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LETTER OF TRANSMITTAL 


SMITHSONIAN INSTITUTION, 
Bureau or AMERICAN ETHNOLOGY, 
Washington, D. C., August 16, 1914. 
Sir: I have the honor to submit herewith the Thirty- 
fifth Annual Report of the Bureau of American Ethnology 
for the fiscal year ended June 30, 1914. 
With appreciation of your aid in the work under my 
charge, 


Very respectfully, yours, 
F. W. Hopas, 


Ethnologist-in-Charge. 


Dr. Cuarues D. WALCcoTT, 
Secretary of the Smithsonian Institution. 
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THIRTY-FIFTH ANNUAL REPORT 


OF THE 


BUREAU OF AMERICAN ETHNOLOGY 


I’. W. Hopes, Ethnologist-in-Charge 


for the fiscal year ended June 30, 1914, were con- 
ducted in accordance with authority granted by the 
‘ act of Congress approved June 23, 1913, making appro- 
priations for the sundry civil expenses of the Government, 
and with a plan of operations submitted by the ethnologist- 
in-charge and approved by the Secretary of the Smithsonian 
Institution. The provision of the act authorizing the re- 
searches of the Bureau of American Ethnology is as follows: 


be operations of the Bureau of American Ethnology 


American ethnology: For continuing ethnological researches among 
the American Indians and the natives of Hawaii, including the exca- 
vation and preservation of archeologie remains, under the direction 
of the Smithsonian Institution, including salaries or compensation of 
all necessary employees and the purchase of necessary books and 
periodicals, including payment in advance for subscriptions, $42,000 


SYSTEMATIC RESEARCHES 


The systematic researches were conducted by the regular 
staff of the bureau, consisting of nine ethnologists, including 
the ethnologist-in-charge and several special investigators. 
These operations may be summarized as follows: 

Mr. F. W. Hodge, ethnologist-in-charge, was occupied dur- 
ing most of the year with the administrative affairs of the 
bureau. Considerable attention, however, was devoted to 
the preparation of the annotated bibliography of the Pueblo 
Indians, which is probably more extensive than that of any 


Q 
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other group of tribes, as Pueblo written history commenced 
in the year 1539, and the writings pertaining thereto are 
exceedingly voluminous. The bibliography is recorded on 
cards, the number of which is now about 1,900. The cata- 
loguing of the vast amount of manuscript material bearing on 
the subject has been somewhat simplified by the recent publi- 
cation of Bolton’s Guide to Materials for the History of the 
United States in the Principal Archives of Mexico, published 
by the Carnegie Institution of Washington, and Twitchell’s 
Spanish Archives of New Mexico, although without consulta- 
tion of the documents themselves it is not possible to give 
more than the title in most cases. In the spring Mr. Hodge 
made a brief visit to the library of the Presbyterian Board 
of Home Missions in New York City, where he was enabled 
to record the titles of numerous published writings on mis- 
sionary efforts among the Pueblo Indians of New Mexico, not 
accessible elsewhere. In this bibliographical work he has had 
the assistance of Mrs. Frances 8. Nichols and Miss Florence 
M. Poast. Mr. Hodge continued to represent the bureau on 
the Smithsonian Advisory Committee on Printing and Publi- 
cation, and the Smithsonian Institution on the United States 
Board on Geographic Names. 

Early in the autumn of 1913 Mr. Hodge made a reconnois- 
sance of a group of ruins, evidently prehistoric, on a mesa 
rising from the southwestern margin of the Cebollita Valley, 
about 20 miles south of Grant, Valencia County, New Mexico, 
and only a few yards from the great lava flow that has spread 
over the valley to the westward for many miles. While no 
very definite information regarding the origin of this ruined 
pueblo has yet been obtained, there is reason to suppose that 
it was occupied by ancestors of the Tanyi, or Calabash, clan 
of the Acoma Tribe, and is possibly the one known to them 
as Kowina. 

These ruins consist of a number of house groups forming a 
compound. That the structures were designed for defense 
is evident, for not only are they situated on an almost impreg- 
nable height rising about 200 feet above the valley, but the 
houses themselves partake of the form of fortifications, 
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while the only vulnerable point of the mesa is protected at 
the rim by means of a rude breastwork of stones. Moreover, 
the outer walls of the buildings, some of which still stand to a 
height of several feet, are pierced only with loopholes, 
entrance to the structures doubtless having been gained by 
means of portable ladders, as in some of the pueblos of to-day. 
The houses of the great compound, consisting of four com- 
pact groups of buildings, were evidently “terraced” on the 
plaza side, the rooms facing this court perhaps having been 
only a single story in height. As a further protection to the 
pueblo, the eastern side was defended by a low wall, pierced 
by three gatewaylike openings, extending from the north- 
eastern to the southeastern corner of the compound. 

The rooms indicated in the ground plan of the four house 
groups number approximately 95 (for the northern group), 
58 (eastern group), 32 (central group), and 102 (southeastern 
group), or an aggregate of 287 rooms. At the'time of its 
occupancy the number of rooms in the compound probably 
approximated 550. In addition, there are traces of four or 
five single-story rooms abutting on the defensive wall bound- 
ing the northeastern part of the compound. A short dis- 
tance from the southwestern angle of the southwestern house 
group are two smaller detached houses, the southernmost one 
consisting of 24 rooms in a long tier, 2 rooms deep, extending 
approximately north-northwest and south-southeast. The 

_other structure, about 55 feet northwestward, is rectangular 
and contains 11 rooms in its ground plan. Four kivas are 
traceable among the rooms of the main compound—one in 
the northwestern, one in the central, and two in the south- 
western group. In each case, so far as is determinable 
without excavation, the outer walls of the kivas are rectangu- 
lar, while the inner walls are circular and slightly recessed a 
short distance above the floor. 

About 500 feet southeastward from the main compound, 
at the edge of the mesa, stand the well-preserved walls of 
another structure, consisting of a double row of rooms, the 
outer wall, or that overlooking the mesa rim, extending 28 
and 15 feet, respectively, beyond the northwestern and south- 


12 BUREAU OF AMERICAN ETHNOLOGY 


western corners of the building proper, in order to give 
further protection. The length of this outer wall from angle 
to angle is about 132 feet. It exhibits one of the finest ex- 
amples of masonry to be seen in the ancient pueblo ruins of 
the Southwest, for not only have the building stones been 
dressed to shape, but their faces have been finished by peck- 
ing, with such labor as to confirm the belief that the ancient 
village was designed for permanent occupancy. The south- 
ern corner of the outer defensive wall is not only curved, but 
the stones of which it is built are rounded by careful pecking, 
a most unusual feature in pueblo architecture. That this 
last structure was designed to protect the most vulnerable 
part of the mesa is evident from the fact that the outer wall 
is without openings of any kind and extends beyond the rooms 
of the structure, and because the adjacent mesa rim is pro- 
tected by a rude low wall, especially at such points as re- 
quired ready défense against attack from below. As already 
noted, the walls of these ruins are noteworthy by reason of 
the excellence of their masonry, special effort having been 
made to produce a pleasing effect in the exterior faces. Of 
the inner walls so much can not be said; but as there is no 
question that when the houses were occupied the rooms were 
smoothly plastered, there was little need of the elaborate 
finish accorded the exposed masonry. Slight attention was 
paid either to regularity in the shape of the stones or to 
smoothness of surface in building the inner walls, nor was the 
aboriginal mason more particular in bonding the inner and. 
outer courses than in “ breaking” the joints of the outer face. 
It seems remarkable that, possessed of such patience and ex- 
pertness as the buildings here display in other ways, they 
seem to have been unaware of the necessity of avoiding the 
construction of their walls in such manner that in places as 
many as six or seven vertical joints occur practically in line. 
In this brief report only mere mention can be made of many 
other interesting architectural features of these ruins, as well 
as of another pueblo ruin, more or less circular in shape, 
situated a few miles northeastward on a low mesa at the ex- 
treme head of Cebollita Valley, which here forms a small but 
beautiful canyon. 
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The inhabitants of the great compound first described 
obtained their water supply by means of two principal 
reservoirs fed by the drainage from the great sandstone 
shelf on the southern slope of the mesa summit. These 
reservoirs are natural depressions in the rock, but the capac- 
ity of the larger one, which measures 35 by 90 feet and is 
about 5 feet in maximum depth, has been greatly augmented 
on the western side by an artificial retaining wall 14 feet 
long and 10 feet in thickness, with an exposed face of 24 
feet on the reservoir side. So well did this reservoir evi- 
dently serve the ancient mesa dwellers that during seasons 
of unusual rain, water still stands to a considerable depth 
within the depression. The smaller reservoir is triangular 
in outline and measures about 15 by 19 feet. An inter- 
esting feature in connection with the larger reservoir is the 
remains of a rude dike extending 60 feet along the rocky 
shelf above ‘referred to, built for the purpose of diverting the 
flow of rain water from its natural course into the reservoir. 

It is not yet known where the ancients of this pueblo 
customarily buried their dead, but probably the interments 
were made in the talus of the mesa, as is the case with the 
Hopi, of Arizona, to-day. There was found, however, in the 
corner of the shallow cavern in the northern face of the mesa, 
above the talus, a small cist, formed by a low and broken 
wall of masonry, which contained the somewhat incomplete 
skeletons of two adult females, one incomplete skeleton of 
a boy, and the incomplete and defective skeletons of two 
infants. With one exception these remains had been greatly 
disturbed by rats, which had burrowed their way through 
the bones and their accompaniments to the bottom of the 
cist and fairly filled the repository with cactus spines, excreta, 
and other débris of nest building. The remains were accom- 
panied with several pottery vessels, chiefly bowls, one of 
which was covered with a well-preserved mat, plaited of a 
fibrous plant which Mr. Lyster H. Dewey, of the Department 
of Agriculture, identifies as a scirpus, and almost certainly 
Scripus validus. The ornamentation of this pottery, as well — 
as of the numerous sherds scattered about the ruins, consists 
of plain red, black on red, white on red, plain black, black 
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on white, brown on white, brown on red, and many other 
combinations of color. All the decorations noted were in 
geometrical designs. 

On the northern face of the mesa, but practically hidden 
from view except from one point in the valley below, is a 
small house shelter of excellent masonry, built beneath an 
overhanging ledge of the cliff which forms the roof. This 
shelter, which is provided with a single small opening over- 
looking the valley to the northward, was seemingly designed 
as a lookout station either for watching the crops or an ap- 
proaching foe. Across the valley, on the eastern side of the 
first great mesa directly opposite that on which the ruins 
are situated, is another small cliff lodge, now accessible only 
by artificial means. Examination of the interior, as in the . 
case of the cliff lodge above described, yielded nothing of 
interest. Farther up the valley, on the northern side, in 
plain view near the base of a mesa, is a larger cliff lodge, filled 
to a considerable depth with detritus from the soft stone 
forming the roof and side walls. Examination of the floor 
of this lodge a few years ago by Mr. Hodge yielded a few 
corncobs, one or two small objects made of yucca leaves, 
and a wooden drumstick of a form such as the Zufi now 
employ. : | 

Dr. J. Walter Fewkes, ethnologist, spent the month of 
July, 1918, in the office continuing the preparation of his 
monographic report. on the aborigines of the West Indies, 
especially describing the many objects from these islands 
in the noteworthy collection of George G. Heye, Esq., of 
New York. He made a visit to New York toward the close 
of the month to study recent additions to this collection and to 
supervise the preparation of the illustrations for his report. 
It became necessary, in order to make this memoir as com- 
prehensive as possible, to investigate types of the Guesde 
collection, now owned by the Museum fiir Vélkerkunde in 
Berlin. Accordingly Doctor Fewkes went to Europe at his 
personal expense and spent August, September, and October 
studying these types and also many undescribed Porto Rican 
and other West Indian objects in various museums. Draw- 
ings of about 140 specimens, many of which have not been 
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described, were made during the course of these studies in 
Berlin. He also visited the museum at Copenhagen, Den- 
mark, which contains many old specimens from the Danish 
West Indies and some rare types of prehistoric objects from 
Porto Rico, all of which were either drawn or photographed. 
West Indian objects were found also in the museum collec- 
tions of Leipzig, Dresden, and Vienna. Some time was 
given to an examination of the dolmens and megaliths in 
the neighborhood of Berlin and elsewhere in northern 
Germany, and of the numerous mounds and prehistoric 
workshops on the island of Rugen in the Baltic Sea. 

Doctor Fewkes spent his vacation on the shore of the 
Mediterranean, which he crossed, visiting the most striking 
ruins in Egypt, penetrating as far south as Assouan, and 
making special studies of the remaining evidences of neo- 
lithic man at Abydos and El Kab on the banks of the Nile. 
He had always in mind a study of prehistoric irrigation in 
this region, with a view to comparing the works with similar 
remains in Arizona. In the museums at Cairo and Assouan 
Doctor Fewkes examined considerable material dating back 
to late neolithic times and found a remarkable similarity 
not only in architectural features but also in stone imple- 
ments, basketry, bone implements, and other artifacts from 
the valley of the Nile and those from our Southwest. One of 
the important features of the visit to Egypt was a study of 
methods of excavation and repair of ruins adopted by Egyp- 
tologists. On his return from Egypt Doctor Fewkes passed 
through Greece and southern Italy and was able to acquaint 
himself with the method of excavation and repair of ancient 
ruins in these countries, especially those on the Acropolis 
and at Pompeii. , 

Doctor Fewkes arrived in Washington in April and imme- 
diately resumed work on his report on the aborigines of the 
West Indies, which was continued during April and the 
greater part of May. In the latter month he again took the 
field and spent the whole of June in archeological research in 
the Mimbres Valley, New Mexico. In this work he was able 
to enlarge our knowledge of the distribution of pottery 
symbols and to add important collections to the National 
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Museum. The Mimbres Valley is practically the northern 
extension into the United States of an inland basin known in 
Chihuahua as the Sierra Madre Plateau. The fact that its 
drainage does not connect with any stream that flows into 
the Atlantic or the Pacific Ocean imparts a peculiar character 
to its geographical environment. On the southern part of 
this plateau, as along the Casas Grandes River, mounds and 
ruins of large size are. well known, from which have been 
taken some of the finest pottery in the Southwest; but the 
archeology of the extension of this plateau into New Mexico 
has never been adequately examined. In his brief recon- 
noissance Doctor Fewkes collected evidence that the prehis- 
toric culture of the Mimbres Valley was strikingly character- 
istic. The decorated pottery from the ruins in this valley is 
unlike that of any other region. It consists mainly of mor- 
tuary food bowls, which the prehistoric inhabitants were 
accustomed to break or “kill” and place over the heads of 
the deceased, who were buried beneath the floors of the 
houses. About 60 specimens of beautiful pottery, more than 
half of which are ornamented with painted figures of human 
beings and animals, were found or purchased. As these are 
the first examples ever brought to the National Museum from 
this region, the results are gratifying. They afford through 
their geometrical ornamentation, and especially because of 
the life forms which predominate, an interesting insight into 
the ancient culture of the Pueblo region to the north and in 
the Gila Valley to the west. It is Mexican in type, and some 
of the fragments are practically identical in form and orna- 
mentation with the beautiful pottery from Casas Grandes, 
Chihuahua. 

During the year Doctor Fewkes added about 350 pages of 
manuscript to his report on the aborigines of the West 
Indies, which was approaching completion at the close of the 
year. 

Shortly before the close of the preceding fiscal year Mr. 
James Mooney, ethnologist, proceeded to the reservation of 
the East Cherokee Indians in western North Carolina for the 
purpose of continuing the translation and elucidation of the 
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large body of sacred formulas, written in the Cherokee 
language and alphabet, which he had obtained from the native 
priests and their surviving relatives some years ago, and 
about one-third of which he had already translated, with ex- 
planatory notes. In connection with this work a large num- 
ber of plants noted in the formulas as of medicinal or other 
value were collected and transferred to the division of botany 
of the National Museum for scientific identification. In this 
collection were several specimens of the native corn of the 
Cherokee, still cultivated as sacred by a few of the old con- 
servatives. On examination by the experts of the Depart- 
ment of Agriculture this corn was found to be a new and 
hitherto undescribed variety of special food importance under ~ 
cultivation. Return was made from the field early in 
October, 1913. 

In June, 1914, a brief trip was made into Prince Georges and 
Charles Counties, Maryland, for the purpose of investigating 
the status and origin of some persons of supposedly Indian 
descent, concerning whom several inquiries had come to the 
bureau. Mr. Mooney found, as he had supposed, that these 
people, numbering in all several hundred, were, like the 
- Pamunkey of Virginia and the so-called-Croatan of North 
Carolina, a blend of the three races, Indian, Negro, and White, 
with the Indian blood probably predominating. They con- 
stitute and hold themselves a separate caste, distinct from 
both white and negro. They probably represent the mongrel- 
ized descendants of the Piscataway tribe, and are sometimes 
locally distinguished among themselves as “ We-Sort,”’ that 
is, “ Our Sort.” 

On June 22, 1914, Mr. Mooney again started for the East 
Cherokee to continue work on the sacred formulas, with a 
view to speedy publication. 

- His time in the office during the winter and spring was 
occupied chiefly with the extended investigation of former 
Indian population, together with routine correspondence and 
replies to letters of inquiry. On request of the Department 
of Justice he prepared an extended deposition on tribal 
ranges and Indian depredations in northern Mexico and 
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along the Rio Grande, which was officially characterized as 
one of the most important and interesting that had ever 
come before the department. 

In pursuance of his investigations of the Creek Indians 
and allied tribes, Dr. John R. Swanton, ethnologist, ._pro- 
ceeded to Oklahoma early in July to attend the busk cere- 
monies, and was present at those of the Eufaula, Hulibi, 
Fish Pond, and Tukabachi Creeks. Notes were taken on 
all of these and photographs obtained of various features of 
all but the last. At the same time, with the valued assist- 
ance of Mr. G. W. Grayson, of Eufaula, Doctor Swanton 
gathered further ethnological information from some of the 
old people, and continued this work after the ceremonies 
ceased. Somewhat later he visited the small body of Indians 
in Seminole County who still retain a speaking knowledge of 
Hitchiti, and added about 40 pages of text to that previously 
obtained, besides correcting a portion of Gatschet’s Hitchiti 
vocabulary. He made an arrangement with an interpreter 
by which 100 pages of additional text were received after 
his return to Washington. 

While some time was devoted to studies of the Alabama, 
Hitchiti, and Choctaw languages, most of Doctor Swanton’s © 
attention while in the office during the year was centered on 
two particular undertakings. One of these was the proof 
reading of the Choctaw-English section of Byington’s Choc- 
taw Dictionary, and the compilation, with the efficient help 
of Miss M. C. Rollins, of an English-Choctaw index, which 
will comprise about 350 printed pages, to accompany it. 
The other was work on the first draft of an extended report 
on the Creek confederacy, of. which the historical part, con- 
sisting of 300 typewritten pages, is practically completed. 

At the beginning of the year Mr. J. N. B. Hewitt, ethnolo- 
gist, undertook the work of editing and copying the Seneca 
text ‘‘Shagowenotha, or The Spirit of the Tides,” which was 
recorded by him in the form of field notes in 1896 on the 
Cattaraugus Reservation, New York. ‘This particular piece 
of work, forming a text of 3,692 native words, was completed 
in August, 1913. The task of making a literal, almost an 
etymologica], interlinear translation of this text was next 
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undertaken and was completed in November, yielding an 
ageregate of 11,411 English words in the rendering. The 
other of the two native texts in Seneca, “‘Doadanegen and 
Hotkwisdadegena,”’ which was recorded in the-form of field 
notes by Mr. Hewitt in 1896, was next edited and copied; 
this work was completed by the close of December and 
consists of 4,888 native Seneca. words. The literal inter- 
linear translation of this text then taken up was completed 
in February, 1914, making 14,664 English words in the ren- 
dering. 

On finishing these translations Mr. Hewitt commenced the 
reading and digesting of the Seneca material of the late 
Jeremiah Curtin for the purpose of providing notes and 
explanations to. the stories, a task that was made the more 
difficult by the fact that Mr. Curtin’s field notes of explana- 
tion and identification are not available. One of the longest 
of the stories collected by Mr. Curtin, ‘‘Doonogaes and 
Tsodiqgwadon,” comprising 149 typewritten pages, required 
144 notes varying in length from three or four lines to sev- 
eral pages; but this story is of exceptional length. The 
entire Curtin material has now been reread and annotated. 
Mr. Hewitt also completed the notes for his introduction to 
the ‘‘Seneca Myths and Fiction,” and the final writing was 
almost finished by the close of the year. 

As opportunity offered, Mr. Hewitt continued to work on 
a sketch of the Iroquois language, and he has now in hand 
about 75 pages of manuscript, in addition to a considerable 
body of notes and diagrams for incorporation into final form. 

Mr. Hewitt also made a week’s study of the voluminous 
manuscript “Dictionary of Words that have been Made 
Known in or Introduced into English from the Indians of 
North, Central, and South America,”’ compiled by the late 
William R. Gerard, with a view of ascertaining its value 
for publication by the bureau. This examination was made 
difficult by the fact that the compiler of the dictionary had 
access to many works which were not available for Mr. 
Hewitt. 

Unfortunately the work summarized above was often 
interrupted, owing to the need of frequently calling on Mr, 
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Hewitt for the preparation of data for replies to correspond- 
ents, whose inquiries pertained to linguistic, historical, 
sociological, and technical matters. In connection with this 
work there were prepared 110 letters, rarely exceeding a 
page in length, although some occupied several pages and 
required considerable study and research in gathering the 
needed data for reply. 

During the year Mr. Francis La Flesche, ethnologist, 
recorded the rituals and accompanying songs of five addi- 
tional Osage ceremonies, known as Wadwatho", Waddka 
Weko, Wazhi"gao, Zhigdzhi*°ga Zhazhe Thadse, and Wéx- 
thexthe. Of these the Wawatho" is complete; the record 
fills about 150 pages, including songs, diagrams, and illus- 
trations. This ceremony, which is of religious significance 
and is reverenced by all the people, has been obsolete for 
about 20 years, and there now remain only two men in the 
tribe who remember it in most of its details. It was a peace 
ceremony that held an important place in the great tribal 
rites of the Osage, for through its influence friendly relations 
were maintained among.the various gentes composing the 
tribe, and it was also the means by which friendship with 
interrelated tribes was established and preserved. Early 
French travelers mention this ceremony as being performed 
by the Osage in one of the tribes of the Illinois confederacy 
during the second decade of the eighteenth century. Unlike 
the Osage war ceremonies, which are complex and composed 
of several steps or degrees, the Wawatho" is simple and 
complete in itself. The “pipes,” sometimes called calumets, 
which are employed in its performance, consist of a number 
of sacred symbolic articles, each of which, with its attendant 
ritual, was in the keeping of a certain gens of the tribe. 
The assembling of these articles formed an essential part of 
the ceremony, for it was on this occasion that the ritual, 
which explained both the significance of and the precepts 
conveyed by the sacred articles, had to be recited. This 
WaAwatho" ceremony resembled that of the Omaha, Ponea, 
Oto, and Pawnee tribes, differing only in minor details. To 
the intelligent thinking class the aims and purposes of the 
ceremony are clear, but there are among the Osage, as 
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among other tribes, those who can not comprehend fully 
the deeper, broader teachings of such a rite, and because of 
this restricted view superstitious beliefs regarding it now 
prevail among the lower classes. 

The record of the Wadéka Weko, one of the seven war 
‘ceremonies, consists of 89 pages of manuscript, with 32 
songs. This rite, which is the sixth degree of the war 
ceremony, is divided into eight parts, exclusive of the 
introductory rites, and consists of rituals and songs per- 
taining to the ceremonial cutting of the scalps for distribu- 
tion among the various gentes for their sacred packs. One 
of these parts has to do with the odo", or “honors,’”’ won by 
the warriors in battle. While this ceremony is recorded 
completely, it is not yet ready for publication, since it is 
one of seven interdependent degrees the study of which is 
not yet finished. 

Wazhi’gao, the bird ceremony for boys, is another of the 
seven degrees, and is regarded as important. It has been 
- transcribed in full, but the notes thereon have not yet been 
elaborated for publication. 

Zhirgazhiga Ghazhe Thadse (naming of a child), a cere- 
mony that bears no direct relation to any other, is regarded 
as essential to the proper rearing of a child, and is still prac- 
ticed. ‘This ceremony has been recorded in its entirety, but 
still lacks the descriptive annotation necessary before publica- 
tion. 

The Wéxthexthe, or tattooing ceremony, the last of the 
five recorded by Mr. La Flesche, was taken down from its 
recitation by one of the men who had participated therein. 
This transcription is still, ina measure, fragmentary, but 
enough has been obtained to give a fair idea of the signifi- 
cance of the tattoo designs employed. The notes on the 
Wéxthexthe are not yet prepared for publication, as there 
is still a possibility of recording the ceremony in its entirety. 
A set of the implements used by the Osage in tattooing have 
been obtained for illustration and have been deposited in 
the National Museum. There has also been placed in the 
museum a waxdbeté"ga, or great sacred pack, which once 
belonged to Wacéto"zhi"ga, a prominent man of the tribe, 
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who died in 1910. After much persuasion his widow re- 
luctantly consented to part with this sacred article, together 
with its buffalo-hair and rush-mat cases. This pack consists 
of the skin and plumage of a white pelican, the bird which 
in Osage mythology revealed through a dream the mysteries 
of tattooing and provided the implements therefor. 

All the above-described ceremonies ‘studied’ by Mr. La 
Flesche have still a strong hold on the Osage people; this, 
together with the fact that every initiated person acquired 
his knowledge at great expense, has made it almost impossible 
to record the ceremonies in full from those who have been 
induced to speak about them. 

Mrs. M. C. Stevenson, ethnologist, continued her studies of - 
the ethnology of the Tewa Indians of New Mexico, devoting 
special attention to the pueblo of San Ildefonso, with a view. 
of elaborating her memoir on this group of tribes, which con- 
sists of about 400 pages of manuscript, material relating to 
almost every phase of Tewa customs and beliefs having been 
added in whole or in part during the course of the year. ~ 
Perhaps the most important of the new data gathered by 
Mrs. Stevenson on these interesting sedentary people relate 
to their ceremonies with respect to human sacrifice. The 
conservatism of the Tewa and the secrecy with which most 
of their numerous rites are conducted make them a difficult 
subject of study and one requiring considerable time. Mrs. 
Stevenson’s memoir had reached such a stage of completion 
that at the close of the year she was making final arrange- 
ments for acquiring the materials still needed for illustrations. 

Shortly after the beginning of the fiscal year Dr. Truman 
Michelson, ethnologist, proceeded to Tama, Iowa, to renew 
his researches among the Fox Indians. After successfully 
commencing these studies he proceeded to Tongue River 
Reservation in Montana for the purpose of studying the 
remnant of the Sutaio Tribe incorporated with the Cheyenne. 
It seems that some ethnological information can still be 
obtained in regard to specific Sutaio matters, but little of the 
language remains. Doctor Michelson compiled a fairly large 
Sutaio vocabulary, but fewer than a dozen words are funda- 
mentally different from the corresponding Cheyenne terms. 
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Such grammatical forms as could be obtained indicate that 
Sutaio sheds little or no light on the divergent Algonquian 
type of the Cheyenne language. , 

Returning to Tama to renew his Fox studies, Doctor 
Michelson succeeded in elucidating the social organization 
almost to completeness. It appears that the two major 
divisions of the tribe are not purely for rivalry in athletics, 
‘but rather are ceremonial. Doctor Michelson was successful 
also in obtaining the very long myths of the culture hero and 
the Mother of all the Earth. It is evident that the actual 
Fox society still corresponds in a measure to that given in the 
myths. 

~In October Doctor Michelson proceeded to Kansas to in- 
vestigate the Sauk and Fox of the Missouri. A reconnois- 
sance only was made here, and some of the Fox material 
obtained at Tama was translated. In November he re- 
turned to Washington, and in January, 1914, visited the 
Carlisle Indian School for the purpose of studying special 
points of grammar and phonetics with some of the Sauk 
and Fox pupils. Thence he made a trip to New York City, 
taking with him one of the pupils for the purpose of con- 
sulting Dr. Franz Boas, honorary philologist of the bureau, 
on certain mooted points pertaining to the Fox language. 
While in New York a few tracings were made with the 
Rousselot apparatus. 

In May Doctor Michelson again visited Carlisle for the 
purpose of making a translation of the story of a sacred 
bundle of the Fox Indians, which he has recently procured. 

‘Toward the end of the fiscal year Doctor Michelson de- 
voted some time to the problem whether the Yurok and 
Wiyot languages of California were Algonquian, as had been 
recently claimed, and reached the conclusion that the existing 
evidence does not justify such a classification 


SPECIAL RESEARCHES 


Work on the Handbook of American Indian Languages 
was continued under the personal direction and editorship of 
Dr. Franz Boas, honorary philologist. Part 2, which is in 
preparation, is to contain grammatical sketches of the 
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Takelma, Coos, Siuslaw, and Alsea languages of Oregon; 
the Kutenai, of Montana; and the Chukchee. The Takelma, 
sketch was published in advance in separate form in 1912. 
During the present year the printing of the sketch of the Coos, 
by Leo J. Frachtenberg, which forms pages 297-429 of part 
2, was finished. The manuscript of the Siuslaw, also by 
Doctor Frachtenberg, was completed and revised, and, ~ 
except for a small part, is in galley form. The Chukchee 
sketch likewise has been set up in galleys and revised, and 
new material on the dialects of the language, having become 
available, has been added. The printing of the sketch pro- 
ceeded necessarily slowly, since the notes had to be read by 
the author, Mr. Waldemar Bogoras, who lives in Russia. 
A full treatment of this grammar is particularly desirable, 
since it serves to define the relationships of the American 
languages toward the west. Doctor Frachtenberg; a fuller 
report of whose work will follow, has made progress with his 
studies of the Alsea. The grammatical material and the 
texts have been extracted and studied, and the latter, which 
are to form the basis of the sketch, have been copied for the 
printer. Dr. A. I. Chamberlain, a valued collaborator, 
whose untimely death we Jament, furnished a sketch of the 
Kutenai language. It was necessary to make a detailed 
study of this sketch. This was done by Doctor Boas partly 
during the winter in New York with the help of a Kutenai 
boy and partly during the month of June among the In- 
dians of Montana and British Columbia. The report on 
this sketch was completed. A certain amount of prepara- 
tory work for the sketch of the Salish language was also 
done, more particularly a map showing the distribution of 
the Salish dialect, based on researches by James Teit, was 
completed.. The expense of the field work for this map, 
which has occupied four years, was met by Mr. Homer E. 
Sargent, of Chicago, to whose lively interest in the Hand- 
book and related subjects we are deeply indebted. The 
vocabularies on which the map is based are in an advanced 
stage of preparation. Much time was devoted by Doctor 
Boas during the year to the preparation of a report on the 
mythology of the Tsimshian Indians, based on material 
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written during a period of 10 years by Henry W. Tate, 
himself a Tsimshian. Owing to his recent death it was 
necessary to close the collection, the expenses of which have 
been defrayed from private sources. The monograph was 
completed and is in type for publication in the Thirty-first 
Annual Report. 

Brief reference to the researches of Dr. Leo J. Frachtenberg, 
ethnologist, has been made in connection with the preparation 
of part 2 of the Handbook of American Indian Languages. 
The beginning of the fiscal year found Doctor Frachtenberg 
in the field in Oregon, where, from June to September, he was 
engaged in linguistic and ethnologic work on the Kalapooian 
family. During these months he collected a number of gram- 
matical notes and nine texts in the dialect of the so-called 
Calapooia Proper, but owing to lack of sufficient means for 
continuing this field work he was compelled to discontinue it 
in October. The linguistic researches into the Kalapooian 
family brought out a number of interesting points, of which 
the most salient are as follows: Phonetically the family is 
related closely to the Lutuamian (Klamath) and Sahaptin 
groups. Certain pronominal forms and a few numerical 
terms are identical with the Klamath and Sahaptin forms. 
In all other respects, chiefly morphological, Kalapooian bears 
close resemblance to the Coos, Siuslaw, and Yakonan stocks. 
A particularly close affiliation exists between this and the 
Coos family in the phonetic structure of words. While the 
phonetics of both languages are divergent, both are what may 
be termed vocalic languages and are practically free from any 
difficult consonantic clusters. The Calapooia texts thus far 
obtained deal chiefly with the Coyote cycle and are identical 
with myths found among the Coos, Molala, Klamath, Maidu, 
Chinook, Alsea, Takelma, Salish, and other tribes of the 
Pacific area. The mythology as a whole is typical of that 
region in the absence of true creation myths and in the multi- 
tude of transformation stories. 

A survey of the linguistic phase of the Kalapooian stock 
shows it to embrace the following dialects: Calapooia Proper 
(also called Marysville), Chelamela, Yamhill, Atfalati, Wa- 
pato Lake, Ahantsayuk, Santiam, Lakmayut, and Yonkallat. 
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These dialects show certain degrees of interrelationship, 
which may be formulated as follows: Calapooia, Santiam, 
Lakmayut, and Ahantsayuk form one closely related group; 
another group embraces the Yamhill and Atfalati dialects, 
while Yonkallat seems to constitute a group of its own. No 
information as to the Chelamela dialect could be obtained. 

In July Doctor Frachtenberg received what seemed to be 
trustworthy information that some Willapa Indians were still 
living at Bay Center, Washington, but on visiting that point 
he found the reputed Willapa to be in fact members of the 
Chehalis tribe, thus proving conclusively that the Willapa 
are entirely extinct. 

Doctor Frachtenberg returned to New York late in October 
and was engaged until the beginning of December in the 
preparation of the Siuslaw grammatical sketch for the Hand- 
book of American Indian Languages, additional work on 
which became necessary because of the fact that during his 
stay in the field he had received further information con- 
cerning this extinct stock. In: December Doctor Frachten- 
berg took up his duties in Washington, becoming first engaged 
in supplying references from the Siuslaw texts in the gram- 
matical sketch of that language. At the close of the year 
this sketch was in type. Doctor Frachtenberg also prepared 
for publication a Siuslaw-English and English-Siuslaw vocab- 
ulary, containing 90 typewritten pages. He furthermore 
prepared an English-Coos glossary, which may be utilized in 
the near future, as it has been found desirable to add such 
a glossary to each volume of native texts. 

On completion of this work Doctor Frachtenberg com- 
menced the preparation of the Alsea texts collected by Dr. 
Livingston Farrand in.1900 and by himself in 1910. These 
texts, consisting of 31 myths, tales, and narratives, and com- 
prising 195 typewritten pages, will be submitted in the near 
future with a view to publication as a bulletin of the bureau. 

At the close of the fiscal year Doctor Frachtenberg was 
preparing for another field season in Oregon, with the view 
of finishing his studies of the Kalapooian stock and of con- 
ducting similar researches among the Quileute. 
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Mr. W. H. Holmes, of the National Museum, continued his 
work on the preparation of the Handbook of American An- 
tiquities for the bureau, reaching the practical completion of 
part 1 and making much headway in the preparation of part 
2; progress in this work, however, was necessarily delayed 
owing to the pressure of many duties connected with a head 
curatorship in the National Museum. 

During August, 1913, Mr. Holmes made a visit to Luray, 
Virginia, for the further study of an ancient village site near 
- that place and the examination of certain implement-making 
sites in the vicinity. In June he visited Missouri for the pur- 
pose of studying certain collections owned in St. Louis and 
for the reexamination of an ancient iron and paint mine at 
Leslie. It was found, however, that recent mining opera- 
tions had been carried so far that traces of the aboriginal 
work at the mine were practically obliterated, and besides the 
~ mine was found to be filled with water, making effective 
examination impossible. From St. Louis he proceeded to 
Chicago, where studies were made of certain collections with 
a view of obtaining data necessary to the completeness of the 
Handbook of American Antiquities. 

In her studies of Indian music Miss Frances Densmore made 
two trips to the Standing Rock Reservation, South Dakota 
(one in July and August, 1918, and one in June, 1914), where 
she engaged in investigations at Bullhead, McLaughlin, and 
the vicinity of the Martin Kenel School. This research com- 
pleted the field work for the proposed volume of Sioux music, 
the material for which, subsequently prepared for publica- 
tion, consists of 323 pages of manuscript, 98 musical tran- 
scriptions of songs, 20 technical analyses of songs, and 33 
original illustrations. 

The practical use which musical composers are making of 
the results of Miss Densmore’s studies is very gratifying. Mr. 
Carl Busch has adapted for orchestral purposes four of the 
_ songs rendered by Miss Densmore and published by the bu- 
reau, as follows: (1) Chippewa Vision, (2) Farewell to the 
Warriors, (3) Love Song, (4) Lullaby. Mr. Heinrich Ham- 
mer, of Washington, has composed a Sun Dance Rhapsody 
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and a Chippewa Rhapsody. Mr. Charles Wakefield Cadman 
has composed, for the voice, two of the Chippewa songs, 
“From the Long Room of the Sea” and “Ho, Ye Warriors 
on the Warpath.” Mr. S. N. Penfield has harmonized two 
vocal quartets, “Manitou Listens to Me” and “ Why Should 
I be Jealous?”’ For the violin Mr. Alfred Manger has pre- 
pared a “ Fantasie on Sioux Themes,” and Mr. Alberto Bim- 
boni has well advanced toward completion an opera bearing 
the title “The Maiden’s Leap.” Certain of the orchestral 
arrangements have been played by the Chicago Symphony 
Orchestra (formerly known as the Thomas Orchestra), as well 
as by the symphony orchestras of Washington, Minneapolis, 
and Kansas City. It is interesting to note the demand for 
Sioux themes in advance of their publication. These have 
been furnished in manuscript as far as possible to those de- 
siring them for specific and legitimate use. Two of the com- 
positions in the foregoing list are based on such themes. 

Work on the volume of Sioux music is approaching com- 
pletion. This will be larger than either of the bulletins on 
Chippewa music, and, while the same general plan has been 
followed, there will be much that is new, both in subject 
matter and in style of illustration. 

During the year work on the Handbook of Aboriginal 
Remains East of the Mississippi was continued by Mr. D. I. 
Bushnell, jr., under a small allotment from the bureau, and 
upproximately 90,300 words of manuscript were recorded 
on cards geographically arranged. The entire amount of 
manuscript now completed is about 321,000 words, and the © 
bibliography thus far includes 306 titles. As a result of the 
notes received from the Wisconsin Archeological Society, 
through the courtesy of its secretary, Mr. Charles E. Brown, 
of Madison, every county of that State will be well repre- 
sented in the Handbook. It is to be regretted that more 
information regarding aboriginal remains is not forthcoming 
from certain other parts of the country east of the Mississippi, 
especially the New England States, which at this writing are 
not adequately represented. The bureau is indebted to 
Mr. Warren K. Moorehead, of the department of archeology 
of Phillips Academy, Andover, Massachusetts, for the gen- 
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erous use of original data gathered by him in Maine in ad- 
vance of its publication by the academy. 

Mr. James Murie, as opportunity offered and the limita- 
tions of a small allotment made by the bureau for these 
studies allowed, continued his observations on the ceremonial 
organization and rites of the Pawnee tribe, of which he is a 
member. The product of Mr. Murie’s investigation of the 
year, which was practically finished but not received in 
manuscript form at the close of June, is a circumstantial 
account of “The Going After the Mother Cedar Tree by the 
Bear Society,” an important ceremony which has been 
performed only by the Skidi band during the last decade. 

In the last annual report attention was directed to a 
proposed series of handbooks of the Indians of the several 
States and to the arrangements that had been made for 
such a volume, devoted to the tribes of California, by Dr. 
A. L. Kroeber, of the University of California. The author 
has submitted sections of the manuscript of this work for 
suggestion, and, although his university duties have delayed 
its completion, there is every reason to believe that when the 
material is finished and published it will form an excellent 
model for the entire series. It has been hoped that the 
pecuniary means necessary for the preparation of these State 
handbooks would be provided in accordance with the esti- 
mate of an appropriation submitted for this purpose, but 
unfortunately the desired provision was not made. 

Prof. Howard M. Ballou, of Honolulu, has submitted from 
time to time additional titles for the List of Works Relating 
to Hawaii, compiled in collaboration with the late Dr. 
Cyrus Thomas. The material for this bibliography is in the 
hands of Mr. Felix Neumann for final editorial revision, and 
it is expected that the entire manuscript will soon be ready 
for composition. 


MANUSCRIPTS 


The large collection of manuscripts in possession of the 
bureau has been:in continuous charge of Mr. J. N. B. Hewitt. 
A few noteworthy additions were made during the year 
besides those prepared or which are in process of preparation 
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by members of the staff. Among these may be mentioned 
the “Dictionary of Words that have been Made Known in 
or Introduced into English from the Indians of North, 
Central, and South America,” by the late William R. Gerard, 
a work requiring many years of assiduous labor. 'The-manu- 
script was acquired for a nominal consideration from Mrs. 
Gerard, and it is the design to publish the dictionary as 
soon as it can be given the customary editorial attention. 
Before his death Mr. Gerard presented to the bureau an 
original manuscript of 81 pages, with 21 diagrams, on 
“Terminations of the Algonquian Transitive and Indefinite 
Verbs and their Meanings,” to which Dr. Truman Michelson 
has appended a criticism. 

Additional manuscripts worthy of special note are the 
following: 


J. P. Dunn: Translation of Miami-Peoria Dictionary, Part 2, Aller 
to Assomer. The original of this dictionary is in the John Carter 
Brown Library, of Providence, through whose courteous librarian, 
Mr. George Parker Winship, the bureau has been provided witha pho- 
tostat copy. 

J. P. Dunn: Translation of the History of Genesis, second chapter, 
_ from the Miami-Peoria Dictionary above cited. 

Cyrus Byington: Manuscript notebook, 1844-1848 and 1861. 
Kindly presented by Mrs. Eliza Innes, daughter of this noted mission- 
ary to the Choctaw. 

James A. Gilfillan: Chippewa Sentences. A small quarto notebook 
kindly presented by Miss Emily Cook, of the Office of Indian Affairs. 

Parker Marshall: Various memoranda on the location of the 
Natchez Trace. 

H. A. Scomp: Comparative Choctaw and Creek Dictionary, con- 
sisting of 1,054 sheets, 20 by 36 inches. 

Francisco Pareja: Confessionario, in Spanish and Timuqua. Pho- 
tostat copy furnished by the courtesy of the New York Historical 
Society. 3 ; 

Francisco Pareja: Catechismo, in Timuqua. Photostat copy fur- 
nished by the courtesy of the New York Historical Society. 

Francisco Pareja: Explicacion de la Doctrina, in Timuqua. Pho- 
tostat copy furnished by the courtesy of the New York Historical 
Society. 

V. C. Fredericksen: Origin of the Eskimo and their Wanderings, 
with photographs. (The author is a Danish missionary in Green- 
land.) 
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From time to time the bureau has been put to considerable 
expense in having photostat copies made of unique manu- 
scripts and of excessively rare books indispensable to its 
researches. It is therefore fortunate that the opportunity 
was afforded, late in the fiscal year, to acquire a photostat 
apparatus which has since been in constant service. The 
urgent need of such an instrument was made especially mani- 
fest when the Rev. George Worpenberg,'S. J., librarian of St. 
Marys College, St. Marys, Kansas, generously accorded the 
bureau the privilege of copying a number of valuable original 
linguistic manuscripts in the archives of the college, pertain- 
ing chiefly to the Potawatomi and including a dictionary and 
a grammar recorded by the late Father Maurice Gailland. 
Manuscript copies of these voluminous linguistic works could 
have been made only after infinite labor by an expert and at 
an expense far exceeding the entire cost of the photostat ap- 
paratus. By the close of the year the making of the fac- 
simile reproductions had been commenced. by Mr. Albert 
Sweeney, under the immediate direction of Mr. De Lancey 
Gill, illustrator. 

An opportunity was afforded at the close of the year to 
replace the wooden partition and ceiling of the manuscript 
room with terra cotta and to install a fireproof door and 
window coverings, thus giving for the first time adequate pro- 
tection to the bureau’s large collection of priceless unpub- 


lished material. 
PUBLICATIONS 


The editorial work of the bureau has been continued by 
Mr. J. G. Gurley, editor, who has been assisted from time to 
time by Mrs. Frances 8. Nichols. The iollowing publications 
were received from the press during the year: 

Bulletin 53, ‘‘ Chippewa: Music—II,”’ by Frances Densmore. 

Bulletin 56, ‘‘Ethnozoology of the Tewa Indians,” by Junius Hen- 
derson and John P. Harrington. 

“““ Ooos: An Illustrative Sketch,” by Leo J. Frachtenberg. Extract 
from Handbook of American Indian Languages (Bulletin 40, part 2). 

The status of other publications, now in press, is as follows: 

The proof reading of the Twenty-ninth Annual Report, the 
accompanying paper of which, entitled “ Kthnogeography of 
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the Tewa Indians,” by John P. Harrington, is an exhaustive 
memoir presenting many technical difficulties, was nearly 
completed during the year. About two-thirds of the memoir 
is in page form. 

The Thirtieth Annual Report, comprising originally, in ad- 
dition to the administrative section, three memoirs: (1) 
“Tsimshian Mythology,” by Franz Boas; (2) “Ethnobotany 
of the Zufii Indians,”’ by Matilda Coxe Stevenson; (3) “An 
Inquiry into the Animism and Folk-lore of the Guiana In- 
dians,” by Walter E. Roth. Extensive additions to the 
first-named memoir, received after the report had been put 
into type, necessitated the division of the contents, and ac- 
cordingly this section was transferred to the Thirty-first Re- 
port. Approximately two-thirds of “Tsimshian Mythology”’ 
has been paged, and the Zuni memoir also, now the first ac- 
companying paper of the Thirtieth Annual, is in process of 
paging. 

To the Thirty-second Report will be assigned a memoir 
entitled ‘Seneca Myths and Fiction,” collected by Jeremiah 
Curtin and J. N. B. Hewitt and edited with an introduction 
by the latter, the manuscript of which is about ready for 
editorial revision. 

Bulletin 40 (pt. 2), “Handbook of American Indian 
Languages.”” The work on this bulletin has been carried 
along steadily under the immediate supervision of its editor, 
Doctor Boas. Two sections—Takelma and Coos—have been 
issued in separate form (aggregating 429 pages), and two 
additional sections, dealing with the Chukchee and Siuslaw 
languages respectively, are in type, the former being “made 
up” to the extent. of about 50 pages. 

Bulletin 46, “ A Dictionary of the Choctaw Language,” 
by Cyrus Byington (edited by John R. Swanton and Henry 
S. Halbert). The first (Choctaw-English) section of this 
work was completed during the year and is practically ready 
for the press. The manuscript of the second section (English- 
Choctaw directory), comprising 36,008 entries on cards, was 
sent to the Printing Office April 30 to June 13, but no proof 
had been received at the close of the year. 
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Bulletin 55, “Wthnobotany of the Tewa Indians,” by 
Wilfred W. Robbins, John P. Harrington, and Barbara 
Freire-Marreco. After this bulletin was in type it was 
found advisable to incorporate a considerable amount of 
valuable material, subsequently gathered and kindly offered 
by Miss Freire-Marreco. The change involved recasting in 
a large measure the original work. The second galley proof 
is in the hands of Miss Freire-Marreco for final revision. 

Bulletin 57, “ An Introduction to the Study of the Maya 
Hieroglyphs,” by Sylvanus Griswold Morley. The manu- 
script and illustrations of this memoir were submitted to 
the Public Printer the latter part of April. Engraver’s 
proof of the illustrations, with the exception of a few pieces 
of color work, have been received and approved. Owing to 
the heavy pressure of public business, the Printing Office 
had been unable to furnish proof of the letterpress by the 
close of the year. 

Bulletin 58, “ List of Publications of the Bureau of Ameri- 
ean Ethnology.” The page proof of this bulletin is in the 
hands of the printers for slight correction, preparatory to 
placing it on the press. 

The total number of publications of the bureau distributed 
during the year was 12,819, classified as follows: 





Report volumes and separate papers. ---.-.-----------.-- 2,810 
ebewinde a. Fo. s 2 meres 543.599 943 
OP eae to North American Ethnology 2 LD gem al eS 22 
Introductions - ee Men Pere ett ale. 52 emery JSS. LA 7 
Miscellaneous publications _- SE ee ee eee 39 

et meeeers eet ats. Ate gS Soe 2 12 B19 


As during several years past the extensive correspondence 
arising from the constant demand for the publications of 
the bureau has been in immediate and efficient charge of 
Miss Helen Munroe and Mr. E. L. Springer, of the Smith- 
sonian Institution, assisted by Mr. Thomas F. Clark, jr. 
The distribution of publications has been made in accord- 
ance with law and with entire satisfaction by the office of 
the Superintendent of Documents on order of the bureau. 


75052—21—35 mTH—PT 1 3 





34 BUREAU OF AMERICAN ETHNOLOGY 


ILLUSTRATIONS 


The preparation of the illustrations for the publications 
of the bureau, the making of photographs of the members 
of delegations of Indians visiting Washington, and the 
developing and printing of negatives made by the staff of 
the bureau during the prosecution of their field work have 
been in charge of Mr. DeLancey Gill, illustrator, assisted 
successively by Mr. Walter Stenhouse and Mr. Albert 
Sweeney. In addition the numerous photostat copies of 
manuscripts and books, aggregating about 2,500 expesures, 
have been made under Mr. Gill’s supervision, as elsewhere 
mentioned. Of the visiting deputations, representing 17 
tribes, 79 photographic exposures were made; 92 negatives 
of ethnologic subjects were required for reproduction as 
illustrations; 512 negatives made by the members of the 
staff in the field were developed and 381 prints made there- 
from; 105 photographs were printed for presentation to 
Indians and 627 for publication, exchange, and special dis- 
tribution. In addition to the photographic work, which 
constitutes the major part of the ilustrative materia] 
required by the bureau, 54 drawings were made for repro- 
duction. 

The series of photographs, representing 55 tribes, which 
had been exhibited by the New York Public Library and 
the Public Library Commission of Indiana, was borrowed 
in June by the Providence Public Library for a similar 
purpose. 7 

LIBRARY 

The reference library of the bureau, which consists of 
19,240 books, about 12,894 pamphlets, and several thousand 
unbound periodicals, has been in continuous charge of Miss 
Ella Leary, librarian, assisted by Mrs. Ella Slaughter. Dur- 
ing the year 708 books were accessioned, of which 148 were 
acquired by purchase and 137 by gift and exchange, the 
remaining 428 being represented by volumes of serials that 
hitherto had been neither bound nor recorded. The peri- 
odicals currently received numbered 629, of which only 16 
were obtained by purchase, the remainder being received 
through exchange. Of pamphlets, 150 were acquired. Dur- 
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ing the year 1,195 volumes were sent to the bindery, and of 
these 695 were bound and returned to the bureau. 

The endeavor to supply deficiencies in the sets of publica- 
tions of institutions of learning has continued without 
remission. Among the more important accessions of this 
kind during the year were Zeitschrift der Gesellschaft fir 
Erdkunde zu Berlin, 20 volumes; Instituto Geografico 
Argentino, Boletin, 10 volumes; and Konigliches Museum 
fiir Volkerkunde, Ver6ffentlichungen, 8 volumes. 

The librarian has prepared a monthly bulletin of accessions 
for the use of the staff, and has furnished information and 
compiled bibliographic notes for the use of correspondents. 
“In addition to the constant drafts on the library of the 
bureau requisition was made on the Library of Congress dur- 
ing the year for an aggregate of 300 volumes for official use, 
and in turn the bureau library was frequently consulted by 
officers of other Government establishments. 

An appropriation having been made by Congress, in 
behalf of the Institution, for installing modern steel book- 
stacks in the eastern end of the large exhibition hall on the 
first floor of the Smithsonian building, and provision having 
been made for affording the proposed increased facilities to 
the library of the bureau, which for four and a half years 
had been installed in the eastern galleries of the hall men- 
tioned, the books therein were removed in February to the 
gallery and main floor of the western end of the hall and the 
eastern galleries were demolished. Although this work of 
removal occupied two weeks, it was done without confusion 
and practically without cessation of the library’s activities. 
The new stacks were in process of erection before the close 
of the fiscal year. 


COLLECTIONS 


The following collections were acquired by the bureau or 
by members of its staff, and, having served the purpose of 
study were transferred to the National Museum, as required 
by law. 


Eight fragments of ancient British pottery. Gift to the bureau by 
Rev. Robert C. Nightingale, Swaffam, Norfolk, England. (55735.) 
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Potsherds, fragments of human bones, and three heads. Gift to 
the bureau by Mrs. Bruce Reid, Port Arthur, Texas. (55758.) 

Parts of five skeletons (three complete skulls and fragments of two 
skulls) from a burial cist in a cave about 20 miles south of Grant, 
New Mexico. Collected by F. W. Hodge, Bureau of American Eth- 
nology. (56134.) 

Thirty-one ethnological objects from the Cherokee and Catawba 
Indians. Collected by James Mooney, Bureau of American Eth- 
nology. (56312.) 

Six photographs of Aztec antiquities. Purchased from W. W. 
Blake, City of Mexico. (56609.) 

Stone phallus from Mesa Verde, Colorado. Gift to the bureau by 
H. C. Lay, Telluride, Colorado. (56719.) 

Arrow point found on the north fork of Roanoke River, about 3 
miles from Blacksburg, Virginia. Gift to the bureau by Prof. 
Otto C. Burkhart, Virginia Polytechnic Institute, Blacksburg, Vir- 
ginia. (56679.) 

PROPERTY 


The principal property of the bureau consists of its iiise ary, 
comprising approximately 35,000 books and pamphlets, a 
large collection of manuscripts for reference or in process of 
preparation for publication, and several thousand - photo- 
graphic negatives. With the exception of a portion of the 
library, this material could not be duplicated. In addition, 
the bureau possesses a photostat apparatus with electric- 
light equipment, several cameras, dictagraphs, and other 
appliances for use in conducting scientific research in the 
field and the office, necessary office furniture and equipment, 
and a limited supply of stationery, supplies, etc. Also under 
control of the bureau, but in immediate custody of the Public 
Printer, as required by law, is a stock of numerous publica- 
tions, chiefly annual reports and bulletins. 


MISCELLANEOUS 


Quarters.—The only improvements made in the quarters 
occupied by the bureau in the Smithsonian building, as set 
forth in the last report, have been those incident to the 
reconstruction of the library and the fireproofing of the 
manuscript room, above alluded to, and the painting of the 
walls of four rooms, made necessary partly by inadequate 
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lighting. In addition to the space previously occupied, a 
room on the fourth floor of the eastern end of the Smith- 
sonian building was assigned temporarily to the bureau for 
the use of two members of its staff. 

Office force—The personnel of the office has remained 
unchanged, with the exception of the resignation of one 
messenger boy and the appointment of another. It has 
been necessary to employ a copyist from time to time in 
connection with the editing of Byington’s Choctaw Dic- 
tionary. ‘The correspondence of the bureau has been con- 
ducted in the same manner as set forth in the last annual 
report and as hereinbefore mentioned. 


RECOMMENDATIONS 


The chief needs of the Bureau of American Ethnology lie 
in the extension of its researches to fields as yet unexploited. 
Attention has frequently been called to the necessity of 
pursuing studies among Indian tribes which are rapidly 
becoming extinct, or modified by their intimate contact with 
civilization. ‘These researches can not be conducted unless 
the means are provided, since the present limited scientific 
corps, with inadequate allotments of money to meet the 
expenses of extended field investigations, is not equal to the 
immense amount of work to be done. Unfortunately many 
opportunities for conducting these researches which were 
possible a few years. ago have passed away, owing to the 
death of older Indians who alone possessed certain knowledge 
of their race. Much can still be done, however, if only the 
means are afforded. 

It is scarcely necessary to repeat, in connection with this 
general recommendation, the estimate for an increase, 
amounting to $24,800, in the appropriation for the bureau 
and the brief reasons for urging the grant of this additional 
sum, inasmuch as these items will be found in the printed 
Estimates of Appropriations, 1915-16. 

F. W. Hopaes, 
Ethnologist-in-Charge. 


Wight epee TH pat near 


P¥sth 








7 * 
- = ie" ae a 


acs. qk cad eee 


a ’ ig 
“ine ont GOR rae 


‘ 
* 
= > i= 
<a 
< : ty Se + 
a P » Hi a 
» . 
4 3 are 5 % us 
dy ae es 
, 9 ae 
I a es ae 
. i Si ae 28 3) 
*. me ‘ 
: i : 
; ' y ' t 
{ be! ys 
; = ' 2 - c 
: ays 4 ‘TRE : 
x - ij | ae 
¥ 


ré 1 
. 


Zea SIO A 


F ve 
Cele) Oe Laid. : 





ee ee ae 
iiodex. sae 
Oe atta: vet + Heese 
cep Lsetethaee ad te 
“ya et as! 





NOTE ON THE ACCOMPANYING PAPER 


A paper of considerable importance, edited by Dr. Franz Boas, of 
Columbia University, is appended to this report. The material for 
the paper was collected and recorded by Mr. George Hunt, a mixed- 
blood Kwakiutl, of Fort Rupert, British Columbia, who is respon- 
sible for the accuracy, the authenticity, and the character of the 
- contents of the paper. Mr. Hunt also collaborated in a similar way 
with Dr. Boas in a former work, entitled ‘“‘The Social Organization 
and the Secret Societies of the Kwakiutl Indians,”’ published in the 
Report of the United States National Museum for the year ending 
June 30, 1895. 

The accompanying paper, entitled ‘Ethnology of the Kwakiutl,” 
deals with the arts and industries, the methods and devices employed 
in hunting and fishing, the methods and means of gathering and 
preserving other kinds of food, the recipes for preparing food for 
consumption, and the beliefs and customs of a group of several 
tribes or peoples, more or less closely related, who dwell on the 
Pacific coast of North America, in the vicinity of Fort Rupert, on 
Vancouver Island, British Columbia, and are called the Kwakiutl. 

The languages spoken by these tribes belong to the Wakashan 
linguistic stock, which, as constituted by Powell, is composed of two 
large groups of fundamentally related languages, to one of which 
the name Kwakiutl is applied, and the name Nootka to the other. 
In 1904 the Kwakiutl group of dialects was spoken by 2,173 persons— 
a number which is, however, gradually decreasing. 

The name Kwakiutl, in its original and more restricted sense, was 
applied to this group of tribes, consisting of the Walas-Kwakiutl 
(Great Kwakiutl), Komoyue, Guetela, and Komkutis. But in time 
the Komoyue camped at Tsaite, and a portion of the Kwakiutl who 
emigrated from their congeners are known as the Matilpe. By enu- 
merating the Matilpe and the Komoyue apart from the other tribes 
or septs, the Canadian Department of Indian Affairs limits the name 
Kwakiutl to the Guetela, Komkutis, and the Walas-Kwakiutl (Great 
Kwakiutl). | 

The Kwakiutl are essentially a fisher folk, and so to them all 
other gainful pursuits are of secondary importance. 

Many Indian tribes, distinct in physical characteristics and dis- 
tinct also in languages, but who are one in culture, occupy the 
Pacific coast of America between Juan de Fuca Strait and Yakutat 
Bay. This they are because, in large measure, their industries and 
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arts, their beliefs and customs, differ so markedly from those of all 
other Indian peoples. Notwithstanding this great uniformity of 
culture, however, a closer study of the elements of it discloses many 
things that are peculiar to single tribes, which show that this cul- 
ture is the natural result of a gradual and convergent development 
from several distinct sources or centers, every one of these tribes 
having added something peculiar to itself to the sum of this develop- 
ment. 

The territory occupied by these tribes is a mountainous coast, 
deeply indented by numerous sounds and fiords, which encompass 
many islands, both large and small. Travel along the coast is very 
easy by means of canoes, but access to inland places is quite difficult, 
rugged hills and dense forests rendering travel here very trying, even 
forbidding. A few fiords deeply indent the mainland, and the 
valleys, opening into them, make possible access to the center of the 
high ranges, separating the highlands of the interior from the coastal 
lands, establishing an effective barrier between the people of the 
coast and those of the interior. These barriers have forced these 
tribes to occupy a rather isolated area, and thus they have devel- 
oped a culture peculiar to themselves, without marked traces of 
intrusive influence. 

The following are Kwakiutl groups and subgroups of peoples: 
Haisla dialect—Kitamat and Kitlope. Heiltsuk dialect—Bella- 
bella, China Hat, Nohuntsitk, Somehulitk, and Wikeno. Kwakiutl 
dialect: Koskimo subdialect—Klaskino, Koprino, Koskimo, and 
Quatsino; Nawiti subdialect—Nakomgilisala and Tlatlasikoala; Kwa- 
kiutl subdialect—Awaitlala, Goasila, Guauaenok, Hahuamis, Koek- 
satenok, Kwakiutl (including Matilpe), Lekwiltok, Mamalelekala, 
Nakoaktok, Nimkish, Tenaktak, Tlauitsis, and Tsawatenok. The 
Hoyalas subdialect formerly constituted a Kwakiutl division or 
group, which is now extinct and whose affinities are unknown. 

Among the Kwakiutl proper there is a ‘‘ceremonial of cannibal- — 
ism’’ which is the most important part of the ritual to which it be- 
longs. It is the belief of the living Kwakiutl that cannibalism was 
introduced among them from the Heiltsuk about 1830. On the 
other hand, the Tsimshian claim that they acquired this revolting 
custom from the Heiltsuk about 1820. This would seem to indicate 
that cannibalism was limited for a time to the comparatively small 
habitat of the Heiltsuk. But there is no evidence that it originated 
with the Heiltsuk. 
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PREFACE 


The material contained in the following pages was collected partly 
in connection with the work of the Jesup North Pacific Expedition, 
partly after the close of the expedition, largely with funds provided 
by friends interested in the scientific work of the Department of 
Anthropology in Columbia University. 

After working with me in 1898, 1897, and 1900, during which time 
he gained much practice in writing the Kwakiutl language, Mr. Hunt 
spent several weeks in New York in 1901. During this time the gen- 
eral plan of work was decided upon, and, following instructions and 
questions sent out by me, Mr. Hunt recorded data relating to the 
material culture, the social life, customs, and beliefs of the Kwakiutl 
Indians. So far as accuracy and contents are concerned, he is re- 
sponsible for the material contained in this book. It will be noticed 
that a number of data have been recorded several times, generally 
at intervals of several years, and the agreement of the statements 
is a guaranty of the accuracy of the record. Much of the information 
in regard to cookery was obtained by Mr. Hunt from Mrs. Hunt, 
who was born in Fort Rupert, and who was thoroughly familiar with 
the duties of a good housewife. In 1900 I had the opportunity of 
obtaining a considerable amount of information from her, which will 
be recorded in a general ethnological discussion of the material con- 
tained in these volumes. 

I have classified the material according to contents, an undertaking 
which has sometimes led to the necessity of breaking up a record 
containing data relating to material culture, customs, and beliefs. 

Mr. Hunt-has taken pains to make his descriptions as accurate as 
possible. This procedure has given rise to a certain amount of 
repetition that could not be eliminated by the editor. 

The order in which the material contained in the present volume 
was written by Mr. Hunt is indicated in the critical-remarks at the 
end of Part 2 of this work. 

In accordance with the rules laid down in the report on tran- 
scribing American languages, adopted by a committee of the American 
Anthropological Association and printed by the Smithsonian Insti- 
tution, I have adhered to the alphabet used in the previous publica- 
tions on the Kwakiutl. 

Franz Boas. 


November, 1916. 
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EXPLANATION OF ALPHABET USED IN RENDERING 
INDIAN SOUNDS 


























E 
bak i Sad aes os BY 
Leena Tad. 6-4 
U 

i ae obscure e, as in flower. 
See are probably the same sound, intermediate between the continental values 

of 7 and e. 
ta aA 4in hill 
an e in fell. 
(ete ae has its continental value. 
Co eee German 0 in voll. 
eho: ae are probably the same sound, intermediate between the continental values 

of o and uw. 
Se a somewhat doubtful sound, varying greatly in its pronunciation among 

different individuals between é and ét. 
“eae German é in Bar. 
ih eee aw in law. 
bs Loaee aieee indicates that the preceding consonant is pronounced with wu position of the 

mouth. 

Sonant Surd Fortis aun Nasal 
Os Ea he ere g q q! 5 
Ly Oboe ks 2 g(w) k(w) k!(w) x(w) tee 
Waterior palatal. .,.......-. g k ig on n 
LN ET OVER ew rs d t t! s 
(dz) (ts) (ts/) ie 
Lok ag holt i ee b Pp p! Reps m 
SS L L L! oe ‘ 
pettar topes. /G cst... € ois boas 
Ht oth: 
1Sonant. 


In this whole series the sonant is harder than the corresponding English sound. The 
surd is pronounced with a full breath, while the fortis is a surd with increased air 
pressure in the oral cavity, produced by muscular pressure of tongue, palate, and 
cheeks, accompanied by glottal or lingual closure, which shuts the lungs off from 
the oral cavity. This produces great stress and suddenness of articulation. The 
sonant is so strong that it is easily mistaken for a surd. 

The velar series are k sounds pronounced with the soft palate. x corresponds to ch 
in German Bach. The palatal series corresponds to our g (hard) and k. wvislike z, but 
pronounced farther forward. g’ and k sound almost like gy and ky (with consonantic 
y); « is the German ch in ich. d, t, and s are almost dental. 1, Z, and L/ are pro- 
nounced with tip of tongue touching the lower teeth, the back of the tongue extending 
transversely across the hard palate, so that the air escapes suddenly near the first 
molars. The sounds are affricative. In? the tip of the tongue isin the same posi- 
tion, but the back of the tongue is narrower, so that the air escapes near the canine 
teeth; the sound is purely spirant. J is the same as the English sound. § is a very 
faint glottal stop. The exclamation mark is used throughout to indicate increased 


stress of articulation and glottalization. 
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I. INDUSTRIES 


The Making of Dishes.— The dish-maker takes | along his ax 
when he goes into the woods. When he | reaches a patch of alder- 
trees, he picks out a good one | that has no knots and that is not 
twisted, for he is || careful that it is straight when it is split in 
two. After he has found | a good one, he chops it down. It must 
be six spans | around at the bottom. When it falls down, he chops 
off | one fathom length from the tough part at the butt, | and he 
measures off four spans in length and || chops it off there. After it 
has been cut off, he splits it in two | straight through the heart of 
the wood. After it has been split in two, he chops off | the heart of 
the wood, so that the block is one span thick. | He chops it off 
carefully, so that it is level and that it has no twist, | for the heart 
of the tree will be the bottom of the dish. When this is done, || he 
chops out the sides so that they are wide in the middle. The dish 
is one span wide | at each end, and it is one span and four | fingers 
wide in the middle, for it bulges out. | The bottom part of the end 
is one short span long, | and the height is one hand-width, || including 
the thumb. | The bottom is one short span | wide and three spans 





The Making of Dishes (Loqwélixa loq!wé).— Wa, hémm daax"sa 
foqwélaénoxwaxa loq!wés sdbayowaxs laé laxa aL!é. Wa, gil- 
emésé lag-aa lixa Liismadzexektilaxs laé doq!tix‘idxa ékétnlaxa 
kleAsé ~timnak-a. Wa, hé*méséxs k:'lésaé k'!ilprla qa‘s hé*maé 
doqwasdséda naq!mqé lax ktixsentse‘we. Wa, gilfmésé q!axa 
ék‘axs laé sdp!exddxa ql!eL!ep!Enx'sé‘sta laxEns q!waq!wax'ts!a- 
na®yéx, yix wag'it!mxLaasas. Wa, g‘il*mésé tlax“‘idexs laé trm- 
k-ddxa ‘nrmp!gnk’é lixmns baiLtax qa lawiyés t!emgtlts!exia‘yas. 
Wa, la bal‘idxa mop!enk'as wasgEmas laxEns q!waq!wax'ts!ana- 
‘yvexs laé temx"sEndrq. WA, ofl‘mésé lax‘sexs laé ktixsendnq 
naq!rqax domaqgas. Wa, giil*mése ktixsaaktixs laé sdpalax 
doémaqas ga ‘nEmdgnés liwoyés hiyaqaxa ddmagé. Wa, la 
aék!a sopdlaq qa nmqelés. Wa, hé‘mis qa k‘lésés srelgwasnokwa 
qaxs hé*maé iwabEwésa loq!wés domagé. Wa, gil'mésé gwalexs 
laé sdsEbEnSdzEndkq qa léxoyowés yixs ‘nemdEnaé wadzExg’iwa- 
sasa Oba‘yasa loq!wé. Wa, la. modenbaléda ‘nemp!enk’é laxEns 
q!waq!wax'ts!ana‘yéx yix ‘wadzmgoytiwasa laxés k-ak‘ilx-alaéna‘ye. 
Wa, la Oxsg‘iwa‘yas ‘nemp!enk:dsté laxrns ts!Ex"ts!ana*yaxsEns 
q!waq!wax'ts!ana‘yéx. Wa, larmxta laxs ‘wi‘larn q!wiq!wax’ts!a- 
na‘yéx LE‘wens qomax yix ‘walagik‘flasas. Wa, la ‘nump!Eng‘apa 
iwabayaséxens ts!px"ts!anatyasEns q!waq!wax'ts!ana*yex yix ‘wa- 
dzegabasas. Wa,' li modden laxens q!waq!wax'tslana‘yés yix 


57 


5 


— 


15 


20 


58 ETHNOLOGY OF THE KWAKIUTL [ETH. ANN. 35 


and | four finger -widths long. | This is the size of the large feasting- 
25 dish when a feast is given to many tribes. || When the sides have been 


chopped, itis | in this way: | Then he puts it right-side 
up and chops out the inside, so that it is hollow. | The 
bark is still on that part that will be the inner side. 


Now he chops it off; and | he only stops chopping it when it is two 
30 finger-widths || thick all around and at both ends. Then he carries 
it | home on his shoulder, and he puts it down in his house, | takes 
his adz, and adzes the bottom so that it is level. | When this is 
done, he adzes the outside. It | is adzed well. Then he also adzes 
35 the ends well || on the outside; and when this is done, he adzes along 
the sides | so as to make them thin. He just feels the thickness. | 
After this has been done, he takes his small crooked knife and | 
scoops out two grooves on the outer side. When this is done, he | 
49 takes spawn of the dog-salmon, chews it, and spits it into || his paint- 
dish. He takes coal and rubs it in | the place where is the salmon- 
spawn that has been spit out. When it is really | black, he takes his 


paint-brush, dips the end of the | paint-brush 
into the black color, and paints all around [ 
the rim of the dish, in this way: When this 

45 1s done, || he puts it away, so that it dries. Then 
it is done. | 





23 mamop!enk'glayas laxens q!waq!wax'ts!ana‘yéx yix *‘wasgemabasa. 
Ganmxat! loq!tsa ‘walasé k!wélasx. q!éq!egdla k!wét lelqwala- 

25 Lafya. Wa, gil'mésé gwal sdpalax éwanddzafyaséxs laé g'a 
gwilég-a (fig.). . 

Wa, li hing-arlsaq qa‘s sébrtngindéq qa lobrg-ax‘‘idés. Lazm 
ixalé xek!timas lax dgtigafyas. Wa, hé*mé la sdp!étsd’sé. Wa, 
alfmésé gwal sobrteg iqéxs laé malden laxens q!waq!wax'ts/ana*yéx 

30 yix wdgwasas ha‘stala Le‘wis wax‘sbelexsé. Wa, li wéktlaqéxs 
laé né‘nak® laxés gokwé. Wa, li hang-alilas laxés o-dkwaxs laé 
ax‘édxés k:‘!limtayowé qa‘s k:!liml‘idéx Awaba‘yas qa nxEqzleés. 
Wa, gil'mésé gwalexs laé k'!imtidmx éwanddzatyas. Wa, lazm 
aék'!laxs laé k‘!tmiag. Wa, 1& aék'la k-!imiidex Oxsg‘iwatyas 

35 laxa Liasadzatyas. Wa, gil’‘mésé gwalexs laé k !tmielegrndEeq 
qa pelsgemx"‘idés. Wai, lasm 4m pléxwax wagwasas. Wi, 
ofl'mésé gwalmxs laé &x‘édxés Ama‘yé xElxwala k!wéday& qa‘s 
k!wét !@édéxa malts!aqg@ lax Oxsg‘iwatyas. Wi, gil'mésé gwalexs 
laé &x*édxa génisa gwaxnisé qa‘s maléx‘widéq qa‘’s kwets!alés 

40 laxés k-lat!laasé. Wa, la &x‘édxa dzmgtite qats yildzmlts!alé lax 
la qldts!ewatsa kwésdekwé géné. Wa, gilfmésé la Alak-lala la 
tsloltoxs laé x°édxés hibayowé. Wa, li h&pstents dbatyasa 
haibayowé laxa tsl!olttowé grlyayé qa‘s k‘lat!édés lax Avwi‘stiis 
dgulixtatyasa loq!wé g'a gwiléga (fig.). Wa, gtl*mésé gwalmxs 

45 laé géxaq qa lemx‘widés. Wa, lanm gwat laxéq. | 
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This size of dish is used at a feast by six men. | If it is three 46 
spans | long, then two! guests eat out of | one dish. It is used in 
lesser feasts. || The dish for a feast to the host’s own numaym? 90 
is two spans and a half long. | It is used by three guests. | A 
dish two spans long | is used by husband and wife | and their chil- 
dren; and those that are one span and four finger-widths || long are 55 
used for the chief’s daughter | and the chief’s son. Two (a man and | 
his friend) eat out of it too; | and the dish for a woman whose hus- 
band is away is | smallest. It is one span long. | It is only for one 
person. || That is all now. | 

Dish for pounding Salal-Berries.—The husband | of the woman 
first goes to get a good piece of cedar-wood without knots, three | 
spans long and | four spans || wide and one short span high. | He 65 
takes his ax and chops out | the inside, until it is hollow and like 
a box. When! it gets thin, he takes his hand-adz, turns it bottom- 
side up, | and adzes it over finely at the bottom and the ends, || so 70 
that it does not slant; and after he has finished the outer side, | 
he puts it bottom downward and he adzes it inside, so that there are 








Wa, hérm q!rt!alasdsa k!welé bebrgwankmé ‘wala‘yasa toq!wé. 46 
Wa, gilfmésé yidux"p!enk’é laxens q!waq!wax'ts!ana‘yéxyix *wis- 
eEmeigaasasa loq!waxs laé maéma‘léda k!wélé bébrgwanrmxa 
- nal*fneméxia loq!wa. Wa, larm la laxa gwasa‘yé k!wélasa. Wa, 
hé'mis loq!tisa klwélasaxés ‘ne‘mémota babeLilas ‘wasgemg‘- 50 
gaasé loq!wa. Wa, lamm yaéyidoxulasosa k!wele bébrgwankEma. 
Wa, hé*‘misa matp!enk’é laxens q!waq!wax'ts!ana‘yéx yix ‘wasgEm- 
gig'aasasa loq!wé. Wa, lamm _ hétlmxstalilats!ésa hayasek-Ala 
LE‘wis sésemé. WA, hé'misa modEnbalixens q!waq!wax'ts!ana‘yéx 
laxa ‘nemp!enk‘as ‘wasgrmg‘ig‘aasé hétexstalit.lalogtimsa k:!édate 55 
Loma LawElgema‘yasa g‘igema‘yé. Wai, lamm maltaq LEfwis ‘nE- 
modkwé. Wi, hé‘mis tdq!tisa ts!edaqaxs laasndkwaés la‘wiinEma 
Ama‘yinxatyasa léloq!wéda ‘nemp!Enk‘as ‘wasgemg‘tg-aasé laxEns 
q!waq!wax'ts!anatyéx. Wa, lazm hélexstaliltsa ‘nemokwé. Wa, 
abm ‘wi'la laxéq. 60 

Dish for pounding Salal-Berries.-— Wa, hérm gil ax‘étsd‘s laSwtink- 
masa ts!Edaga ék’é k!waxLawaxa k:!efsé L!mnak'a. Wa, la yadux®- 
plenk: laxens q!waq!wax'ts!ana‘yéx yix ‘wasgmmasas. Wa, la 
médenbaléda ‘nemp!enké laxEns q!wiqhvax'tslanafyéx yix 
wadzEwasas. Wa, la ts!ex"ts!anatyé ‘walasgemasas laxens q!wa- 65 
eq!wax'ts!ana‘yex. Wi, li Ax‘édxés sobayowe qa‘s sop!lédex 
Ots!a4tas qa‘s lopts!odéq qa yuwés gwéx'sa g‘ildasé. Wa, g‘fl- 
emésé la prlsgemxs laé Ax*édxés k:!im_ayuwé. Wai, li qup!elsa- 
qéxs laé aék'la k:limipltsemdnq LE‘wis a&wabatyé Letwis Gbatyé 
qa k-lésés sénoqwa. Wa, gil’‘mésé gwalxa dsgmma‘yaxs laé 70 
hingazlsaq qa‘s k:!imiztegtndéq qa k:'!efisés tunx'ts!as. Wa, 








1 Evidently a mistake, instead of four. 
2A numaym is one of the subdivisions of the tribe. See pp. 795 et seq. 
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72 no lumps. | After he has finished this, he takes his straight knife 
and | his bent knife, and he cuts all around the corners with the 
straight knife, | around the inside of what he is working at; and 

75 after he has done so, || he takes his crooked knife and shaves out the 
inside until it is very | smooth. This is the box for pounding salal- 
berries, and it is | just like a box after it is finished. Now the box 
for pounding salal-berries is finished, | for it is called that way. | 

1 The Making of Boxes. — Now I will talk again | about her husband, 
who has to make a box for the lily-bulbs. | 
He takes his wedge-basket, | his stone hammer, and his ax, and 
5 he goes to a || patch of cedar-trees in the woods, looking for a good 
tree, | the bark of which runs straight up and down, without a twist. 
When | he finds one of this kind, he chops the cedar-tree | down 
on the side on which the- branches are, so that it falls on its back | 
when it falls. When he passes the heart of the tree while chopping, 

10 he goes around || and chops the smooth side; and when it falls, it 
goes down on the side where it has been chopped in | deeply, and 
falls on its back. Now the cedar-tree lies on its back; | and the 
smooth side, which is the best side, is on top. He chops it off two | 
fathoms from the foot of the tree; and when | he has chopped down 

15 to the heart of it, he measures || eight spans, beginning at the place 





72 gil'mésé gwailexs lae 4x‘°édxés nEexx‘ila k:!awayowa LzE‘wis 
xElxwaila k'!awayowa. Wa, la xtitsé‘stalasa nexx-ila k-lawayo 
lax é@wanux"ts!iwasés éGaxelasE‘wé. Wa, gfl*mésé gwalexs laé 

75 axédxés xelxwala k'!awayowa qa‘s xelxtiimg‘indés lag qa Alak:!a- 
lés qésé dgtig‘afyasa Ing‘atslixa nek!tlé. Wa, li yimm la 
gwéx'sa gvildasaxs Jaé gwila. Wa, larm gwala Ing‘ats!ixa nek!t- 
16 qaxs hé*maé Légemsé. | 

1 The Making of Boxes.— WA, la‘mésren édzaqwal gwagwex: sx**idE} 
lax la‘wtinEmas yixs laé xiteelio ‘id x'Okumats!éLé xaxExadzema. 
Wa, hémm &x*étsdsés q!waats!isés let !ex'se’yasé Lemlemg‘a‘yA. 
Wi, hé*misés pelprlqé LE‘wis sdbayowé. Wa, li qas‘ida ga‘s la 
5 laxa wilo‘ixektla laxa alé alix ék-ételisa welkwe. Wa, hé*misa 
nEqEMmg'ustéwas ts!agégatyéxa klésé k-!ilp!enafya. Wa, g‘il- 
emésé qlaxa hé gwéx'sé, laé héx‘idarm sop!exddnq ewek" lot !n- 
xawa‘fyés sop!exdtse‘we laxa Lilenx’k'lot!mnatyas qa t!éx-ilsés 
qo tlax*‘idLd. Wa, gil*mésé lak: !odilé sobéla‘yas laé lak: !ot!mxdda 

10 qa‘s sopk'!aédzendéq. Wa, la gwigwaaqaxs laé t!ax-‘id laxa win- 
qElis sobélé laxa Awig‘a‘yas. Wéa, la‘mé t!ék-!nsa welkwé. Wa, 
lapm ék‘!ek‘laésala yixa wilzemas. Wa, la temx‘*widxa mal- 
plenké Jaxens barax g‘igirzla laxa Oxiatyas. Wi, gil‘mése 
lalaqé temkwa‘yas lax doémaqaséxs laé bal‘itsés q!waq!wax'ts!a- 

15 nafyé ga matgtinalp!enk’és ‘wisgemasas g‘iigirela lax tmemkwa- 
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where he | chopped into it; and when he has chopped down to | the 
heart of the tree, he chops off more chips, in order to | spread it 
wider for the wedges to be put in. When | the wedges can lie on 
the sloping chopped side, he drives them in in this way: The first 


ee) one || that he drives in is the longest one of : 
the board wedges at | the far side from where 


he stands.1 He takes the next shorter one | next to it and drives 
it in close to the one that he has driven in, and | he takes the 
next shorter one and drives it in | close to the one that he drove 
before; and || the seven wedges are one shorter than the other as 
they are driven into the end of the tree; and the one nearest | 
to the workman is the shortest wedge. Then he | strikes the top 
of each once while he is striking them with his stone hammer, | and 
he strikes them backward and forward. | As soon as the wood 
splits, he pries it off so that it falls on its back, and he marks | 
on the end the thickness of two fingers. Then | he takes his ax 
and drives it in on the mark that he put on the wood. | After 
he has done so, he again takes up his wedges and | puts them 
in as he did before when splitting out the block. | He continues 
doing this as he keeps on splitting them off. Only || the first (board) 
that he splits off is thick. The next one is only one | finger-width 
thick | if the cedar is very good, for generally the first one split off 





‘yvasexs laé temx®wideq. Wa, g‘il‘mésé lalaqé temkwa‘yas lax 
dodmaqas laé sag‘ililaxés temkwa‘yé qa qwésgilés sadstowa qaxs 
LEmg’asilaé qaés LEMlEmg:ayowée. Wa, gil’‘mésé hétak'!4lé Ltem- 
Immg‘ayis li déx‘widayo laxa ga gwiléga (fig.) laé hé gil 
déewitbendayowa gilt!mg'atyasés latlayowé LEemg‘ayowa lax 
qweésot!mna‘yasés Laxwalaasé. Wa, la &x‘édxa ts ats lakwalaga- 
wa‘ye qa‘s dex*waLzElodés laxa mak-ala laxa la dégwiltbaf‘ya. WéA, 
laxaé &x‘édxa tslits!akwalagawa‘yas qa‘s déx‘waLnlodés laxa 
makalixat! laxa la dédegwilba‘ya. Wa, la‘mé ts!mgtifnakiléda 
AtEbots!aqé LEmlmmg-ayoxs laé dédegwilba‘ya. Hérm mak-ila 
laxa lat!aénoxwéda ts!ek!wagat‘yasa LEmlemg‘ayowas. Wa, la 
‘nalnemp!enxtddalasés prlprlqaxs laé pelgEte‘wesés pElpElgé 
laxa temlemg‘ayowé. Arm aédaaqi‘lilaxs prlgetayaag. Wa, 
gil'mésé xox°widexs laé k!wét!édeq qa nELaxés. “Wa, la xtldet 
brndxa maldEnas wagwasé laxmns q!waq!wax'ts!ana‘yex. Wai, la 
ix’édxés sdbayowé qa‘s maélbmndés nrgrtenéxa la xiildekwa. 
Wa, gil'mésé gwalexs laé ét!éd &x‘édxés temlemg-ayows. Wa, 
hémmxaawise gwilé gwilaasdiséxs lix'dé tat!odxa tEmg‘ikwé. 
Wi, ax'sifmése hé gwégilaxa la hanal latlaso’s. Wa, lara 
‘npem'rem wikweda g-aloyas qaxs &maé la ‘nal‘nemdeEn laxens 
q!waq!wax'ts!anatyéx yix wagwasasa la mémak‘ila lat!dlayds 
yixs LOmaé ék‘a welkwé qaxs hémenala‘maé péLax‘widéda g-alé 





1See Publications of the Jesup North Pacific Expedition, Vol. V, p. 328, fig. 54. The figure shows the 
order of the wedges. The split is placed vertically, not horizontally as described here. 
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38 runs outward: | therefore the first one that is split off is thick. | 
As soon as it has been split, he carries the boards out as he is going 
40 home; || and when he has carried them all out, he takes his adz | 
and adzes them smooth. When he has finished | one side, he turns 
them over and adzes the other side also; so that they all have the 
same | thickness. When they are half a finger-width thick, | they 
45 are done, and he puts them on edge. Then he adzes down || one 
edge to make it straight; and after that has been done, he puts them 
down flat, | takes a piece of cedar-stick and splits it so that it is 
thin, and | he takes his straight knife and cuts off the end so that | it 
is square at the end. He measures one span | and a short span, 
50 beginning at the end that he cut off, || and there he cuts it off. He 
uses this as a measure for the width | of the box that he is making, 
He puts it down and takes his | straight knife, and again puts on 
edge the board out of which | he is making the box. Then he shaves 
off the edge smooth, so that it is very | straight and smooth; and | 
55 when it is really || straight, he puts it down flat. Then he takes his | 
cedar-stick measure and puts it down on one end of the box | that 
he is making. The end of the measure is flush with the | straight 
edge that he has shaved off. He marks with his knife | the other end 





38 latodayowa. Wai, hé'mis laigilas wakwa gealé tatoyds. Wa, 
gfl'mésé wiwElx'sexs laé yilx‘tilt !alaqéxs laé néi‘nak" laxés gokwe. 
40 Wa, gil’mésé ‘wilolt!laxs laé héx‘‘idamm &x‘édxés: k:!imLayowé 
qa‘s_ k-limrrldzddéq qa nénremadzowés. Wa, gil‘mésé gwala 
ipsidzetyaxs laé léx‘tideq qa‘s k timirldzddéxaaq qa ‘nemokwés 
wagwasas. Wa, gil’mésé la k:'!odmné wagwasas laxEns q!wa- 
q!wax'ts!anatyex laé gwala. Wa, li k-lot!elsaq qa‘s k!mmi*idéx 
45 ipsenxatyas qa nEqElés. Wi, gil'mésé gwalexs laé paxrlsaq 
qafs ixédéxa k!waxLawé qa‘s xdx*widéq qa wilznés. Wa, la 
ix‘édxés nexx‘dla k'lawayowa qa‘s k‘!imtodéx Odba‘tyas qa 
‘nemabés Oba‘yas. Wi, la bal‘itsés q!waq!wax'ts!anatyaxa ‘nEm- 
plenké hé‘mesa ts!ex"tslana*‘yé g*ig‘iLela laxa k:!imtba‘yaséxs 
50 laé k'!imtoddeq. Wa, lazm meEnyayonox"Les qa ‘wadzE*wasLEsés 
wElasE°wéda xeEsélase‘was. Wi, lai k-at!mlsaq qa‘s ax*édéxés 
nExx'ila k'lawayowa. Wa, laxaé et!éd k:'lot!nlsaxés welaszE- 
‘wéda xEsélase‘was. Wa, aék'la k-lax*widxa &wEnxa‘yé qa 4la- 
k'!alés la neqEla. Wa, hé*més qa ‘qésés. Wa, gilfmésé la Ala- 
55 k lala la neqnlaxs laé xwélaqa paxelsaq. Wa4, lé ax‘édxés k!wax- 
Lawé mEnyayowa qa‘s k‘adrdzddés lax apsbatyasés wtlasm*wéda 
xEsélase‘was. Wa, lazem ‘nemabalé mEnyayds LE‘wa nEqEnXxa- 
‘yas yix lax'dé k‘laxwasds. Wa, l& xtltlétses klawayowé lax 
‘walalaasas Oba‘yas meEnyayds. Wa, la laxa Apsbatye. Wa, 
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to which the measure reaches, and he goes to the other end of the 
board || and does the same thing there, in thisway:| =e, 00 
(1) is the measure at the one end, and (2) when uae oy 

he moves it to the other end; pad | he marks it 

with his knife at (3), as he did before, and at (4); and after he 
finishes measuring it, he takes his hand-adz and | adzes off (5). 
Now he splits it off, so that the width is greater than || the height 65 
of the box which he is going to make; and he takes | the piece that 
he has split off from the edge of the box that he is making, and 
shaves | one edge off with his knife so that it is straight; and when 

it is quite | straight, he places it on one end of (8), and he places 
the | straight-edge on the mark that he has put on, and he also 
puts it || at the other end of the mark that he made at (4), and 70 
he marks with his straight | knife along the straight-edge. As soon 

as | the mark that he makes is plain, he takes off the straight- 
edge and puts it away, and | he takes his hand-adz and adzes 
down toward the mark that he put on, | as far as its end. As soon 

as he finishes adzing it, and when || he comes close to the mark that 75 
he has put on, he puts down his adz and | he takes his straight 
knife and shaves it. | He shaves it off smooth and straight. | After 
he has finished it, he shaves off the other end, so that all the | chop- 
ping-marks come off; and when the rough end has been finished, | 
he takes up his straight-edge and another piece of thin split cedar- gg 





héEmxaaiwisé gwéx‘‘idEq g’a | gwilég'a (fig.). Wai, hérm men- 69 
yayosé (1) laxa Spsbatyé. Wa, hé‘mis (2) yixs labend laq qa‘s 
xtilt!édésés k-!awayowé lax (3) laxés gwéx‘fidaasax (4). Wa, 
gil'mésé gwal mEnsaqéxs laé Ax*édxés k:!imiayowé ga‘s k:!im- 
Lodéx (5). Wa, lanm xdwryddEq qaxs Awila‘maé ‘wadzogawa‘yé 
wulasEe‘was lax ‘walasermasLasa xEtsemLé. Wa, ld ax‘édxés 65 
xowEyowé lax iwenxa‘tyasés wtilasm‘wé qa‘s k:!ax‘widésés k:!a- 
wayowe lax &psEnxa‘yas qa neEqelés. Wa, gilfmésé la Alak:!ala 
la nEqElaxs la k'adedzdts apsbatyas lax (3). Wa, lazm neEx- 
sta*ye negEnosElis lax xiiltatyas. Wa, laixae k-adedzotsa 
ipsba‘yas lax xtiltafyas lax (4). Wa, la xiltl!étsés nexx-dla 70 
klawayowe lax iweEnxa‘yasa negenosé. Wa, gil’mesé la 
iwelx'sé xtiltatyaséxs laé Axddxés nEgEnosé qa‘s li g’éxaq. Wa, 
li Ax*édxés k‘limnayowé qa‘’s k‘!imralé lalak:!mnaxés xtilta‘yé 
hébendalax Gbafyas. WA, ge iflfmésé gwat k-limtalaq yixs laé 
éx'ak'!mndxés xilta‘yaxs laé g‘ig-alilaxés k-!imiayowe. Wa, la 75 
ixédxés nExx‘ila k'lawayowa qa‘s’k!ax‘widég. Wa, larm® 
aék'laxs laé k'!axwaq qa nEqElés; wi, hé*mis qa qésés. Wa, 
gilfmésé gwalexs laé k'!ax‘widex &psba‘yas qa lawiyés sdpa- 
‘yasxa tenoqwa. ‘Wa, g‘il’mésé ‘wi‘lawa lenoxba‘yaséxs laé at !éd 
ix‘édxés nEgEndsé LE‘wa Ogii‘lamaxat! xok" wil‘en k!waxLawa. go 
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81 wood, | and he cuts off the end of the cedar-stick that he took up last. | 
He measures it off three spans long. | There he cuts it off, and with 
it he measures the board | at which he is working, in this way, 


85 slanting: As soon || as he finds the end of the measure, 
he marks prea RS it | in the middle of the board with his knife, 
and he | measures it with his cedar-stick, in this way: 


He is trying to find the middle; | and as soon as 
he has found [otal the middle of the board, he marks it with 
his | knife in ‘the middle, and he takes a cedar-stick 

90 and || he cuts off again one finger-width. | Then he takes his drill and 
drills through theend. As | soon as the drill-hole goes through, he 
puts it on the board out of which he is making a box. | He tries to 
put the end of the drill as the end shows at the | under side of the 

95 cedar-stick measure at the mark in the middle of || the’ board at 
which he is working, in this way: As soon as | the 
end of the drill goes in a little| | Siow ita at the middle of 
the board at which he is working, he bevels | the other end of the 
measure, and he marks along it at the end of the beveled meas-: 
ure, | on the edge of the board at which he is working; and he 
100 turns || the free end which has been beveled so that it goes to the 
other edge, and | he marks its end. After he has done so, he takes 

off | his beveled measure and he takes his straight-edge and | puts 





81 Wa, li k‘!imtbendxa dlagawa‘yé 4x‘étsds k!lwaxLtawa. Wi, li 
baltidxa yiidux"p!enk’é laxens q!waq!wax'ts!ana‘yéx laxa xdkwé 
k!waxLawaxs laé k‘!imtts!endeq. Wii, lii mens‘ides lixa wilasz- 
‘was ga gwiiléga (fig.). Wi, lamm senoqwala. Wi, gfl*mése 

85 qlix ‘wilag‘ilasas obatyasa menyay’xs laé xilt!étsés k- liwa- 
yowe lax nxgedzi‘yasés wtlase*wé xeEsélasE‘wa. Wi, li men- 
sfitsa k!waxLiwé ga gwiiléga (fig.). Wii, lamm q!aq!aax negedzé‘yas 
(1). Wa, gilfmést qlaxa negedzi‘yaséxs lac xtltlétses k-lawa- 
yowé lixa nxgedzi‘yas. Wi, li &x‘tdxa khwaxtawa qa‘s 

90 étledé k'!tmtodxa ‘nemdené lax dba‘yas laxEens q!waq!wax'ts!a- 
na‘yéx. Wii, li &x*edxés selmemé qa‘s sElx‘sddéx dbafyas. Wa, 
gilfmése lax:siwé sEla‘yas laé k'admdzots laxés wtlasm*wé xxEsé- 
lasE‘wa. WaA, lazEm nanaxstESwas dba‘yasa sElemax néthalaé lax 
brnadzE‘yasa mEnyayowe k!waxiawa laxa xilta‘ye lax nmgEdzé- 

95 ‘yas wilase’was xxEsclasm‘wa ga gwiilég'a (jig.). Wii, gil*mése 
nExstodEq lac xaL!ex‘id sElx‘ida qa xaL!EbEtés dba‘yas sElemas 
lax negEdzi*yascs wtlase‘wé xusélase‘wa. Wai, li séndgtidzdts 
apsbafyas qa‘s xtilt!@déx wiilgilasas oba‘yasa senogiidzatyé meEn- 
yayo lax &psEnxa‘yasés welasp‘we. Wi, laxae melbax-‘idmq 

100 qa‘s senogtidzodés qa‘s gwéebax"‘idés laxa a&psEnxa‘yé. Wi, laxaé 
xtlt!@dex wtlgilasas dba‘yas. Wi, gil‘mésé gwalmxs lad ixtarE- 
lodxés senogwayowe mEnyayowa. Wii, li ixedxés NEgENOse qa‘s 
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it down on the thin mark on each | edge. He wants the measure 
to lie || on the end of the beveled mark (1). | The straight edge of 
his measure is turned towards the rough end of | the board at whieh he 
is working, in this manner, __ and he marks it with his 
straight knife. | Now he Sim takes off the straight-edge 
and he puts it down, and | he takes his straight knife 
and cuts along with it at || the mark, so that the endis smooth | and 
so that it does not slant. As soon as the rough end has been cut 
off, | he takes the cedar-stick and splits it so that it is thin and 
square. | It is another measure. He splits out two pieces, and he 
measures | them so that one of them is two spans long || where he 
cuts it off with his straight knife and puts it down. Then | he 
takes up one of the square split cedar-sticks and cuts off | one end 
of it square, and he measures it so that it is | one long span and 
one short span | long; and he cuts it off with his knife. || The cedar- 
stick two spans in length | is to be the measure for the long side 
of the box, and the measure for the short side | is one short span 
and one long span. First he takes | the shorter measure and puts 
it down on one edge of | the box that he is making, beginning at 
the place where he cut the edge smooth. || He puts down the 





kadedzodés lax welba‘yasés xtilta‘ye laxa 4psEnxa‘yé LE‘wa Awtin- 
xa‘yasa ApsEnxa‘ye. Wii, la‘mé ‘nex’ qa ‘nemeEnxalés nEgENOsa 
Lo® Oba‘yasa sénogtidza*yée xtilta*ya lax (1). Wa, laxaé gityinxa‘ya 
nEgEnodza*yas nEgEnosas laixa ténoxba‘yas wiilase‘was xEsélasE- 
‘wa. Wii, lig: a gwiiléga (fig.). Wii, li xtilt !etseés nexx‘iila k: !awayowé 
laq. Wi, lagm Axfatelodxés negendsé qa‘s katlalitég. Wa, la 
Axfédxés npxx‘iila k:lawayowa qa‘s xtildntmna‘yés laxés ntqulh 
xultay‘a. Wi, lazem xtltaqéxs laé xtiltddeq qa qésés Obafyas. Wai 
hé*mis qa k‘!e4sés sénogwats. Wa, efl’mésé lawiiyé lenoxba‘yas laé 
ix®édxa k!lwaxLawé qa‘s xox‘widéq qa witrnés k:!nwelx‘tina -oet- 
clagemxaé lax mEnyayds. Wii, li malts!aqé xatyas. Wa, li bal‘itsés 
q!waq!wax'ts!ana‘yé qa malp!enk’és ‘wasgemasasa ‘nEmtslaqas laé 
k-"mttslentsés nexx‘iila k‘!awayowé laq. Wi, li k-at!alitaq qa‘s 

Ax*édéxa ‘nemts!aqé xok" k'!ewelx‘tin k!waxLawa qa‘s k:!imtodéx 
Obafyas qa‘nemabés. Wi, laxaé bal‘itsés q!waq!wax’'ts!ana‘yé laq 
qa ‘nemp!enk’és laxens g‘ilt!ax bara. Wii, hé‘misa ts!ex"ts!anatyé 
ésEg‘iwa‘yaséxs laé k'!imtotsés k'!awayowé lag. Wa, hézm men- 
yayoltséxa gildolasLasés wiilase‘wé xxsélasE‘wa malp!En\‘as ‘was- 
gemasé k!waxLiwa. Wi, hé‘mis menyayoltséxa ts!ng‘dliisa sherk 
yowasa ts!ex"ts!anatyé k!waxLtawa. Wi, hé‘mis g‘il &x‘étsd‘séyéde 
ts!ekwagawa‘yé mEnyayowa qa‘s ‘k‘adEdzodés lax ApsEnxa‘yasés 
wiilasE’wé g‘iig fLela laxa la aék!aak" xtitts!aakwa. Wa, lamm ‘ne. 
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25 measure at the end of the board at which he is working in this 


way:| and he cuts in a little with his straight knife 
as far [ as | the end of the cedar measure goes. After 
he has done so, | he takes off the measure and puts 


it down on the other edge, |in this way: Pre and he marks 
30 the end with his knife. || After he has done so, he 
takes off the measure and puts it down. | He takes his straight- 
edge and lays it down along | the ends of the measures, in this 


way: After he has put down | the straight-edge at the 
marks, | ! he cuts along it with his | knife on the board 
that he is working. After doing so, he puts down | 


35 the straight-edge and he takes up the longer cedar-stick | measure 
and he puts it down on the edge of the board on which he is working. | 
He puts the end of his measure on the mark which he made | for the 


short end, in this manner, and he makes a small 
mark | at its end. After | | he has done so, he takes 
40 off the measure || for the long side and puts it 


down on the other edge, and he | does the same as he did before 
when he meastred it. After | he has done so, he takes off the measure, 
puts it down, | takes his straight-edge, and puts it down along the 
marks. Now | he turns the straight-edge along the two marks 
45 that he has made | on the board, in this way: When 
the straight-edge is | on the aa on the | | | board, 





a iiialade mEnyayowé LO obafyasa “tiles ga gwilég'a (fig.). 
Wiz, li xai!ex‘id xtit !étsés nexx‘iila k:!awayowé lax ‘walalaasas oba- 
‘yasa mEnyayowé k!waxLtawa. Wa, gil’mése gwalexs laé Ax‘aLE- 
lodxés meEnyayowé qa‘s li k'adedzots laxa &psenxa‘yé g-a gwii- 
lég'a (fig.). Wi, laxaé xtilt !étsés k: !awayowé lax ‘walalaasas dba‘fyas 
Wa, gil'mésé gwalexs laé Ax‘atelodxés mEnyayowé qa‘s k-at!ali- 
léqéxs laé Ax*édxés nEgEndsé qa‘s k‘adndzddés lax ‘walalaasdiis 
dbafyasa MENyayowée g a gwiilég'a (fig.). Wii, g*il'mésé la nexstayé 
nEgEnddza‘yas negenodsas lax xtlta*yaséxs ie xtildetmnésés_ k:!a- 
wayowe laxés Speen Wi, gil'mésé owalexs laé 4xfatplodxés 
NEgENOse qa’s katlaliléqéxs laé 4x <edxa g iltagawa‘yeé k!wax‘en 
menyayowa qa‘s k'adedzodés lax Awtinxa‘yasés wiilasE‘we. Wii, 
lazrm ‘nEmabalé dba‘yasa mEnyayowe LE‘wa 1a xtildEk" qaéda ts In 
g'dlaLé, g’a gwiileg: a (fig.). Wa, lai xai!ex*id xtiltlédmx ‘walag'i- 
lasas Oba‘yas. Wi, gil‘mésé wel laé ix‘aLelodxés menyoyaéxa 
of {Iddta qa’s k:adedzodés lixa ipsEnxafyas. Wi, laxaé hémm 
° owex ‘idqés gweéx’ ‘idaasaxa g‘ilx‘idé meEns‘itsd‘s. Wii, eo fl*mésé 
gwalexs laé &ix‘atelodxés meEnyayowée qa‘s gégvaliléqexs laé 
Axfedxés NEgENOse qa‘s k:adrdzodés laxa li <ildplees Wi, lazm 
gwenodza* ya nEgEnddza® yas laxa malé xwextlté lax wax: sEnxa‘yas 
45 wtilasE’was g’a gwiilég a (fig.). Wa, gfl*mése neqemstidya NEgENOse 
lax xwéxtiltenxa‘yas willasetwaséxs laé xtildétenéq yisés nExx‘ila 
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he cuts along it with his straight | knife. After doing so, he takes 
off his | straight-edge and puts it down. He takes the measure for | 
the short side and puts it down on the edge of the board on which he 
is working, starting at the || mark which he put on, and he puts a 
small mark at the end.of | this measure. He takes off the measure 
for the short side and | puts it down on the other edge (of the board), 
and he does as | he did before. After he has marked it, he takes it 
off | and puts it down. Then he takes his straight-edge and puts it 
down || on the board at which he is working, in 
this manner: vo Tecate pla He takes his straight | knife and 
cuts close along the straight-edge, and | he takes it off after he 
has finished and puts it down. Then he takes | his measure for 
the long side and lays it down along the edge from | the place that 
he has marked, and he puts a small mark at its end. || Then he takes 
it off and puts it down on the other edge of the | board at which he 
is working, and he makes a small mark at its end. Then | he takes 
his measure, puts it down, and takes his | straight-edge and lays it 
on. As soon as the straight-edge has been placed | on the small 
marks, he takes his knife || and marks along it. After this has been 
done, he measures the | thickness (1)' of the end by means of a 
split cedar-stick; and when he has found | the thickness, he lays it 





—4 


k lawayowa laq. Wi, gil'mésé gwalexs laé ax‘arulodxés negr- 
nosé qa‘s k-at!aliléq. Wii, laxae ét!ed ax*édxés meEnyaydxa .ts!E- 
g-dla ga‘s k'adedzodés lax Swunxa‘yasés wiilasE‘wé gviig‘tLela laxés 
xtiltéx'dé. Wi, laxaé xav!ex‘‘id xtlt!édex byilwinagns oba‘yas 
meEnyayis. Wi, laxaé 4x‘atelodxés menyayéxa ts!Egdla qa‘s 
kadedzodés Jaxa Apsenxa‘yé. Wa, laxaé hérm gwex‘‘idgés 
gwex‘idaasaxa gilx'de. Wi, gil'mésé gwal xtiltaqéxs laé AxfaLn- 
lodeq qa‘s k-at qalitas. Wi, li ax‘édxés negendsé qa‘s k‘adedzo- 
dés laxés wtilasE‘wé ga ewildg” a (fig.). Wii, laxaé Ax°édxés npxx‘ila 
k lAawayowa qa‘s xutlt lédés lixa mag fhena‘yaxés NEgEnOsé. Wii, 
la ix‘aLElodgexs laé gwala qa‘s gig’ filed Wa la &x*édxés mxn- 
yayixa gildola qa‘s ik adndzodes jaxaaxa &wiinxa‘yé g‘iig-TLEla 
jaxés xtilta‘yé. Wa, li xav!ex‘‘id xtilt!édex ‘walalaasas dba‘yas. 
Wi, li &x‘arelodeq qa‘s lii k‘adedzots laxa ApsEnxa‘yasés witila- 
spfwe. Wii, laxaé xaL!ex‘id xtilt!@dex ‘walalaasas dbatyas. Wa, 
li ixfatelodxés mEnyayowé qa‘s g*ég-aliléq. Wi, li &x*édxés nx- 
genose qa‘s k‘adndzodés lag. Wa, gflf'mésé neqemstodé negeno- 
dzat yas laxa la xa!aak" Caldnerisa laé ax*édxés_ k- A WaviWa 
qa‘s xtildetenatyéq. Wa, gil’mesé gwalexs laé meEns‘idex wa- 


gwasas (1) xa Obafyé yisa iene khwaxLawa. Wa, g-flfmése q !alax * 


wigwasaséxs laé k- acdDEntpa k!waxEné mEnye yO lax “Wax, SEnxa‘ya 





1 See azure on p. 68, 
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67 off at the end of the board with his cedar-stick measure on the two 
edges | (5), starting from the mark that he made between 4 and 5. | 
70 He marks each end with the straight knife, and, after || doing so, he 
takes off his measure, puts it down, takes | his straight-edge, and lays 
it down between (4) and (5); and | when the straight-edge is on the 
marks, he marks | it with his str aight knife. Then 
he cuts off the end so | that it is in this way: [qf qq] are 
75 he has done so, he takes his || straight knife 
cuts straight into the‘cutting at (1) across the whole | width ot ie 
board at which he is working; and after he has cut through half the | 
thickness of the board that is being made, he cuts at (2), and | cuts it 
to the same depth as he cut the first. Then he cuts in at (8); and | 
80 after he has cut half through the thickness of the board, || he cuts at 
(4), and when he has cut half through he stops. | Then he goes back 
to (1). He takes his straight-edge and lays it on | the board at which 
he is working. He measures the width of half a little | finger from the 
mark at (1) and marks it, and | he does the same at the other edge. — 
85 After doing so, he takes his || straight-edge and lays it down on these 


marks and cuts along on the | right-hand side of 
the first mark which he put on, inthisway: [| | 4] 3] 4) and he 
also | marks on the right- hind side of (2) and on 


the right-hand side of | (3); and after doing so, he takes his straight- 
edge and | puts it down. Then he takes his whetstone and sharpens his || 








68 (5), ‘gig itela lax xtilta‘yas lax a‘wagawa‘yas (4) LO® (5). Wa, 
la xtilxtltbendeq yisés nexx‘ila k‘lawayowé lag. Wi, g-il‘mésé 
70 gwalexs laé &x‘avnlodxés menyayowé qa‘s g-ig‘aliléqéxs laé ax*- 
édxés nEgEnosé qa‘s li k‘adEdzots lax Awagawa‘yas (4) Lo® (5). Wii, 
eilmésé neqemstodé negunddza‘yas lax xtilta‘yaséxs laé xtildete- 
nésés nexx‘iila k-!awayowé lag. Wi, lazm xiilts!endeq qa lawa-— 
yes qa g’iis gwiiléga (fig.). Wii, g p-iltmasé gwalexs laé &x°édxés nEx- 
75 x‘iila k:!awayowa qa‘s nexbetundé xtilt !6dex (1) labendex ‘wadzr- 
wasasés Wllasm‘wé. Wi, gflfmésé negoyodé ‘walabedasas xilta- 
éyas lax wigwasasa wtilasE’waséxs laé ét!éd xtit!édmx (2). Wii, 
héEmxaawisé ‘walabEté xtita‘yas laqéxs laé ét!éd xtit!édex (3). Wi, 
oe flfemxaawisé neExsEndé xtita‘yas lax wagwasasés wtlasE‘waxs laé 
go xiit!édex (4). Wa, gil’mésé nexsendé xtita‘yas laqéxs laé gwala. 
Wi, li aédaaqa lax (1). Wa, lanm &x‘édxés negendsé qa‘s k-adr- 
dzddés laxés wiilase‘wé. Wii, li mens‘idxa ‘nemdené laxens selt!a- 
x‘tslana‘yéx giig'iLela lax xtita‘yas (1). Wai, li xtlt!édmg. Wa, la- 
xaé héem gwex’ Sees ipsba‘yas. Wi, gil’mésé gwalmxs laé ixédxés 
85 NEGENOsE qa‘s k-adedzodés laxa la xiildekwaxs laé xtildetenéq lax 
hétk: !6t "ena‘yasés oflx'dé xtiltatya, xa g'a gwiilég-a (fig.). Wi, laxaé 
étléd xtilt!éd hétk'!6t!ena‘yas (2). Wi, laxaé xtilt!édmx hélk lot in- 
na‘yas (3). Wi, gil'mésé gwalexs laé ixtatElodxés NnEgENOsEla qa‘s 
gigalitéq. Wa, li xxtadxas tlésemé t!ég-ayowa qa‘s t!éx‘talaben- 
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straight knife so that it is very sharp. When the knife is very | 99 
sharp, he cuts into the last line that he puts on. | The knife is held 
(with the hand). slanting | to the right; and when the cut reaches 
the bottom of the cut that has been made | straight down, a tri- 
angular piece comes off. || Then he shaves it out clean, so that the 95 
kerf is smooth. Now (1) | has been cut out. Then he does the 
same at (2) as he | did at (1); and after he has done so, he does it 

at (3), | and he does what he did at (2). After he has | done so, he 
splits off one-half the thickness of the board at (4) with his || knife, 200 
and then he splits it off. Now he shaves it off so that it is 
smooth and | very straight, so that the joint is smooth, for that 

is | the name of . (4). As soon as he has finished, 

it is in this way: ot as ie ae wAtter this has been done, he turns 
over the board at which he is working. He takes his | straight-edge 
and puts it on the board. Then he lays it on the back, || just over 5 
the =e eroove that he cut at (1). When it is in this 
way, ‘ | he marks straight over the groove along the 
side of this Sareietht: Hots | He wants the board to be thin between 
the kerf | and the mark on the back at (1); and he does the same | 

at (2) and (3). As soon as this is done, he takes his crooked || knife 19 
and sharpens it on the whetstone; and when | it is very sharp, he 





déxés nexx‘iila k:!awayowa qa alak !alés éx'ba. Wa, gfl*mésé la ala- 90 
k- lala la éx"bé nexx‘iila k: !awaydséxs laé xtit !edxés alé xtiltatya. Wii, 
lamm dolalé 6xta‘yas xtida‘yads k' !awayowa gwagwaak-alés oxta‘yé la- 
xEns hélk !dttslanatyex. Wi, go fl*mésé laxné xtit !étse*was laxa Oxta- 
‘yasa nExbpta xtitiis laé dem k‘atwilts!owé xwatmotas. Wi, lazm 
apm aék:!axs laé k'!lax*wideq qa qéstowésa xtita‘yas. Wii, hémm (1) 95 
o-alé xiit!étsds. Wii, li ét!edex (2). Wi, li héemxat! gwex “idnq 
laxés gwéx*‘idaasax (1). Wi, gilfmésé gwalmxs laé ét!édex (38). 
Wi, li hépmxat! gwéx‘‘idnq lixés gwéx‘‘idaasax (2). Wa, g’fl- 
‘mésé gwalpxs Wey naq !pgendalax wigwasas (4) yisés xtidayowé 
k lAwayowaxs laé pak‘ !odnq. Wai, lam aék:laxs lad k: laxwaq qa 200 
dlak'!alés neqBla. Wa, hé*mis qa qésésa sak-dda‘yé qaxs hé*maé 
Légems (4). Wi, g’ flfmésé gwatexs laé ga gwiilég-a (fig.). Wa, g‘il- 
‘mésé gwalpxs laé léx: Elilaxés wtilase‘wé. Wai, li &x‘édxés NEgE- 
ndsé qa‘s k‘adedzodés laxés wiilase*we. Wa, la kadég‘fnts lax 
nExsiwasa la xtidelts!ewakwa lax (1). Wa, gil*mésé la g-a owiilég-a 5 
(fig.) la nexsisa xtidelts!ewakwaxs laé xn!exid xtildplonéxés nE- 
genosEla. Wa, a*mesé gwanala qa pElbidatwésa Swagawa‘yasa xtidEl- 
ts!pwakwé LE‘wa mifelaatys lax (1). Wa, li hémmxat! gwex"‘1- 
dmx (2) 10° (3). Wa, gil‘mésé gwalmxs laé ax‘édxés xElxwala 
k lawayowa qa‘s tlex‘idéq laxés t!ég-ayowe t!esemé. Wa, g'il- 
emésé lak: lala Ja éxbaxs laé xmlxtldzddex modené laxens q!wa 10 
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12 shaves off four finger- | widths on the upper side of the cut that he has 
just made. It is two | finger-widths that he shaves off on each | 
side of the mark that he put on, in this way: ee 

15 soon as the back || at (1), (2), and (3) has been 

hollowed out, and | they have all the same thickness, he stops shay- 

ing it off. Then he | takes well-splitting red-pine wood and splits 
it | like tongs. The pieces are four | spans long and three finger- | 
widths thick. They are split out square. There are | two pieces. 


Then he puts them down on the board at which 
he is working, in this way: soo so | that the ends of 
the board-protector project equally on both sides 


of the | board. As soon as the board is in the center of the 
board-protector, he marks | the edges of the board at which he is 

25 working. After doing so, || he takes off the board-protector. He 
takes his straight | knife and cuts out a notch at the place where 
he made a mark for | both edges of the board. Then he adds to it 
one | finger-width, so that it is a little longer than the width of the 
plank, | and he shaves the wood out between the two marks, so that 

30 the part removed is half the || thickness of the plank at which he is 
working, and he puts itdown. Then he takes up the other piece, and 
he | measures it by the part that he has finished, 
and he imitates what he has done il es Sizes before. 
As soon | as it is done, it is in this way: This is 
the board-protector when it is finished. | 


2( 


— 











12 q!wax'ts!ana‘yéx lax nexeEna‘yasés alé xtiltat‘ya. Wi, lazm maé- 
maiden laxens q!waq!wax'tslanafyéx yix xeElxildzdtse*was lax 
wax'sdt !Ena‘yasa xtildekwéxa ga gwiiléea (fig.). Wii, gil*mésé la 

15 xtilboyaté (1) yix Awig'a‘yasexs laé Ogwaqax (2); wii la é@t !edmx (3). © 
Wii gfl‘mésé la ‘nemdkwé wiwigwasas laé gwal xElxtildzm‘waq. Wa, 
li &x*édxa wtinaguléxa ég'aqwa lax xdsm‘wé. Wi, li xdx*wideq qa 
yowés gwex'sa toteep alee: Wii, la mdp!enk’é ‘wasgemasas laxEns 
q!waq!wax’ts lana‘yéx. Wi, li ytdux"dEné ewag'idaasas laxEns 

90 q!waq!wax'ts!ana‘yex laxés k-!nwtlk!wéna‘ye. Wa, li héx'sendEgq qa 
malts!és. Wa, la k-adedzots laxés wilasn‘wé g:a gwiléga (fig.) qa 
k leisés giltagawés oba*yasa Llebedzaé*yé lax wax’ sEnxa‘yasés witla- 
sKewe. Wa, gilfmésé nalnaqEloyaléda L!nbEdza‘yaxs laé xtilt !étsés 
nexx‘ila k'!awayo lax wilenxa‘yasés wtilasE*wé. Wa, gfl*mésé 

95 gwalexs laé axfaLElodxa Llebedzatyé. Wi, li ax*édxés nexx‘ila 
k: lawayowa qa‘s k‘!imtbrtendéxés xwéxtilta‘yé lax witilgilasas wax- 
senxa‘yasés Wilasm*we. Wa, lazm g‘inwasa ‘nemdrné laxEns q!wa- 
qtwax'ts!ana‘yéx qa g’agilstalés lax ‘wadzEwasasés wtlase*wé. Wii, 
li k'laxtwidEx &wagawa*yasés k‘!imtbrtenda‘tyé qa nexsEndéséx 

39 waigwasaseés witlase’wé. Wii, li gig-alilaséxs laé ix*édxa ApsEX'sé qa‘s 

~ mens‘idés laxa 1a gwala. Wi li nanaxts!ewax gwiilaasas. Wa, g°fl- 
émésé gwalexs laé ga gwiilég'a (fig.) yixa aoe laé ewala. 
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As soon as it is finished, he takes twisted cedar-withes and he ties 33 
them | to the ends of (1) and (2) and ties them on tightly; and he twists 
them on so that || the board-protector can not get out of shape. Then 35 
he puts the board-protector on the board. | After doing this, he takes 
up another piece of red-pme wood and | splits it so that it is two 
finger-widths in thickness, | and it is also square. He takes his 
straight knife | and shaves it off on one side so that it is straight; 
and when || it is very straight, he shaves off the under side, | which 40 
is to lie flat on the plank. When this is alco | straight, he puts it 
down on the plank on which he is working. This will be the instru- 
ment for bending the corners | when he bends the corners of the 
board at which he is working. | After he has done so, he goes to get 
driftwood for heating stones; || and when he has the drittwood, he 45 
piles it up in a heap close | to the fire. He takes a basket, goes down 
to | the beach in front of the house, and puts medium-sized stones into 
it; | and when he thinks he has as many as he can carry, he carries 
them up the beach | into the house in which he is making the box. 
He pours || them out by the side of the fire. Then he goes down to 50 
the beach again, | carrying his basket, and he puts more stones | into 
it (some Indians call this ‘‘ putting stones into the | stone-carrying 
basket’); and when:he has as many as he thinks he can carry, he | 





Wi, gil’mésé gwala laé 'x*édxa selbekwé dewéxa qa‘s qEx‘‘aLE- 33 
lodés lax (1) Lo® (2). Wai, larm talak!tit!axs laé melg-aavElits qa 
k:lésés q!wequléda L!ebrdza‘yé qo lal L!ebEdzodues laxa witlasE‘wé. 35 
Wa gil'mésé gwalexs laé ax‘édxa Ozii‘la‘maxat! wtnagula qa‘s 
xox‘widéxa maldené laxens q!waq!wax'ts!ainatyéx yix wagidasas. 
Wa, lazmxaé k‘!ewelx‘tina. Wa, li ax‘édxés nexx‘iila k-!awa- 
yowa qa‘s aék'!é k'!ax*wid Apsdt!ena‘yas qa neqeElés. Wa, gfl- 
émése flak’ !ala la neqrlaxs laé ét!éd k'lax*widex benk:!6t!ena- 40 
‘yasxa k-admdzfyayoLas lax wiilase‘was. Wi, gfl'emxaawisé la 
ngqelaxs laé k'adedzots laxés wilasr‘we. Wi, hérm kdgwayuwe 
qo lal kOx*widelxés wilasm‘wéxa k:!nwelx‘tine wiinagula. Wa, 
efl*mésé gwalexs laé héx“‘idakm anéx*édxa q!éxa‘té qga‘s t!léqwa- 
pela. Wi, ofl'mésé litxa q!éxa‘laxs laé moz2walilas lax miag-in 45 
walisasés lmgwilé. WaA, li &x‘édxa lexa‘yé qa‘s lai Imnts!és lax 
Llema‘isasés | oxdkwée. Wi, lii xm‘x"tslalasa hiétyala tlésem laq. 
Wi, gilfmésé gwanala lok"séxs laé k-!ox*tisdéstlaq qa‘s la k-!0- 
owiLElaq laxés wtilé‘lasé g:Okwaxés wilasr‘wé gokwa qa‘s li giign- 
nolisas laxés lngwilé. Wi, li xwélaqrents!ésa laxa L!ema‘isé k:!0x- 50 
k' !otrlaxés thigats !é lnxa‘ya. Wai, laxaé ét!éd tlixtslalasa t!ésemé 
laq. Wa, la enék-éda waokwe bak!umas xpB‘x"tsldlasa t!ésemé laxés 
xEgwats!é t!éspma. Wa, gilfemxaawisé gwanala lok"séxs laé 
kloqtilisaq qa‘s li k-!ox*tisdésglaq qa‘s lij k logwitelaq laxés 
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55 takes (the basket) up the beach and into the || house in which he is 
making the box, and he goes and empties it out by the side of the 
fire. When | he thinks he has enough, he builds up the fire with 
driftwood, | piling it on crosswise; and after building the fire, he 
puts on | the stones on-the crossed driftwood; and when he has put 

6° on | the stones, the box-maker takes the basket, || carries it down to 
the beach, and gathers dulce, which | he throws into his basket. When 
it is full, | he carries it on his back up the beach and puts it down 
close | to the fireand stones. He empties it out on the floor, which he 
is going to dig out to | put the red-hot stones in. Then he takes 

65 his || basket again, goes down to the beach, carrying his basket, and | 
brings up dead eel-grass from the high-water mark. He puts it | in 
the basket; and when it is full, | he carries it up the beach on his 
back, and he puts it down | near the pile of dulee. After he has done 

70 so, he takes his || drill and well-splitting cedar-wood and puts them 
down | close to the basket with eel-grass; and he takes the board | at 
which he is working and puts it down on a level place on the 
floor of the house. Then | he takes his wife’s digging-stick which 
she uses for digging clams, |and he pushes the point of the digging-stick 


75 into the floor at ' gig each end | of the grooves on the 
edge of the board at which he has been work- 
ing, in this way, Gao Par: from (1) to | (4), and also from — 





55 wiiliflasaxés wtilasm*wé qa‘s lii gigEnolisas laxés lngwilé. Wai, gfl- 
émésé k‘dtaq lanm hélalaxs laé Ieqwélax“‘itsa q!éxadé. Wa lamm 
gayi‘lilas. Wai, gfl'meésé gwal Ileqwélaxs laé tlaqryindalasa 
tléseEmé laxa gayi‘lilakwé q!éxa‘la. Wi gflfmésé wilk-nyindéda 
tlésemaxa Ingwilaxs laéda wti‘lénoxwé k-!dqiililaxa Ipxatyé qa‘s la 

60 k:!dqiints!ésElaq laxa L!ema‘isé qa‘s lé k!tlgilaxa LlesL!ekweé qa‘s 
la texts!4las laxés L!msL!nowats!é lexafya. Wii, gil*mésé qot!axs 
laé OxLEx‘‘idaq qa‘s li 6xLosdésElaq qa‘s lii OxLEg‘alitas lax ondali- 
sasés t!éqwapa‘yé legwila; wi, qa‘s gtix*alilés laxés ‘lap !alilasieé qa 
xE‘x"ts!Ewasitsa x‘Ix'ExsEmala t!éseEma. Wi, laxaé ét!éd dax<‘idxés 

65 lexa‘yé qa‘s lii xwélaqents !és lixa L!ema‘isé k:!oqtilaxés Ipxa‘yé. Wa, 
li Ax‘édxa tslats!esmoté laxa ya‘x"motasa yExwa qa‘s Iexts/alés 
laxés tsits!esmodats!é lexa‘ya. Wii, gil*mmxaawisé qodt!axs laé 
OxLEX“idEq qa‘s li OxLosdésElaq qa‘s li OxLEg‘alilag lax mag tn- 
walilasa mewélé LlesL!ekwa. Wa, gil‘mésé gwalmxs laé 4x*édxés 

70 sElemé LE‘wa ég'aqwa lax xdsEwée k lwaxLawa qa‘s li gig‘alilas lax 
mag ‘inwalilasa telats lesmodats!é lexa‘ya. Wi, laxaé 4x°édxés wtila- 
sE‘wé qa‘s pax‘alilés laxa ‘nemaélé lax Awinagwilasés gokwé. Wii, 
la Axédex k‘!flakwasés genEmé, yix dzég‘ayowaséxa g-awéq !AnEmé. 
Wi, li ts!ex"betalitas Sbas yasa k'!ilakwe lax wax'sba‘yasa xwéxt- 

75 tafyé lax wax'sEnxa‘yas willask*wasxa g'a gwiilég: a (fig.) lax (1) L6® 
(4). Wa, la ét!edex (2) Lo® (5); wii, nee ét !@dex (3) LO® (6). Wa, 
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(2) to (5), and also from (3) to (6). As soon | as he has made 77 
the holes straight down at each end of the grooves, | he takes 
up the board at which he is working, and he puts it down on 
edge in the corner of the house. | Then he digs up the soil from 
(1) to (4) four fingers || wide and a short span | deep; and when 80 
it is deep | enough, he digs up from (2) to (5), doing the | same 
as before; and after doing so, he digs it up from (3) to | (6); and 
when it is deep enough, it is this way.' || This hole is called the 85 
‘“‘steaming-place of the box-maker for the box-board.” | After he has 
dug them, he takes his tongs, | picks up the red-hot stones, and 
puts them into | (1); and when he has covered the whole length of 
the hole and it is nearly | filled, he does the same at (2), putting 
in the red- || hot stones; and when it is also nearly full, he puts | 90 
red-hot stones into (3); and when | that is also nearly full, he 
puts down his tongs, takes the | dulce, and places it on top of 
the red-hot | stones; and he does not stop putting on dulce until 
it is level with the || floor. He does this in the two holes beside 95 
the first one into which he | put dulce. As soon as he finishes 
with the dulce, he takes | eel-grass and puts it over the dulce; 
and after this is done | in the three holes, he takes | the board 
at which he is working and places it on top of it, laying the || kerfs 300 





gil'mésé ‘witla la kwax"ktiwilé neqeli‘s wax'sba‘yasa xwéxtita‘yaxs 77 
laé &x‘alilaxés wilasn‘wé qa‘s lii k:!ox‘walilas lax onégwitasés g-Okwé. 
Wa, la gag fit lap!idxa t!ek‘a lax (1) lalaa lax (4) xa mddEnas 
‘wadzbgas laxens q!waq!wax'ts!ana‘yéx. Wii, la ts!ex"tslana‘yé 80 
ewalabetalilasas laxens q!waq!wax'ts!ana‘yéx. Wii, gfl'mésé héla- 
betalitexs laé eéet!éd ‘laplidex (2) lalaa lax (5). Wéa, laxaé hémm 
gwex*ideq. Wa, gil'mésé gwalexs laé ét!éd ‘lap !idex (3) lalaa lax 
(6). Wa, g‘il'emxaawisé helabrtalitexs laé g-a gwiileg'a.t Wii, 
hépm Légades k:!alasasa wiwt‘lénoxwaxs xEsélaaxa xEtsEmMé, yixa 85 
la ‘labegwélkwa. Wii, g‘fl'mésé gwal ‘lapaxs laé ’x*édxés k'lipralaa 
qa‘s k-!iplidés laxa x‘Ixexsemala t!éspma qa‘s li k'!fpts!ots lax 
(1). WA, gil*'mésé mugtigiltslaxté ‘lapatya Loxs laé hilselazm k:!és 
qot!a; wii, laxaé ét lédex (2). Wa, lazmxaé k!ipts!flasa x‘ix'ExsE- 
mala t!ésem lag. Wai, gil‘emxaawisé Elaq qot!axs laé ét !éd klip tid- 90 
xa X‘Ix'ExsEmala t!ésrEma qa‘s li k-!ipts!alas lax (3). Wa, gil’em- 
xaawisé Elaq qot!axs laé katlalilaxés k'!ipralaa qa‘s li lex‘éd laxa 
LigsL!Ekwé qa‘s li lpxelts!axstalas lax oki‘ya‘yasa x‘ix'ExsEmala 
t!ésema. Wi, al*mésé gwaltexasa L!EsL!Ekwaxs laé ‘nEmiig-as LE‘wa 
Awinagwilée. Wii, li hiistazm gwex“idxa maldzngé ogii‘la lax gflx'dé 95 
Ipxts!dtso’s. Wi, gil'mésé gwaltsa L!est!ekwaxs laé 4x‘édxa ts!a- 
ts!msmo6té qa‘s lexEyindés laxa LlesL!ekwé. Wi, lammxaé ‘nixwarm 
hé gwéx“idgéxs yidux"dzeqaé. Wi, gil’mésé gwalpxs laé ax‘ed- 
xés wtlase‘wé qa‘s paqryalilés laq. Wi, lamsm nanaxstE‘wasa 





1 The ditches here described are dug from points indicated by the numbeis on the sketch on p. 72. 


74 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


300 over the places where the steam comes out; and when the kerfs 
are right over | the places where he put the red-hot stones, he | takes 
the eel-grass and throws it on top of the | board at which he is 
working, right over the kerfs, in this way;* and when it is | piled 

5 on thickly, he takes his bailer, fills it with || water, lifts up one 
end of the board, and | pours on the water into the three holes 
where the | box-maker is steaming the board. After he has poured 
on | the water, he puts down the board so that it les on the | 

10 steam. He takes his tongs, picks up red-hot || stones, and places 
them on top of the eel-grass | which he put on last along 
the three kerfs; and | when he has put the red-hot stones close 
together, he takes eel-grass | and throws it on top. Then he puts 
down his tongs, | takes his bailer, fills it with water, and pours it 

15 along || the three rows of red-hot stones which are covered with | eel- 
grass. After finishing this, he takes more eel-grass | and throws it 
over the red-hot stones as the steam is coming out. | Then he takes 
his straight knife and | splits cedar-wood into thin pieces. He 

909 shaves them off || so that they are sharp, and measures them so that 
they are four finger-widths | long; then he cuts them off. When | 
he has made many of these, he stops. These will be the pegs for the | 





309 xtitatyé laxa la k-!atela. Wii, gil’mése la ‘naxwa nEqEmstatya 
xwextilta‘yé laxa la xéxe*x"ts!Hwax"sa x'Ix'ExsEmala t!ésemxs laé 
ix*éd laxa ts!ats!esmoté qa‘s texedzodés lax ék'!adzmfyasés wtilasr- 
‘wé lax nexsiwasa xwéxtilta‘yé, ga gwiilég'a.' Wii, g il’mése la 
wikwa tslats!esmotas laé Ax‘édxés tsiilayowé qa‘s tséx*idés laxa 

5 ‘wapé. Wa, li L!elo-ostodex ipsbatyasés welase‘wé. Wii, hé*mis 
la giigminyindaatsesa ‘wapé ‘naixwa laxa ytidux"dznqé k:!alasasa 
wéewtlénoxwaxs xEsélaaxa xEtsEmé. Wa, g’fl'mésé gwal gtiqasa 
ewapé laqéxs laé paqaxdtsés wiilase’wé qa‘s paqryindés laxa la 
k labela. Wa, li &x‘édxés k:'!pialaa qa‘s k-!iplidés laxa x‘Ix'Exsn- 

190 mala t!éspema qa‘s k‘lipryindalés laixa lexrdza‘yé ts!ats!esmdta 
labendalax nrgrEtena‘yasa xwéxtlta‘yé laxés yudux"ts!laqaé. Wai, 
gfl'mé-é la tisiléda xix‘pxsemala t!ésemxs laé &x‘édxa ts its !ns- 
moté qa‘s lexeyindalés laq. Wéi, li gig‘alilaxés k:'ipiilaa qa‘s 
ax*édéxés tsiilayowé qa‘s tséx‘idés laxa ‘wapé qa‘s tsidzElmna‘yés 
15 laxa yidux"tslagenaktla xIx’Exsemala tlesema la lélexnyalaxa 
tslatslmsmotée. Wii, g Tl*mésé ewalmxs laé Ax*édxa wadiwé ts !lats!Es- 
mota qa‘s Donal: laxi xix‘exsemala t!ésemxs laé k-!alida. 
Wa, g il‘mésé gwalpxs laé &x‘edxés nExx‘iila k-lawayowa qa‘s 
xox‘widés lixa k!lwaxLtawé qa wisweltowés. Wa, li k lax*widEq 

90 qa wiswetbés. Wii, li mrns‘idEq qa modeEnés laxEns q!waq!wax’- 
tslana‘yéx yix &wasgemasaséxs laé k'!imtts!endmeq. Wai, gfl*mésé 
q!énEmé k° laxwafyaséxs laé gwala. Wi, héem tabiilisexest XEs6- 





1 That is, over the kerfs as indicated in the figure on p. 72. 
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box that he is making. After this is finished, he takes up the 23 
well-splitting | cedar-wood and splits it not quite as thick as the | 
little finger. He splits up much of this. When|this is done, he takes 25 
a long cedar-bark rope and puts it into | the water in order to soak it. 
He dips it up and down, so that it gets | soaked quickly; and when 
it is soaked, he takes it out of the water. He shakes off | the water 
and lays it out straight, so that it does not get tangled when he puts 
it around || the box that he is making when he bends the corners. 30 
When everything is ready, | he takes the board-protector and the 
instrument for bending the corners, | so that they are also ready. 
Then he | takes the tongs and picks up the hot eel-grass and the | hot 
stones that are on top of the box-board. He || puts them down at a 35 
place not far from where the box-board is being steamed; | and when 
they are all off from the board, he takes the | board-protector and 





puts it over the end of the board, in this way: | Now 
the board-protector is near the end of the box- 
board. Then | he takes the implement for bend- 


ing the corners (1, 4),' and puts it on towards the side of kerf || (1, 4), 40 
very near to the body of the kerf. He steps | with both feet on the ends 
of the bending-tool at | (1, 4).2. Then he takes hold of the | ends of the 
board-protector with his hands, and he pulls it up, to bend the corner of 





lase°we. Wa, gil‘mésé gwalexs laé et!éd ax‘édxa ég'aqwa k!wax- 23 
Lawa lax xfsE°wé qa‘s xox‘widéq. Wa, li hilselanm wisweltoga- 
wéesens sElt!ax‘ts!ana‘yéx. Wa, lanmxaé q!énemé xd4yas. Wai, g'fl- 95 
émésé gwalmxs laé ax‘édxa gilt!a densen dEnEma qa‘s texstEndés 
laxa ‘wapé ga péx‘widés. Wa, larm dzdbeltalas qa ha‘nakwélés 
péx*wida. Wii, gil*mésé péx*widexs laé Axwiistendrq qa‘s k:!Elaléx 
éwabrk’!mna‘yas qa‘s L!ax‘aliles qa k:!éses xdl‘idzl qo lal qex’sEmdrt 
laxés wttlase‘we qo lat k-oxtwidLteq. Wii, gil*mésé la ‘naxwa gwali- 39 
lexs laé ix*édxés L!ebedzf‘yé qa g'axés gaéla LE‘wa k-ogwayowé 
qa g’axeés dgwaqga graéla. Wa, gil’mesé ‘naixwa gwalituxs laé Axe 
édxés k‘lipralaa qa‘s k'!tplidés laxa ts!elqwa tslats!esmota LE‘wa 
ts!nlts!elxsEmé t!ésEma lax ék'!adzE‘yasés xmsélasE‘wé, qa‘s kip !a- 
litelés laxa k‘!ésé qwésalalit laxés nmg‘asaxés xusélasE°wé. Wii, 35 
oflfmésé ‘wilgEldzowé xesélask‘waséxs laé dax‘idxés L!EbE- 
dzAfyé qa‘s q!ox*wavelodés lax dba‘yasés xEsélasE‘we ga gwiileg‘a 
(fig.). Wi, lam max'ba‘ya L!pbedza‘yé lax xesélase‘was. Wii, laxaé 
dax*idxa k‘dgwayowé (1, 4) qa‘’s k‘adudzddés laxa gwek:!dtstatyé 
lax (1,4) xtita‘ya. Wa, lampm max‘enéx xtita‘yas. Wai, li t!épa- 40 
tasés wax'sdltsédza‘yé gogighyo lax wax'sba‘yasés k‘dgwayowé 
(1,4). Wa, li dadwbentsés wax'sdlts!ana‘tyé lax wax'sba‘yasa L!E- 
bedza‘yé. Wi, la‘mé gelgostddeq ga k‘ox‘widés k:!dsiis xeséla- 





1 These are the kerfs in order: 1, 4; 2, 5; 3, 6. See figure on p. 72. 
2 That is, the ends of the tool. 
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the box | that he is making; and when he has bent it over enough, he 
45 takes off the board-protector || and puts it on the other end at (2, 5): 
and | when it is near the kerf at (2,5), he stops the board-protector, 
and he | takes off the instrument for bending the corner and puts it 
down at (2,5). He | steps on the ends with his feet, | takes hold of 
50 the board-protector with his hands, and pulls it upward; || and he 
only stops pulling when it is bent up enough. Then | he places the 
board-protector at the other side of (3, 6), and | he does as he did before 
when he bent with it. Now the | three kerfs are bent, forming the 
corners of the box that he is making. As soon as | this is done, he 
55 takes the long cedar-bark rope and ties it around || the box that he is 
making, which has now the shape of a box. Then he puts together 
the | two end joints of the box that he is making to fit them; and he 
pulls the | cedar-bark rope tight, twisting it around. He winds it 
around many times, | so that the box that he is making does not get 
twisted. After doing so, | he takes his drill and drills holes through- 
60 the two ends, in this way: || After he has put the drill- 
holes through, he pulls out Rul o> the drill, puts it down, | and 
takes up one of the cedar es pegs which he shaved to a 
point, | puts itinto the mouth to wet it with saliva so | that 
it is | slippery; and when it is wet all over with saliva, he puts 
65 it into the drill-hole before it gets dry || and drives it in with 
a round stone; and when[ the peg does not go in any farther when _ 





sEfwas. Wi, g il‘mése hetalé k Oqwa‘yas, laé &x‘*odxés L!ebEdza*yé 
45 qa‘s li q!ox*waLelots laxa apsba‘yé lax (2,5). Wi, gil*meésé éx’a- 
k'!endex xtitafyas (2, 5) laé walasés L!mbredza‘tye. Wai, Ji ax‘a- 
LElodxa k‘6gwayowé qa‘s li k‘atst6ts lax (2,5). Wi, laxaé tlét ln- 
bentsés g'Og‘Egityowé lax wax‘sbafyasa k‘égwayowé. Wii, li dadn- 
bentsés wax'sdlts!anatyé laxa L!ebedzf‘yaxs laé gelqostddnq. 
50 Wi, laemxaé alfem gwal gelqaqéxs las hélale k-dqwatyas. Wii, 
li dum k-ax‘arelédxa L!ebrdzétyé lax Apsdt!ena‘yas (3, 6). Wai, 
laxaé aem neEqEmeiltEwéxés gale k-dqwasds. Wi, la°mé ‘witla 
kogekwa ytidux"tslaqé xiitafya lax xEsélase°was. Wa, gilfmésé 
ewalexs laé Ax*édxa g‘ilt!a densen drengema qa‘s qEx’sEMmdés 
55 laxés xesélase‘waxs laé q!olatsemata. Wii, la‘mé aék'!ax sak‘6- 
da‘yasés xEsélase‘wé qa benbregdlés. Wa, li tek!wet!édxa qrEx’sE- 
ma‘yé g‘flt!a densen drnrma. Wi, laf‘mé q!ép!ené‘stéda qrx’skE-. 
ma‘yé qa k-!ésés qhwéqtlé xmsélase‘was. Wa, g‘il'mesé gwala laé © 
ixsédxés sElemé qa‘s sklemx‘ddésxa sak'ddaéxa g'a gwiilég'a (fig.). 
60 Wa, gtlmésé lax‘sAwé srlatyaséxs laé léxddxés sElemé qa‘s k-at!a- 
litéséxs laé dag‘ilitaxa ‘nemts!aqé laxés k-!laxwatyé Labem k!wax‘- 
Ena qa‘s hamk:!endéq qa k!tnxelalésés k!tinéL!exawa‘yas qa 
tsaxEnés. Wi, gfl*mésé la hamelxenalaxa k!tnéL!Exawa‘yaxs 
laé hayalémalaa déxostidts laxés sEla‘yé yixs k !és‘maé lemx‘iimx-*- 
65 ida. Wii, lazm déqwasa loxsemé t!ésem laq. Wa, g‘il'mésé gwal 
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he drives it in, he drills another hole at the other corner, | and when the 67 
drill-hole goes through, he pulls out the drill, | puts it down, and takes 
up another cedar peg, and | does as he did before with the first one. 
He drives it in || with around stone; and after doing so, he measures | 70 
three finger-widths, beginning with the first | peg that he drove in, 
and he drills another hole through it; | and when it is through, he 
pulls out his drill and puts it down. | He wets the peg with saliva, 
and || drives it in with the stone. He continues doing this | in all the 75 
holes which he makes at distances of three finger-widths apart, | and 
there is one cedar peg in each of them. | That is the way in which in 
ancient times the people | pegged the corner joint of a box with cedar 
pegs. The present Indians || sew them together with twisted, thincedar- 80 
withes, which are soaked for four days in | urine to make them soft, 
-and so that they do not | rot quickly, for they have a red color. Only 
two | finger-widths apart are the drill-holes for cedar-withes | on the 
corner joint of the box that is being made. After the pegging || has 85 
been finished, the box-maker unties the cedar-bark rope with which | 
he kept it together, and he puts it away. Then he takes the board 
that will be the bottom of | the box, and his adz, and he puts them 





spx"ts!éda Labrem déqwaxs laé ét!éd seElx'sddxa ApsEnxa‘yé. 66 
Wa, gil*emxaawisé lax‘sdwé sEla‘yaséxs laé léxddxés sElmmé qa‘s 
eig-aliléséxs laé dag‘ililaxa ‘nemts!aqé k!wax‘ren Labema. Wa, la 
hégpmxat! gwéx‘‘idgés gilx'dé gwéx*‘idaasa. Wai, li déx‘witsa 
loxsemé t!ésem lig. Wa, g‘flmése gwalmxs laé meEns‘arzlotsa 70 
yudux'dené Jaxens q!waq!wax'ts!ana‘yéx giigftela lax g-flx-dé 
Lap !itsd‘sésa k!wax*ené Labema. Wi, hé‘mis la ét!éd sElx‘itsdsé. 
Wa, gil*mésé lax'sfixs laé léxddxés srlemé qa‘s gvig‘alilés. Wa, 
laxaé é@t!éd k!tnx*mndxa Labremé laxés k!tinéL!exawa‘yé qats 
ét!edé déx‘witsa tlésemé lag. Wii, ax'sii*mésée hé gwég-ilaq 75 
labendalés spla‘yéxa yadux"denés Awdlagdlaasé laxens q!waq!wax'- 
tslanafyéx. Wi, hémis la q!walxéstdilaxa k!wax‘mné LabEma. 
Wi, hémm gweégvilatsa gildzesé bregwanremaxs Lapaasa k!waix*Ené 
Labem lax saik‘oda‘yasés xEsélase‘we. Wii, lanoxda aléx bak!um 
t!emt!mgdtsa selbekwé wilten hapstalit mop!mnxwa‘sés ‘nila laxa 80 
kwiits!é qa alak:!alés la pékwéda dewéxé. Wi, hé'mis qa k°!ésés 
geyol qiils‘idexs laé Llan!x‘tina. Wa, lara himaldengala laxens 
q!waq!wax'ts!anatyéx yix diwalagilaasasa sEla*yé qaéda dewéxaxs 
t!mmt!rgoydaxa sak‘dda‘yasa xEséla. Wa, gtl*mésé gwal Lapaqéxs 
laé qwetk!wétendxa qEx‘sEma‘yé otltla densEn dEnEma qa‘s 85 
qms‘édéq qa‘s li géxaq. Wii, li ax‘édxa paq!ExsdéLasés xxEséla- 
sE°we LE‘wis k’!imLayowé. Wa, li pax‘alilaq qa‘s k:!imieldzé- 
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88 down flat, and he adzes off the flat side | to makeit smooth. Whenit is 
very smooth and level, | he turns over what is to be the bottom of the 
90 box, for that is its name, and || he adzes it again. After he has 
adzed it, he takes | split cedar-sticks and the box that he is making, 


and he puts it down on the floor, in this way: l | Then he takes 
one of the split cedar-sticks and measures it | crosswise at 
the four corners. He first puts the | cedar measure in at 
95 (1), going across to (2), and he pushes the 2 end || of the 


measure into the inner corner at (2), and he marks the distance of 
the corner | on the measure from (1). Then he takes his measure | 
and puts it crosswise at (3), and pushes the measure | into the corner 
at (4); and when the distance of the corners from (3) [ to (4) is the 
same as the distance of the corners from (1) to (2), then the box is 
400 not awry || that is made by the box-maker. Then he takes his’ 
straight | knife and cuts off his measures where he has marked them, | 
and he takes another split cedar-stick and | puts it down so that the 
end is equal to the end that he has cut off, and he | cuts them to the © 
same length; and he does the same to the two other || cedar-sticks, so 
that they have the same measure in length. | After he has done 
so, he puts one end of the cedar-stick in the | corner of the 
box that he is making, close to the upper rim, and he puts the 
other | end of the (same) stick in the upper corner at (2), in this 


On 





8g fyéq qa ‘nEmadzox‘widés. Wi, gilfmésé alak'lala la ‘nemadzoxs 
laé léx‘rlitaxa paq!exsdayalasé qaxs hé‘maé Légemsé qa‘s dgwagé 
99 k:!imieldzédnq. Wii, g‘il*mésé gwal k:!imieldzE*weqexs laé ax%édxa 
xokwé k!fwaxLiwa LE‘wis xEsélase‘wé. Wai, li hangalilaq (fig.). 
Wii, li dax-‘idxa ‘nemts!aqgé laxa xokwé k!waxLawa qa‘s meEnsi‘lilés 
laxa mowé k'!ék:!6sa. Wa, hémm gil kat !arelodaatsésa meEnya- 
yowé k!waxLawé (1) la haydsrla lax (2). Wi, lazm sek-alé oba- 
95 ‘yasa mEnyayowé lax Onéqwas (2). Wii, li xtlt!édex welg‘ilasas 
laxa mEnyayowé lax Onéqwas (1). Wi, li 4x‘aLelodxés menyayowé 
qa‘s li k-at!atelots lax (3). Wi, li smk-alé Obat‘yasa mEnyayowé 
lax onéqwas (4). Wii, gil‘mésé dem nexstodé ‘wadzEqawilasas (3) 
LO® (4) lax ‘wadzEqawilasas (1) Lo* (2). Wii, lamm k-!és k!wé‘x"sr- 
400 malé xesélasE*wasa wE‘lénoxwé. Wii, a°mésé la dax‘‘idxés nExx‘ila 
k:!awayowa qa‘s k‘!imtts!endéxés mEnyayowé nexstddxa xtldn- 
kwe. Wii, li ét!éd dax‘idxa dgt‘la‘maxat! xdk" k!waxLawa qa‘s 
kak-Etodés qa ‘nemabalés Lefwa la k‘!imtts!aakwa. Wa, la k:!imt- 
ts!endaxaaq qa ‘nEmasgEmés. Wii, li ét!édxa maltslaqé degti‘la 

5 klwaxtawa k:!fmk:!imtts!alaq qa ‘nénamasgemés LESwa mEnyayo- 
we. Wii, gil*mése gwala laé k‘ftlalts!ots Sbafyasa k!waxLawé lixa 
k‘ldsiisés wtilase‘wé laxa mag‘fxstafyas Ots!awas. Wi, la qut!al- 
ts!ots Apsba‘yas laxa nEq&wa (2) k-lOsaxa g’a gwiilég’a (fig.). Wii, lii 
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way: 1 Then | he takes the other measured split cedar- 
stick and puts || one end in at (3), and the other end 
at (4).° 4 Now | it is this way. He does the same 
with two split | measured , , cedar-sticks at the 
other side oi the box that he is making. | He takes his drill 
and drills through the two joints of : the box that he is 
making, | in this way: As soon as he has drilled through, he 
takes || a well-shaved cedar peg, pulls out his drill, and | 
puts the cedar peg in the place where his drill was before. | 
Then he takes up the stone with his right hand, | and he 


drives in the cedar peg. When the peg does not go any farther, | he 
takes his drill and drills a hole at a distance || of three finger-widths, 
beginning at the hole which he drilled first; | and when the drill has 
gone through, he pulls out the drill and | puts a cedar peg in the place 
where the drill had been, | and he takes the stone and drives in the 
cedar peg. | He continues doing this until he finishes driving in the 
pegs || in the box that he is making. When it has been pegged, he 
takes some of what was left | when he split the boards for making the 
box. He takes a | broad short board and puts it down. He takes 
his | adz and adzes it all over so that it is level; and | when the 
ridges that were on it have been adzed off, he turns it over and | 
does the same on the other side. When the ridges that were on it 








tled dax‘idxa ‘nemts!aqé xox"mEnék" k!wax.Lawa qa kit !alts!odés 
Oba‘yas (3) k:losiis. Wiis, la qut!alts!ots Apsba‘yas lax (4). Wii, lig-a 
ewiilaxs laé owala (fig.). Wi, laxaé hérm gwex“itsa malts!aqé 
xOx"menek" k!waxnawa laixa épsand‘yasés wiilase‘wé. Wi, li 
ix*édxés sElmmé qa‘s sElx’sddéxa wiwaqoda‘yas Oba‘yasés witilasE- 
‘wexa g’a owiléo'a (fig.). Wii, gil*mésé lax'sfwé sEla‘yas laé ax‘édxa 
aék‘laakwée k‘!Ak® klwaxitaiwa; wii, li léxodxés selemé. Wi, li 
LilayogwaaLelotsa k!wax‘mné Labem 1ax k-’!eqwalaasdiisés sElemé. 
Wa, la daxitsés hélk!olts!anatyé laxa t!ésemé. Wi, li dé*xé- 
wits laxa k!wax‘mné Labrma. Wii, gil'mésé gwal sE*x"ts!la dé- 
qwé Labemaséxs lae ét!éd dax*‘idxés sElumé qa‘s sElx‘sddés 
laxa yudtix"dmné laxens q!waq!wax'ts!ana‘yéx gig ttela lax g-alé 
sElés. Wi, gil‘mésé lax‘siwé srlafyas laé léxodxés seleme. Wi, 
li, L !AyogwaaLeElotsa k!wax‘ené Labem lax k:!mqwalaasdasés sElemé. 
Wi, laxaé dax‘‘idxa t!ésemé qa‘s déx‘widés laxa k!wax‘rné LabEma. 
Wii, ox'sii‘mésé hé gwegvila labendalax Lapax ‘wadzosgEmasasés wit- 
lase;we. Wi, gflfmésé ‘witla la Labekwa laé Axtédxa g-iyolé laxés 
lat!anemé yixs lixdé lat!a qa‘s xesélase‘wa. Wii, la‘mé &x‘édxa 
wadzowé ts!ggudzo litlaakwa qa‘s pax‘aliléq. Wi, li &x‘édxés 
k-!imnayowé qa‘s k:!imieldzodés laq qa ‘nEmadzox‘widés. Wi, 
oflfmésé ‘witla k:tmralax t!ét!nnxdza*yas laé léxideq qa‘s héxat! 


20 


25 


30 


15 


gwéx‘idEx iipsadza‘yas. Wi, g‘tlemxaawisé ‘witlawé t!ét!enxdza- 30 
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31 have also been adzed off, | he adzes it on the surface, so that it is 
level; and ‘after | he has finished, he turns it over; and after | he has 
done so, he takes the box that he is making and puts it on the| bottom 


board of the box that he is making, in this way, and 
35 he marks it all round with the straight knife \\ (iin | on 
the outside of the box that he is making. As soon 


as his marks go around, | he takes off the box “—————— that 


he is making and puts it down, and he takes up again | his straight 
knife and cuts off the edges along | the mark that had been made; and 
when it has been cut off all along the mark,.| he cuts off the ends along 

40 the marks; and when the two ends are off, || he takes up again the box 
that he is making and puts it on again. Then | he marks along the 
inside of the box, | on the bottom board of the box that he is making; 
and | when he has marked all around it, he takes off the box that he is 
making and puts it down. | Then he takes his straight knife and cuts 

45 along || the mark that he put on first; and when he has cut half the 
width of the little finger | in depth all around the bottom board of 
the box, he | cuts it off and removes it.. As soon.as he finishes, it is in 
this way: | Then he takes the box that he is making and 
puts it on (| | so that the inside fits well to the bottom. Then’ 

50 he_ takes ‘his || drill and drills in a slanting direction in 
this way: £S/ | turning the box that he is making upside 
down. He puts one foot | on the bottom board of the box 
that he is a 


making; and when his drill comes through, | 
31 ‘yaséxs laé ézk:!a k'!imieldzddmq qa ‘nemadzowés. Wa, g'il*mésé 
gwala laé lex“ideq qa‘s héxat! gwéx““idxa Apsadzmtyas. Wa, gil’ 
EMXadwisé gwalexs laé ix°édxés wiilase*wé qa®s hindzodés ash pa- 
q!ExsdéLas wilisnéwas (fig.). Wis, li xtiltsé*stalasés nexx‘iila k*lawa- 
35 yowe lax L!asadzb‘yasés eat cb Wii, gil'mésé liifsta xtiltafya- 
séxs laé 4x‘aLElodxés wtilasE‘wé qa‘s hingalilés. Wi, laxaé dax-*id- 
xés nexx‘iila k:!awayowa, qa‘s k:!ax*widéx éwtnxa‘yas lalak’!n- 
naxés xtilta‘yé. Wa, gfl*mésé lak:!mndé k-!axwa‘tyas laqéxs laé 
xtilts!endex wax'sba‘yas. Wi, ofl*mésé ‘witlawa wax‘sba‘yaxs laé 
40 xwélaga dax‘‘idxés wtilase*’wé qa‘s hindzddés laq. Wii, laxaé 
xtildelts!4lax ots!4wasés wtlasr*wé. W4A, lazm xiltsé‘stalax ‘wala- 
laasas Ots!Awasés wtlasE‘wé lixa paiq!exsdétasés wtilase‘wé. Wi, 
go fl'mésé litsté xtilta‘yaséxs laé ixfaLElodxés witlasE*wé qa‘s hang‘a- 
liléq. Wa, li dax-‘idxés nexx‘ila k'!awayowa qa‘s xtldrlena‘yéxés 
45 wilx'dé xtilta‘ya. Wi, gtl*mésé k‘!6den laxens seElt!ax’ts!ana‘*yex 
yix ‘walabEdasas xtilta‘yas lax Awé‘stiisa paq!axsdéLas wtilasE‘was, 
laé k‘laxalaq qa lawiiyés. Wi, gilf‘mésé gwalexs laé ga gwiléga 
(fig.). Wi, la dax-‘idxés witlasn'wé qats hindzodés lag. Wa, g*fl- 
‘mésé benate dts!4was laxa paq!mxsda‘yé laé héx’tidamm 4x*édxés 
50 sElemé qa‘s mas !Ek-alaé selemaséxs laé sElx‘‘idnq g’a gwiilég’a (fig.) 
lax qkEpalaéna‘yasés welasE‘wé. Wi, li t!ébedzE*wésés apsoltsé- 
dzatyé lixa paq!rxsdatyasés wElase‘we. Wii, gilfmésé laxsiwé 


~ 
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he takes a cedar-stick and his straight knife and.| cuts it, 
making a peg. When he has finished many, he || puts the pegs in the 
whole number of holes that he has drilled. When he has done so, 
he | takes the other cedar board that he split, which is one hand- 
width thick. | He puts it down at the place where he is working, 
takes his stone hammer and his | wedges, and marks a line on one 


end with his marker, that is a short blunt-ended wedge, | in 
this form: As soon as he finishes marking the end,||he 
takes his wedges and drives them along the line that 


he made on the end. | The wedges are close together as they are stand- 
ing on the end of what he is splitting. | Then he strikes them lightly 
with his stone hammer, striking them one at a time; | and 
when he has split off the piece, then it is in this form, as he 
had planned it | for the cover of the box that he is making. When this 
is done, || he takes his adz and adzes it well all over on both sides; 
~and | when all the ridges have been adzed off, he adzes the top side | 
of what will be the top of the cover that he is making. | 

When the cover has been finished, he takes his small crooked | knife, 


turns the box that he is making on its side, and he cuts 
grooves onit inthis way :|| and when his grooves go all 
round, he has rs SS, finished his box for lily bulbs. | 
When it is iw p} done, his wife takes twisted 
cedar- Rake rope | and puts it around 











sElemas, laé ax‘°édxa k!waxLawé LE‘wis nexx‘iila k' !awayowa qa‘s 
k lax*widégq. Wi, lamm Lapélaq. Wii, gil’mésé gwala q!énmmé la 
k:laxwés laé Laplits lax ‘wixaasasés sEla‘yé. Wi, gfl*mésé owala lad 
ix*édxa wikwé k!wagrdzo lat!aakwaxa AmxLiis wigwasé. Wi, g-Axé 
pax‘glsas laxés g‘edasé. Wa, li &x‘édxés prlpslqé Le‘wis Lem- 
lemg‘ayowe. Wi, li maélbentsés maétbanowé ts!zk!wa Lemg‘ayo 
laqxa ga gwiiléga (fig.). Wa, gil*mésé gwat maétbendgéxs laé 
ix*édxés LEmlemg‘ayowé qa’s ee oredales laxa maétba‘yé. Wa, 
lagm memk‘dlé Ltemlemg-aydséxs laé q!waétba‘ya lax tatoyoras. 
Wi, li halszlazm dégutnwésés pElpelgé laxés ‘nal*nemp!Enxtéda- 
laénatyaq. Wi, gilmésé lawiiyé tatoyds laé g'a gwilé sénataség'a 
(fig.) yix yikityéLasa xesélase‘was. Wa, g° flemésé gwalexs laé 
ix*edxés k'!imiayowé qa‘s aék'!é k: imrnldzodex wawax'sadza‘yas. 
Wii, gfl'mésé ‘witléwe t!ent!enxdzad‘yaséxs laé aék'!a k:!iml‘idex 
ék'ladze‘yasa yikityéLasa xEsélasE‘was. 

Wa, gil'mésé gwala yikwaya‘yaxs laé ax‘edxés k!wedayowé &imé 
xrlxwala. Wii,gqox‘walilaxés xuséla‘yé qa‘s ack: !é k!wét!édeq (jfig.). 
Wa, gflfmésé li‘sta k!wéta‘tyas laé gwala x‘dgwats!é@ xxtsEema. 
Wi, g‘il'mésé gwata laé genzmas ixédxés melatyé densEn drEnEma 
qa‘s weElxsEmdés liq (fig.). 
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1 The Making of Oil-Boxes.— I have forgotten to talk about the meas- 
uring | of the oil-boxes. The husband of the | woman who picks 
viburnum-berries takes his seven wedges and his | hammer for split- 

5 ting boards in the wedge-bag of sea-lion skin. || He carries these on 
his back and goes into the woods, carrying his ax | in one hand. 
He is going to a place where he knows of a cedar-tree which has 
moss on its back, and which has been lying on the ground for a long 
time; | for the box-maker looks for this kind of a tree when he wants 
to make an oil-box, | because it bends, and it does not split easily, 
although | the heat strikes it for a long time when they are trying 

10 out the oil at Knight Inlet. As soon || as he comes to a trunk that 
has no branches or knots, he puts his wedge-bag down on the 
ground | and chops into the log near the top of the cedar-tree. 
When | the place chopped out is a little over one span 


deep, | he measures three spans, | making more 
15 room for starting his chopping, in this way: Q_____—Ss¥¥_) || As 
soon as the new notch has the same depth as | 
the first one, he chops out the block between the 
two notches.| When it comes off, it is this way: a The 
long slanting place that he has chopped out is | 


the place where he will put his wedges in. Now he starts 
20 where he | cut in, and measures off ten spans || and four finger- 
widths. | There he chops into the tree, and the chopping at 











1 The Making of Oil-Boxes.—Wa, héxoLEen L!EléwésE‘wa meEnsa- 
‘yasa dengwats!émoté. Wa, hérm gil 4x‘étsds la‘wtinemasa t !Elts !é- 
noxwé ts!edaqés lat!ayowé aLEbots!laqg LemleEmg‘ayowa LE‘wés 
lat!ex‘sE‘yasé pElpElqaxs q!wats!4é laxés q!waats!é L!éxmns- 

5 gema. Wi, lazm Oxralaqéxs laé aré‘sta dak'!otmlaxés sdba- 
yowé. Wa,lanm lat laxés q!atsm‘wa p!eldzékila 1a gés tlats Lek" 
welkwa, qaxs hé*maé Alidso‘sa ‘wi'wilénoxwaxa drngwats/éLé, 
qaxs ts!exaé; wi hé*méséxs k‘!ésaé ts!etaxs wax‘maé la giila 
ts !Elqwasdsa Tiésalisa seEmx'dema lmq!tisxa dzaxtiné. Wa, gl 

10 ‘mésé@ lag'aa laxa 6k-ételixs laé héx‘idanm OxLEg‘aElsaxés q!wa- 
atsle. Wa, la temx‘*widxa gwéba‘yé laxa axtatyacd welkwé. Wai, 
gil'mésé ésEg’EyoWE la ‘wilabedats sdpafyas laxEns q!waqwax’'- 
ts!anafyéx laé bal‘idxa yidux"p!enké laxmens q!waq!wax'ts!a- 
na‘yéx laé sag‘ilila sop!éd g‘igitela laxés g°alé sodpa‘yaxa o'a gwi- 

15 lég-a (fig.). Wa, gil'mésé latnmmalé ‘walabrtsas alé temkwés LE‘wis 
ai Ble sopafyaxs, me kigeLrlodex Swagawa‘yasés temkwa‘yé. Wa, 
go tl'mésé lawiixs laé ga ewido” a(fig.). Wa, héem q!walaasLes Lem- 
lnmg‘ayowasxa la g'iltsto sénoqwala sdpés. Wa, la g'ig-itpla laxés 
temkwa‘yé (1), laé bal‘idxa neqap!enk’é ent q !waq !wax'ts!a- 

20 nafyéx. Wa, hé‘misa moddené laxEns q!waq!wax'ts!ana‘yaxs 
laé sdbetendrq. Wa, la‘mé gwagwaaxstalé sendqwalaéna‘yas 
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this place slants toward | the base of the cedar-tree. This place is 22 
not as wide open as the one which he chopped out first, | but it is 
much deeper than the one that he chopped out at the top, | at (1). 
When it is deep enough, it is this way: Then || he takes 25 
his wedge-bag and takes out his wedges V | and his | stone 
hammer, and he puts them down at (1) at the top of the 
cedar-tree. | Then he drives in the wedges with his stone hammer. | 
He hammers on each one at a time. | The seven wedges are all 
close together. When the top piece comes off, _’ i 

he turns it on its back. || Then he measures 30 
the thickness of one finger, | which he will split 

off from the top piece. He takes the short | marking-wedge and 


drives it into the log in this way: Then | he takes 
a straight-edged cedar-stick and places it on the 
end of the piece that had been wedged off from 
the | cedar-tree at (1), as far as (2), and he marks 


along it. After he has done so, || he takes his marking-wedge and 35 
his stone hammer, and puts his | marking wedge into the line that has 
been marked out, and drives it in with his hammer, | so that the 
wood splits a little. Then he pulls it out again | and puts it in at the 
end of the place where he drove it in before, and he pulls out his | 
marking-wedge and strikes it again with the hammer. He || does so 40 
along the whole length of the line that has been marked with his mark- 
ing-wedge. Then|he takes his wedges and drives them into the line that 





sopa‘yas laxa oxLa‘yasa welkwé. WéA, lazm k:!és léxstowé sobéla- 22 
éyas. Wa, latmé k!wayala wiinqElagawés g-alé sobélés laxa oxtatyé 
lax (1). Wa, gilfmése hélabrtaxs laé g'a gwiiléga (fig.). Wai, li 
Ax*édxés qlwaats!é, ga‘s Lox‘wtiltsdléxés Lemlemg‘ayowé LE‘wis 25 
pelpelgé, qa‘s q!waelbendés laxa wilrta‘yasa welkweé (1). Wa, 
lafmé dégtitewésés pElprlqé lag. Wa, la‘mé ‘nal*nemp!enxtéda- 
laxs laé déqwasés perlprlgé laxa temlemg-ayowaxs memk‘E- 
wakwaéda ALebots!ats!e (fig.). Wii, gil*mésé neLEwé &psdditasa 
wilkwaxs laé meEns‘idxa ‘nEmdeEné laxEns q!waq!wax'ts!ana‘yéx, 30 
yix wagwasa la latoyoLxs laxa apsodile. Wa, la ’x*édxa ts!nk!wa 
maélbano LEmg’ayowa qa‘s maéibendésxa g’a gwiilég'a (fig.). Wa, 
latmé ix°édxa nEgEnosela k!waxtawa, qa‘s k‘adétbendés laxa Apso- 
dite wélkwa lax (1) la lax (2). Wa, la xtildetenéq. Wa, g’il‘mésé 
owalnxs laé ix°édxés maéibanowé LE‘wis pElpelgé. Wa, li Lak: !entsés 35 
maéibanowé Lemg’ayowé laxa la xiildrkwa, qa‘s déx‘widésés pel- 
pElqé lag, qa xaL!ex*‘idés xoxwax‘ida. Wai, lanaxwé xwélaqa léx- 
‘widEq, qa‘s xwélaqé Lax“‘idés lax oba‘yasés lax'dé léx*widaasxés 
maéibanowé LEmg‘ayowa, qa‘’s étledé déx*widmq. Wa, al*mésé 
gwalexs laé labendé maétba‘yas Jaxa xtldekwe. Wa, ld Ax®- 40 
édxés Lemlemg‘ayowé, qa‘s dégtinatyés lixa maélbatyé. Wa, 
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42 has been marked out. | As soon as the board that he splits out turns 
over, he does the | same as he did before; and when he has enough, | 
he carries the boards that he has split off and puts them down flat 

45 outside of his house. || Then he takes his hand-adz and adzes them 
all over. After he | has done so, he turns them over and adzes the 
other side, | adzing it all over nicely. After this has been done, he 
puts the board on edge and | adzes off the edges so that they are 
straight. When | this has been done, he puts it down flat. He 

50 takes a cedar-stick and splits it in two so || that it is the thickness 
of our little finger. He cuts off one end | square, and from this point 
he measures off | three spans. Then he cuts it off. Now the cedar- 

55 stick is | three spans long. | This he lays on the || other end of the 
box out of which he is making an oil-box. He marks as far as | 
its end in this way: After doing so, | he takes off the 

- cedar-stick measure Learcea rae and puts it down at the | other 
end of the oil-box that he is making, and he does the 

60 same| with the straight-edge as he did before: he marks its end; and, || 
after doing so, he takes a straight-edged cedar-board, | puts it down 
lengthwise, on the oil-box that he is making, | flush with the 
straight line that runs from one mark to the other on | each end of 
the oil-box that he is making, and he marks along it | the whole 

65 length. After this has been done, he puts it on edge, takes his || hand- 








42 gilfmésé neELawé latodatyaséxs laé étléda; wad, l& Ammxat! hé 
gwéx'idés gilx'dé gwégilasa. W4, g‘il*mésé héloLexs g’Axaé wix'- 
wilt lalaxés lit!lanmmé, qa‘s li paxnlsas lax Llasanf‘yasés g‘dkwé. 

45 Wa, lai ax*édxés k:!imiayowé, qa‘s k:!imieldzodé. Wa, gil*mésé 
ewailexs laé léx“ideq qa‘s et!édé k-limiedzédxa apsadzm‘yé laxés 
ee laénaé kimiag. Wa, gil’mésé gwalmxs laé kdx‘ilsaq, qga‘s 
klim_enxendéx Awtinxa‘yas, qa nEqEnxElés. Wé, g‘il'mésé gwa- 
texs laé pax‘elsaq, ga‘s &x‘édéxa k!waxLiwé, qa‘s xdx"sEndéq, qa 

50 yawés wag‘itens sElt!ax‘ts!ana‘yex. Wa, la k-limtodex dba‘yas, 
qa ‘nemabés. Wa, hé‘mis g‘igtLelaxs laé bal‘itsés q !waq!wax'ts !a- 
nafyaxa yudux"p!enk‘axs, laé k‘!imts!endrq. Wa, lazm yidux"- 
plenk’é ‘wasgemasas JaixEns q!waq!wax'tslana‘yéx, yix ‘wasgEma- 
sasa klwaix'nne meEnyayowé. Wi, hé'misé k-adedzddayds lax 

55 apsbafyasa witilaism°wa dengwats!é. Wa, la xitit!arelodex ‘wa- 
lagilasas Oba*yasxa g'a gwiilég’a (fig.). Wa, gil’mésé gwalexs laé 
AxtarElodxés meEnyayowe k!waxLiwa, qa‘s lixat! k-adrdzots laxa 
apsba‘yasés dEngwats!écilasn°we. Wa, lagEmxaé hégm gtyinxEn- 
dalé nEqEnxa‘yas. Wa, ]axaé Fiiarniodes dbatyas. Wa, gil- 

60 ‘mésé gwalexs laé 4x‘édxa nEqEnxEla nEgEnodsEla k!waxLawa qa‘s 
k-adedzddés adtslaqila Le*we wilism*wé dengwats!é. Wa, la‘mé 
‘nanaxtE’was nEqEnxa‘yasa nEgEnOsEla laxa xwéxtlta‘yé lax wax's- 
bafyas witlase‘was drngwats!ixs laé xtildeltendeq hébsndalax 
‘waisgemasas. Wa, g‘fl'mésé gwalmxs laé k‘!ox‘tilsaq, qa‘s ix*édexés 
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adz, and adzes along the mark that he has put on. When he | 65 
nearly reaches this line, he stops. Then he takes his straight | knife 
and cuts off so that everything comes off down to the mark. After | 
the board has been cut smooth, he lays it down flat again and puts it 
on the other edge, | and he cuts the other edge also so that it is 
straight; and || after doing so, he puts it down flat. Three spans | is 70 
the width of the oil-box. He | takes the cedar measure and cuts off 
its end so thatit is square. | He measures it off so that it is two spans 
long, | and cuts it off. Then he lays it on the || middle of one end of 75 ° 
the oil-box that he is making, and marks it. | After doing so, he 
measures with his cedar measure | to find out the center of the 


box that he is making. When he has found it, | he 
marks it and measures it in this way: ST | [71 | Now the 
cedar-stick is beveled so that he may find out which 
way it slants. || As soon as he finds that it is not g0 


square, he takes his straight-edge | measure and lays it on the 
end of the box that he is making, and | he marks along it; 
and after he has finished, he takes his straight | knife and 
cuts across the grain, cutting off the slantmg end. | As soon 
as this is done, he takes another cedar-stick || and splits it so that 85 
it is flat and one span wide. | It is very thin. He cuts off | the end 
so that it is square, and, after doing so, he measures | it so that it is 





k'limniayowé qa‘s k:!imielena‘yéxa xtildekwé. Wa, gil‘mésé 1a- 65 
k-lend Elaiq Jaqéxs laé gwala. Wa, la dax“idxés nexx‘ila 
k: lawayowa, qa‘s k lax¢widéq, qa ‘wi‘lawésa xtiltat‘yas. Wii, gtl*mésé 
la aék!a k'!aktixs laé pax‘rlsaq, qa‘s xwélagé k-‘!dx‘tilsaq, qa‘s 
k:laxtwidéx §psEnxafyas, qa dogwaqés neqEla. Wai, g‘il‘mésé 
gwatexs laé ét!éd pax‘nlsaq. Wa, lapm yidux"p!eng-adzowa 79 
wilasE°was dkngwats!e laxens q!waq!wax'tslana‘ye. Wa, la 
axtedxa k!waxLawé, gqa‘s k-limtddéx dba‘yas, qa ‘nEemabés 
Sbafyas. Wii, li bal‘ideq qa malp!enk’és ‘wasgemasas laxEns 
q twaq !wax'ts !ana*yéx laé k:!imtodeq. Wa, la k-adxdzots lax 
nEgEdzi‘yas apsba‘yasés wtlasm‘wé drngwats!i. Wa, la xtltben- 75 
dq. Wa, gil'mésé gwalexs 1aé meEnsi‘lilasés k!waxLawé meEnya- 
yowa, qa‘s q!i*stéx nugedzi‘yasés wtilasm‘we. Wa, g‘fl‘mésé q!a- 
qéxs laé xtit larzlodnq. Wa, la meEnsi‘lilaq g’a gwiilég'a (fig.). Wii, 
lanm sénoqwaléda k!waxLawe mEnyayowa, qa*‘s q|!iistéx sénogwas- 
laxas. WaA, gil*mésé q!a*stax sénoqwalaxs laé 4x*édxés negEndsEla eg 
klwaxLawé meEnyayowa, qa‘s katbendés laxés wiilasE‘wé, qa‘s 
xtildetenayéq. Wa, gilfmése gwatexs laé Ax‘édxés neExx‘iila 
klawayowa, qa‘s gpgéx'salé k-lax‘widEq, qa‘s klaxaléx sénoqwa- 
‘yas. Wai, go {l*méseé gwitexs laé ax*édxa k!waxLawé ogii‘lazmxat!, 
qats xox'widéq qa pEx‘Enés, qa ‘nemdgnés ‘wadzEwasas lixens g5 
q fwaq !wax'tslana‘yex. Wa, la prldzowa. Wa, laxad |: !imtodex 
Sbatyas qa ‘nemabés. Wa, gil’mdse gwalexs Jaé bal‘ideq, qa 
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three spans long. | Then he cuts it off. Then he measures two spans 

90 and two || finger-widths for the end (of another one), which he also 
cuts off. | Next, he places the shorter | measure on the edge of the box 
that he is making, beginning at the | end, and marks the end of the 
measuring- | stick. Then he takes it off. He puts it down on the 
95 upper side || and marks its end again. Then he takes the | straight- 
edge and puts it down so that it touches the marks, | and he marks 
along it. As soon as he has done this, he takes the longer one of 
the | cedar measures, puts it down on the box that he is making, | 
beginning at the last mark that he put on, and he marks its end; || 
100 and he also puts it on the other edge and marks its | end. After 
this has been done, he takes his straight | cedar-stick and puts it 
down close to the marks that he has just made, and | marks along it. 
Then he puts it down on the floor. He takes the shorter | cedar 

5 measure and puts its end down on the edge || of the box that he is 
making, beginning at the last mark that he has put on, and he| 
marks its end. Then he takes it off and puts it down | on the other 
edge and marks its end. | After this has been done, he takes his 
straight-edge and puts it down on | the box that he is making so that 

10 it touches the marks that he has put on, and he marks along it; || and 





88 yidux"p!Enkés ‘wasgrmasas laxens q!waq!wax'ts!ana‘yaxs laé 
k ltimtts!endmq. Wa, laxaé ét!ed baltidxa hamaldengailisa matp!En- 
90 ké laxEns q twig !wax" ts!ana‘yéx, yix ‘waisgrmasas laaxat! k-!tmt- 
ts!endeq. Wi, gil’mésé gwalmxs laé -atmneantae ts!ekwa- 
gawatyé meEnyayo lax Swtinxatyasés witilise*wé gigtrula lax 
dbafyas. Wa, lai xtilt!arelodex ‘walalaasas oba‘yasés mEnyayowé 
k!waxLawa. W4, li 4x‘atelodxq, qa‘s la k-atenxents laxa 4psenxa- 
95 ‘yas. Wa, laxaé xilt!arnlodex ‘walalaasas. Wi, la Ax'édxés 
nEgEndsé, qa‘s kadedzddés qa nuxstéyéséx xwéxtltatyaséxs laé 
xtldetenéq. Wa, ee gwilexs laé a&x‘édxa- giltagawa‘yé 
klwaxLawa mEnyayowa, qa‘s li k‘atenxEnts lixés wilase‘wé or a- 
gitbla lax alé xtiltés. Wa, la xtilt!armlodex ‘walalaasds dba‘yas. 
100 WA, laxaés laxa ipsenxatyé. Wa, laxaé xtlt!arelodex ‘walalaasas 
Sbatyas. Wii, gil'mésé gwalmxs laé &x‘édxa negendsEla khwax- 
Lawa, qa‘s li katlarelots lax neqrlisa xwéxtlta‘yé. Wa, la 
xtldekendeq. Wa, laxaé kat !alilaqéxs laé ax‘édxa tslekwaga- 
wa‘yé k!waxLawa mEnyayowa, qa‘s lixat! k-adedzédts lax A4wtnxa- 
fyasés witlasE'wé gig tila laxés até xtltat‘ya. Wa, laxaé xiilt!a- 
LElodEx ‘wilalaasas dbatyas. Wa, la ax‘atelodnq, qa‘s li k-atmn- 
xents lixa aipsenxa‘yée. Wa, la xtlt!arelodex ‘walalaasas. Wa, 
gilfmésé gwalnxs laé er nEgEnosEla, qa‘s li k-admdzots lexan 
wilasr'we. Wai, gil'mésé neqala lax xwéxtiltatyaséxs laé xtildzte- 


On 
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after all the places where the short sides are to be bent have been 10 
marked, and also | the long sides of the oil-box that he is making, he 
takes the measure of | the longer cedar-stick and puts it down on the 
edge of the | box that he is making so that it touches the mark that 
he made last. He marks the | end of the measure, takes it off, and 
puts it down || on the other edge, and he marks the end of it again. 15 
After this has been | done, he takes his straight-edge, puts it down so 
that | it just touches the marks along it. This is | the place where 
the two ends of the oil-box a he is making will meet. After he has 
done so, it is | in this way.’ Then he takes his straight seks and | 
cuts out the marks for the bending of the sides, | in this way.2, The 20 
ends are cut out inthis manner.” After this has been done, he takes | 
a basket, goes down to the beach of the house where he is making 
the box, and | puts stones into his basket. As soon as | it is full, 
he carries them in on his back into the house in which he is making 
the box, || and he pours down the stones by the side of the fire. 25 
Then he goes down again | and puts stones into his basket. | When 
it is full, he carries them on his back | into the house in which he is 
making the box. He pours them down by the side | of the fire. 
When he thinks he has enough, he stops. || He rakes up his fire and 30 
puts the stones on top of it. | When this is done, he takes the box 





néq. Wa, gil’mésé ‘naxwa xtildekwa k:!ék:!dsasa ts!Eg'dla LESwa 10 
gilddlas wilase*was dengwats!4; wi, laxaé 4x‘édxa mEnyayowasa 
gildolaséxa g‘iltagawa‘yé khwaxLawa li k-adrdzots lax &4wtinxa‘yasés 
witlisn'wé. Wai, lanm sex‘enéx alé xtiltés. WA, la‘mé xtit!acelodex 
Sbafyasés mEnyayowé. Wai, laxaé ix ‘acnlodeq, qa‘s li k-at !aLelots 
laxa ipsEnxa‘yé. Wai, lexan xtilt!arelodex dba‘yas. Wa, gil’mésé 15 
ewalmxs laé &x*édxés nEgEnosela k!waxiawa, qa‘s k‘adedzodes, qa 
nEqalés laxa xwéxilta‘yé. Wii, la xtidninnéa. Wi, hézm “ye 0- 
déitsa dbafyas witlasE*was dehpwats li. Wa, ites ewalexs laé 
ga gwiléga (fig.). Wa, la ax‘edxés nexx‘iila k lawayowa, qa‘s 
xiiettaoxtwidaxa la Swertildalwaxa ga gwiléga (fig.). Wa, lara 20 
ga gwilé xtilta‘yasa sakddatyé. Wa, g tl'mésé gwalexs laé ix‘édxa 
lexa‘yé, qa‘s 1a lents!és lax i lematisasés witlats!6 gdkwa. Wa, li 
xE‘x"ts lAlasa t!ésmemé laxés xEgwats!axa t!ésemé lexatya. Wa, g°il- 
emésé qot!laxs laé dxLdsdéselaq qa‘s 1a OxLacLElaq laxés wit‘lats!é 
odkwa, qa‘s li giigmndlisas lixés Imgwilé. Wa, li étents!ésa, qa‘s 25 
laxat! ét!éd xn¢x"ts lotsa t !ésmmé lixés xrewatslixa t!ésemé Inxacya. 
Wa, gil'emxaawisé qot!axs laé 6xLEx’ Gdnq, qa‘s li OxLosdéseElaq, » 
qa‘s lixat! 6xLaéLelaq laxés wii‘lats!é gokwa, qa‘s la gtigendlisas 
laxés legwilé. Wa, g'il’mésé k-otaq lazm hétalaxs laé gwala. Wa, 

li Inlqox‘widxés lngwilé, qa‘s xm‘x"Lalax“‘idéxa tlésemé lig. Wa, 30 
gil’mésé gwalexs laé Ax‘edxés wtlaism*we qa‘s pax‘alilés ia 





1 See figure on p. 68. 2 See figure on p. 69. 
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32 which he is making and puts it down | close by the fire. He marks 
on the floor a point on each side of the marks that he has put on | the 
three corners of the oil-box that he is making. Then | he takes the 

35 box away and puts it down flat at a place not far from || where he is 
working. He takes his wife’s clam-digging stick and digs up | the 
soil. The hole that he digs is of the same length as the width | of the 
‘box that he is making, and the width of the hole is one span, | and 

40 it is one span deep. | As soon as he has done so, he takes the || large 
basket, goes down to the beach, and picks off | dulce and throws 
it into a basket. | When it is full, he carries it on his back up the 
beach, | into the house in which the box is being made. He puts it 
down at the place | near where he dug the holes. As soon as this is 

45 done, he takes good, easily-splitting || pme-wood and splits it with 
his knife into thin pieces. | He cuts them round with sharp | points. 
The length of each is four finger-widths. | He cuts them of the same 
size as the size of his drill, and he uses them to peg | the ends of the 

50 box together. (Some people sew the ends || of the box with cedar- 
withes.) | As soon as he has cut enough pegs, he goes to get his drill, | 
and also the tongs, which he brings and puts down. As soon as this 
is done, | he takes his large bucket and goes to draw fresh water. | 





39 mag inwalisasés Imgwilé. Wa, lé xtilt!alitax wiwax‘sba‘yasés xweéxt- 
tafya yidux"tslaqé k!ék-lésaltsa dengwats!é wtilisd’s. Wa, 1a 
Léqtlilaxés witlism*wé, qa‘s li pax‘alilas laxa k:'!ésé qwésalalil 

35 laxés Gaxilasé. Wa, li &x‘édex k'!flakwasés genEmé, qa‘s ‘lapli- 
déxa dzeqwa. Wa, lamm ‘nemisgrmé ‘lipatyas 16° ‘wadzEwasasés 
wilism‘wé. Wa, lé ‘nal*nemp!en laxens q !waq!wax'ts!ana‘yéx, yix 
‘wi'wadzngasas. Wa, laxaé ‘nal*nemp!enk’é ‘wi‘walabrtalilasas 
laxens q!waq!wax'ts!anafyéx. Wa, gilfmésé gwalmxs laé ix°édxa 

40 ‘walasé lexafya, qa‘s li lents!ésrla lixa L!mma‘isé, qa‘s la k!tlg‘- 
laxa LlesL!ekwé qa‘s li texts!alas laxés L!mewats!é lmxafya. Wa, 
otl'mésé gotlaxs laé OxLEx‘‘idEq, qa‘s gaxé OxLosdésElaq, qa‘s la 
OxLaéLElag laxés witiflats!é gdkwa. Wa, li Oxungvalilas laxa 
nExwala laxés ‘lapatye. Wa, gil'mésé gwalexs laé ax‘édxa ég'aqwa 

45 lax xAsE°wé wtinagtia, qa‘s xox*widésés k- !awayowé laq, qa‘s wiswitl- 
tEwés. Wi, li k'!ax*wideq qa lézlx‘Enés. Wa, hé‘mis, qa wiswetl- 
bés dba‘yas. Wa, lé maémodEné AwasgEmasas laxEns q!waq !wax’- 
tslanatyex. Wa, la‘mé nanamag‘it!aq LE‘wis sElemé qo Lap!idLEs 
lixa sak‘oda‘yasés wtilasm‘we. Wa, lata t!emt!ngddéda wadkwé 

50 wiwitlénox'sa wiswEltowé dewéx lax sik-oda‘yasés wiilasm‘wé. Wa, 
gilmésé hélalé k-laxwatyas Labema laé k:!engalilaxés sElemé. 
Wa, hémisé k-!tpralaa, qa g’axés k'adéla. Wi, gil*mésé owalexs 
laé ix*édxés ‘walasé nagats!é, qa‘s li tséx‘idex ‘wr*wap!ema, 
qa‘s gaxé hangvalilas. Wa, li &x‘édxa k-lak-!ek:!obané qa g-axés 
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Then he takes pieces of old mats and || puts them down; and after 55 
he has done so, he sees that the stones on his | fire are red-hot. Then 
he | takes his tongs and picks off the red-hot stones and | puts them 
into the holes that he has dug. He does not fill them too full of | 
stones; and when there are stones in every hole, || he takes the 60 
basket with dulce, takes out the dulce, and | puts it on the red-hot 
stones. He puts on a great deal of it, so that the | dulce in the 
three holes forms a thick layer. When this is done, | he takes the 
box that he is making and puts it down over the holes. He puts the 
grooved side down, | and he places the holes just under the grooves. | 
Then he puts dulce over all the grooves. | As soon as a thick layer 65 
has been put on, he lifts up one end of the box that he is making | so 
that it does not stand quite straight on edge. He takes his bucket | 
and pours water on the three holes for steaming. After doing so, | he 
puts down the box that he is making, as the steam begins to come 
out. || He covers it with pieces of old mats. After | this has been 70 
done, he takes well-splitting pine-wood and splits it | so that it is two 
finger-widths in thickness and square. | He measures off five spans 
for the | length of the red-pine wood, and splits it so that it is || like 75 
tongs. After this has been done, he takes split cedar-strips | and 
ties them to one end, so that the pine-wood does not split. | After he 





owalila. Wa, gil*mésé gwalexs laé dox‘watElaxa xE‘x"Lalalisé laxa 55 
lngwite t!ésemxs In’maé ‘naxwa mémenitsemx‘ida. Wa, 1a 
daxidxés k:!ipralaa, qa‘s k:!tp!idés ]axa x‘Ix’exsemila t !ésEma, qa‘s 
li k-ltpts!alas laxés ‘lapatye. Wa, la k'!és hélq!alaq Loma qdt!laxa 
tléspemé. Wi, gil'mésé ‘naixwa la xEq!txialaxa t!ésemaxs laé 
ix°édxa L!ngwats!é lexa‘ya, qa‘s tex‘wiilts!6déxa L!esL!ekwé, qa‘s li 60 
tex‘alodalas laxa x‘ix'ExsEmala t!ésrEma. WA, dwila‘mésé wik!wéda 
LigesL!ekwe laqéxs ytidux"dzaqae. Wa, giil*mésé ewalnxs laé 
ix*édxés wulism’wé qa‘s li paqryints laq. Wa, la‘mé bensilaxa 
xwéxtidekwé. Wa, li néneqalé k‘!ék:!alasas laxa xwéxtidrkwé. 
Wa, 14 mddzodalasa L!esL!ekwé lax nénexsiwasa xwéxtidEkwé. 65 
Wa, gilfemxaawisé la wikwa laé wityEnxendxés wilasE‘wé, ga 
hilsrla‘més k:!és k'!ox‘walitexs laé ax*édxa ‘wabrts!ala nagats!a, 
qa‘s tsétsadzelts!axtaléxés yidux'dzeqé k-!ék‘lalasa. Wa, gfl- 
‘mésé gwalpxs laé paqryintsés wtlasm‘we laqéxs laé k'!alnla. Wa, 
la Xx*édxa k- lak: Ink: !dbana qa‘s 1a LEbég‘indalas lag. Wa, g-il’mésé 7( 
ewalmxs laé Ax‘édxa ég‘aqwa lax xAfsE‘wé wiinagtla, qa‘s xdx"s°- 
Endéq, qa maldene‘stalis laxens q!waq!wax'ts!ana‘yéx, yix ‘wag'i- 
dasas. Wa, la bal‘idxa sek’ !ap!enk!é laxens q!waq!wax'ts!ana- 
‘yéx, yix ‘wisgEmasasa wiinagilé. Wa, la xox‘widEq qa yowés 
gwex'sa tslésLalax. Wa, gil'mésé gwalnxs laé ax°édxa dznxekwe 75 
ts!éq!adzo drnasa, qa‘s yiL!extendés laq qa k‘!ésés héx'sa xdx"sa. 
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77 has done this to the piece protecting the sides of the box when the 
corners are being bent, | he takes off the old mat which he had 
spread over the side of the box that he is steaming, | and he puts it 

80 down a little ways from where he is working, and || he removes from 
the box all the dulce that has been steamed. | When it is all off, 
he takes hold of one edge of the box that he is making, which is now 
pliable. | He lays it down flat on a place where it is level. Then he 
takes the protector of the box, | he opens the two legs while he is ! 
lifting the box-board from the floor, and puts the board between the 

85 legs of the tongs. || He places this close to the slanting side of the 
groove that he has made inthe board. Then he places both feet, one 
on | each end of the protector. He takes hold of the two corners of 
the box-board that he is making and | pulls it upward. Then the 
side of the box begins to bend; and | when it is in this way,! he moves 
his protector to the following | groove; and he does the same as he 

90 did before when he bent the first groove; || and after he has bent the 
three grooves, he takes a | long cedar-bark rope and winds it around 
the box that he is making. Now | he pushes the one end against the 
groove that will fit it at the other end; and after doing this, | he takes 
his drill and drills a slanting hole through the two ends that are fitted 
together. | The distance between these holes is three finger-widths. | 

95 When he has pushed his drill through, he pulls it out | and puts in its 
place a peg of red-pine wood, which he | hammers in with a stone. 





77 Wa, gilfmésé gwaila tlebedzmwéyasa k-dqwix k!dsiisés witlasE- 
‘waxs, laé Ax‘édxa LEpEyatyé k-lak-lmk:!obanésés ktinsasE‘wés 
wtilasE‘wé, qa‘s li Lep!alilas laxa qwaqwesala laxés Gaxnlasé. Wai, 

80 la xéktildzodxés wtlaism‘wé, qa lawiyésa la L!op L!esL!ekwa. Wa, 
oil'mésé ‘wilgtldzoxs laé denxendxés wtilasE‘waxs laé péqwa qa‘s 
li paxalitas laxa ‘nemaélé. Wa, la dax‘idxés L!ebrdzé*yasa 
k-Oqwix k:!dsisés witlish’wé, qa‘s li iqalamaspxs wax'sanddzExsta- 
‘yaséxs laé wég‘flilaxés wtlasm‘waxs laé L!EbEdzots laxés wilasE‘we. 

85 Wa, larm hé gwiigawa‘ya sénoqwala xiita‘yaxs laé tlét!epbendxa 
Llebedza‘yasés g‘dg‘igttyowaxs laé didenxEndxés wtlasE‘wé, qa‘s 
gElqostodéq. Wa, hé‘mis la be‘naktilatsa k:!dsisé wtlasm°we. Wa, 
gfl'mésé la ga gwiilég'axs (fig.) laé Légtttelédxés Llebedzoyé laxa 
‘nemé xtta‘ya. Wa, laxaé 4mm naqemegtitowéxés gilx'dé gwégi- 

90 lasa. Wai, gil*mésé ‘witla la koeekwa yidux"dala xtitiis laé axédxa 
oflt!a densrn denEma, ga‘s qEx'sEmdés laxés wtlase‘wé. Wa, lazm 
sEx'ba‘ya sak‘odaé laxa qmmtba‘yas. Wa, gil*mésé gwalexs laé 
ix*édxés sElemé, qas Lanéxalaés sEla‘yé laxa sak-oda‘yé. Wa, 
la yaéyudux"den laxens q!waq!wax'tslana‘yéx yix iwdlagadlaasas 

95 sElaf‘yas. Wa, g‘ilnaxwa‘mésé lax‘siwé srla‘yaséxs laé léx*titEe- 
lodxés sElemé, qa‘s LlayogwaaLeElodésa wtinx‘tiné Labem laq, qa‘s 
déx‘widésa t!ésemé lag. Wa, gil*mésé ‘witla la Labekwa, 1laé 





1 At right angles. 
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When it has all been pegged together, he | takes a short board which 
is the end of the box that he is making, and | puts it down flat. He 
takes hold of each side of the box that he is making and puts it on 
top of his board. || He takes his drill and marks all round the outside 
of the | box that he has made; and as soon as he has marked all 
round it, he takes it off | and puts it down at a place not far from 
where he is working. Then he | takes his straight knife and he cuts 
the board until he reaches the mark that he put | round the bottom 
of his box. When he reaches || the mark up to which he is cutting, 
he cuts it very smooth with his crooked | knife at the place where the 
box is going to fit on the bottom board of the box that he is making. | 
Then he pounds up charcoal and puts it into the shell of a | horse- 
clam. He pours some water on it, stirs it, and | when it is mixed, he 
takes soft cedar-bark, dips it in, || takes the box that he is making 
and turns it bottom-side up. | When it is in this position, he soaks 
some shredded cedar-bark in the charcoal mixture, | and paints it all 
round the bottom edge of the box that he is making. He lays the 
bottom board | flat on the bottom of the box, and sits down on it, so 
that it is | pressed down against the box. After doing so, || he takes 
it off, and then he examines it to see if the black paint is all over 
the bottom board, | then there is no leak. If the black is in patches, 
then there will be | leaks at the points without paint. He takes his 
crooked | knife and shaves off all the black paint; and when | it is 





ax*édxa tslats!lax'semé g'ayol lax dba‘yasés witilasm*weé. Wa, la 
pax‘alitas. Wa, li dananddxés wiila‘yé, qa‘s li hindzots lag. Wa, 
la ix*édxés sElemé, ga‘s xiitsée‘stalis lax Llasadza‘yas Awi‘stiisés 
wula‘ye. Wa, gil*mésé la‘sta xtilta‘yaséxs laé &x‘aLtelodxés wiila- 
fyé, qa‘s la hing-alilas laxa k-!ésé qwésala laxés éaxElasé. Wai, la 
daxidxés nExx’ila k:!awayowa, qa‘s k:!ax*widéq lalak:!inaxés xil- 
tafyé lax Awi‘stiisa paq!exsdr’yé. Wa, gil’‘mésé ‘witla lak: leédé 
k !axwa‘tyas laxa xwéxtilta‘yaxs laé aék'!a k‘!Ax‘witsa xelxwila 
k:lawayowé lax k!wadzdyaasias wiila‘yas laxés paq!exsdéLté. Wa, 
lafmé q!wél‘idxa ts!diIna qa‘s k'lats!odés laxa ‘walasé xalaétsa 
met /ana‘yé. Wa, la gtiq!mqasa ‘wapé laqéxs laé xwét!édeq. Wi, 
gilfmésé lelgoxs laé ax‘édxa k-adzekwé, qa‘s dzopstendés laq. 
Wa, li ax*édxés wiila‘yé, qa‘s é@k-laxsdilamaséqéxs laé qup!esa. 
Wa, la ddstendxa hapstaakwé k‘adzek" laxa ts!dina‘stala qa‘s 
gEltsétsalés lax dgwiiga‘yasés wiila‘yé. Wa, la &x‘°édxa paq!exsdé- 
Las, qa‘s paq!exsdendés lag. Wa, li klwadzddeq, qa ‘naxwés 
q!gsatela. Wi, gil‘mésé gwalexs laé Ax‘atnlodnq. WaA, gil*mésé 
ixfaLElodqéxs laé déx‘widnq. Wa, gil’mésé ‘naxwa ts!dl*idexs laé 
k-leis g‘tlx’a lag. Wa, gil'mésé lolasdléda ts!olixs laé hézm 
otlx'éda lélasawawa‘yé.° Wi, hé*mis la ax‘édaatséxés xelxwala 
k: !awayowa, qa‘s xaLé k:!ak:!ax‘wtiqewaxa ts!dIna. Wa, gil*mésé 
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all off, he takes some more soft cedar-bark, dips it into the charcoal | 
20 mixture, and rubs it over the edge of the box that he is making; then 
he puts | on the bottom board; and when the black charcoal is no 
longer in patches, | he takes his drill and drills | slantingly through 
(the side and the bottom). When he gets through, he pulls out his 
drill, | takes one of the pegs, wets it in his mouth with his saliva, 
25 and, || when it is wet all over, he puts it into the drill-hole. | He takes 
his stone hammer and drives it in. When it is all in, | he stops 
hammering. He takes his drill and drills another hole | three finger- 
widths away from the first one; | and when that also passes through, 
30 he wets another peg in his mouth || with his saliva. Then he pulls 
out his drill, | changes, and puts the peg in its place in the drill-hole. 
Then he takes the | stone and drives in the peg, as he did before. 
He | continues doing this, going around drilling and putting in pegs; 
and | when he has pegged all round the bottom, the oil-box is 
35 finished; || for the time when he makes the box is when the | winter 
is over and just before the olachen run in Knight Inlet. | Oil has to be 
put in the oil-box first, in order to make it tight | by filling the 
pegged edge of the bottom with oil. When | the time for picking 
40 viburnum berries comes, the oil box is empty. || Then the berries are 
put in; and now the juice of the viburnum berries will not run out, | 
although they leave it in the box for a whole winter. | That is all. 








‘witlaxs laé ét!éd Ax*tistendxa k-adzekweé dzodp‘stalaxa ts!dina‘stala 
20 ‘wapa, qa‘s laxat! grltsé‘stalas lax &wée‘stiis wilatyas. Wa, lalaxaé 
pax‘aLblotsa paq!pxsda‘yé laq. Wa, g‘tl'mésé k-leas lolasawa‘ya 
ts!oInixs laé héx-tidarm -Ax‘édxés sulemé, qa‘s sElx‘idéxa Line- 
xaléxs laé lax's4. Wé, go fl*mésé lax’sixs lad léx*widxés srlmmé, qa‘s 
dax‘idéxa ‘nmmts!aqé LabEma, qa‘s mElx‘tindésés k!tinéL !mxawa‘yé 
95 lag. Wa, g‘il*mése k!tinx*enalaxs laé Lastots laxés sEla‘yé. Wa la 
dax*‘idxa t!ésmmé, qa‘s dégtitodés lag. Wa, gil*mésé laxtaxs laé 
owal déqwaq. Wa, la étléd dax<idxés selumé, qa‘s sElx‘‘idéxa 
vadux*dené leis q!waq!wax'ts!anafyéx gig: trade laxés gale 
sElafya. Wa, gil'emxaawisé lax'sixs laé mlx! untsés k!tinér !pxa- 
30 wafyé laq, qa k!inx*rnaliséx laé léx*widxés srlmmé, qa‘s Llayo- 
owaaLklodésés Labemé la Lastots laxa srlatyaxs laé dax‘fidxa | 
t!ésemé qa‘s dégtitddés laqéxs laé déx"brtendEq. Wa, Ax"si‘mésé 
hé ewe naktilagéxs lisstalaé sEl*naktla, qa‘s Labm‘nakilég. Wai, © 
giltmésé lelgowa Lapatyasés laé gwalé wtilat‘yas dengwats/a, yixs 
35 héfmaé wtilx“idex-demséxés wtilasr‘wé dengwats!éxs g-alaé gwal 
ts!iwtinxa, yixs k-!és*maé qwaxitlisa dzaxtine lax Dzawadé, qaxs 
hé*maé gilts!awéda L!énaxa dEngwats!é, qa Alak !alés imxaxs laé 
qoqiit !afstowé sak‘oda‘yas LE‘wés paq!exsdatyaxa L!éna. Wa, g‘il- 
émésé t!elt elts!#nxxa t!elsaxs laé lopts!4wéda dengwats!ixa L!éna. 
40 Wa, 1a t!ults!alaxa t!elsé. Wa, latmé héwixa gilx’silé ‘wapa- 
gafyasa t!elsaxs wax’*maé lelgogwilaxa ‘nemxEnxé ts!iwtinxa. 
Wa, lazm gwala. 
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Sewing with Cedar-Withes.—The man takes along bone drill | and two 1 
split boards which he places side by side. Then he | drills close to the 
end slanting, and passes through the edges of the | two split boards, so 


that the end of the drill passes out on the 
other side of the || other board, thus: Assoon 5 
as he comes to the end, he takes his] +: =< = 3 53 5, | | knife 
and cuts a groove into it, m which the —— cedar- 


withes lie. | After cutting the grooves, he turns it over and cutsa| groove 
on the other side, where no groove has been cut (on the upper side). 
When he gets to the end, | he takes the twisted cedar-withes and puts the 
thin end through (1). || Hepullsit; and when it reaches the thick end, 10 
he takes | a cedar stick and cuts it so that it has a sharp point, and 
drives it in| alongside of the cedar-withe. Then the end of the cedar- 
withe comes out at (2). | He pulls it tight. and twists it, and 
pushes it in| at (3), and it comes out at (4). He pullsit tight, and|| 15 
hammers it with a diabase pebble so as to| drive it into the groove, 
while another man is pulling| the cedar-withe, for it always requires 
two men to work at boards. He twists the | cedar-withe tight and 
smooth and pushes the thin end into (5), | and it comes out at (6). 
He pulls at it and hammers it with the stone; || and when it lies in 20 
the groove, he twists the cedar-withe and| pushes it into (7), so that 
it comes out at (8); and | he does the same as he did before; and 





Sewing with Cedar-Withes.—Wai, li 4x‘°édxa oflté xaxmn sElema. 1 
Wa, la &x‘édxa malexsa ladekwa. Wa, la gwasddnq. Wa, la 
sElx*‘idxa max‘ba‘yé Liinexalés sEla‘yé la héxsdla lax éwiinxa‘yasa 
matexsa ladekwa qa‘s la nél‘idé oba‘yasa sElemé lax ipsaidza‘yasa 
‘nemxsa g’a gwiilega (fig.). Wa, gil’mése labendexs laé ax*édxés 5 
k:lawayowé qa‘s xtixtitadzmndéq yix laté k‘atbedatsa dewéxé. Wa, 
gil'mésé gwal xtixtidégéxs laé léex“idmq qa‘s ét!edé xtixtidex“idex 
nExsiwasa k:!ésé xtidrk" laxa ApsadzE‘yé. Wa, gil‘mésé labrendExs 
laé Ax°édxa selbekwé dEwéxa qa‘s néx‘sddés wilba‘yas lax (1). Wa, 
la néx‘ddeq. Wa, gil‘mésé lag'aa lax Lex"ba‘yaséxs laé ax‘édxa 10 
klwaxLa‘we qas k:!ax*widéq qa wilbes. Wa4, li dégunéodzents laxa 
onodza‘yasa dewéxé. Wa, lanm nél‘édé dba‘yasa dewexé lax (2). 
Wai, li néx®édnq qa‘s Iek!ttlidéq. Wa, la selp!edéq qa‘s néxsddés 
lax (3). Wai, g-axé héx'sala lax (4). Wa, la nex*edmq qa‘s tak!i- 
tledéq. Wa, ledzég‘intsa gétsmmé ts!nq!iils t!ésmem laxa dewéxé qa 15 
t mbég’és laxa xtixtidék‘atyaxs laé néxaleda ‘nemokwé brgwanEmxa 
drwéxé qaxs ma‘lokwaéda éaxalixa ts!ex"sEmé. Wé, laxaé sElp!idxa 
dmwexé ga Ink!liitsowés sElpatyaséxs la néx'sdts wilba‘tyas lax (5) 
qa las nél‘id lax (6). Wa, laxaé néx*édgéxs laé ledzégintsa t !ésr- 
mé laq. Wa, gil‘emxaawisé t!bég‘axs laé sElp!édxa dEwéxé qa‘s 20 
nex'sodés lax (7). W§&, gaxé nétbax‘‘id lax (8). Wa, demxaiwise 
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23 he continues to the end of all the holes | up to (22). Then he drives 
in the point of a cedar-stick at its sides. | 

1 Care of Canoe.—I forgot this when I was talking about | the canoe- 

builder, who spreads open the canoe, making a small canoe. When 

he | pours water into it, and the stones are nearly red-hot, | he 

5 pours four buckets of water, || and there is one bucket of urme which 

he | pours into the canoe, and he carries four more buckets of water, | 

pours them into it, and he also carries one bucket of urine | and 

pours it into the water in the | small canoe. Then eight buckets of 

10 water || have been poured into the small canoe, and two buckets 

of urine,| so that it may not be split by the heat of the sun after the 

canoe-builder shall have finished it. | That is the reason why they 

put urine into it. As soon as enough | water and urine are put into 

it, he puts red-hot stones into the canoe. | When the canoe-builder 

15 finishes this, || he takes a rush mat and a dish or a small steaming- 

box| and perch-oil (that is the oil obtained from | perch-liver). He 

places the steaming-box by the side of the fire of his house, and | he 

takes the rush mat and puts it into the fire. | As soon as it burns, he 

20 places it on the side of the steaming-box, so that || the charcoal falls 

into the box. When he thinks he has enough, | he takes his hammer 





22 naqEmgiltixés gég‘ilasaxa gag‘ilitye. Wéa, li labendalax ‘waxaasa 
laig'aa lax (22) xs laé déx‘witsa witba k!waxtawé lax dnodza‘yas. 
Care of Canoe.—Wai, g’a‘mésen L!elewesdxgiin lex’ gwagwex's‘ala 
laxa Léq !énoxwaxs ine LEpaxés Léqa‘yé xwaxwagtma yixs laé 
giix*almxsblasa ‘wapé laqéxs laé Elaq mémenitsemx‘‘idéda t!ésmmé. 
Wa, hé*maaxs laé giix‘aipxsasa mOdwéxLa nagats!é ‘wapa laxa 
5 xwaxwagtima. Wa, la ‘neméxta nagats!éda kwats!é 1a giigég-in- 
dayoséq. Wa, liana ét!éd tséx‘idxa mowéxLa nagats!é ‘waipa qa‘s 
lixat! gtx‘ilmxsas. W4, laxaé et!éd tséx‘id laxa kwitsléxa 
‘nEméxLa nagats!é qa‘s la gugég ints laxa la todxs ‘wapsa 
xwaxwagiimé. Wa, gilem matexiag‘tyo nagats!éda ‘wapé 1a 
10 giix‘alexdzemséxa xwaxwagtimaxs laé malexia nagats!éda kwits !é 
qa k-lésés tslat!alexs Llésasm‘waasa L!ésEla qo gwalamasta Léq!é- 
noxwaq. Wa, hémm lagilasa kwiats!é lag. WA, gil*mésé hélaléda 
‘wapé LE‘wa kwits!axs laé k:‘lip!aimsplasa x‘ix‘txsemala t!ésem 
laq. Wa, gil'mésé gwatamaséda Léq !énoxwaxa xwaxwagtimaxs lie 
15 ixtédxa ktiléyé. Wa&, hé*mésa loq!wé Loxs Amayaé q!dlatslés 
Ax*étsE°we; wi, pierces dzék!wésé, yix tsEnxwa‘yas Léwulisa 
godmaga. Wai, lé hanolisasa q!olats!é laxés lngwilasés g Okwé. Wa, 
la Sx*édxa kiléyé qa‘s Axtendés laxés Ingwilasés g-okwe. Wa, 
gilfmésé xix*édexs laé Axiagints laxa qldlats!é qa téx‘altslalé 
20 ts!dtslalmotas laxa q!dlats!é. Wa, gtl*mésé k-dtaq lazm héldlaxs 
laé ix°édxés pElprlgé ga InsElgayeés lexba‘yas laq qa q!weq!tilts!és 


— 
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and crushes the charcoal with the striking-head into dust, | so that, 22 
it becomes like flour. After this has been done, he pours the| perch- 
oil into it. Then he stirs it; and when it becomes a | thick paste, he 
turns the canoe bottom-side up, takes an || old mat and tears off 25 
enough to squeeze it in his hand. Then he puts it into | the mixture 
of oil and coal and blackens the outside of the | small canoe. He 
rubs it well, so that it will penetrate the cedar wood; | and when it is 
all covered, he finishes at the end of the canoe. | Therefore they do not 
put a sun-protector on the outside of the small canoe when it is 
blackened || outside with oil mixed with charcoal, for the heat of the 30 
sun does not go through. | They do this way with small canoes and 
with | big canoes. | 

As soon as this is finished, the canoe is turned right-side up, and | 
supports of cedar-wood are put on each side of the bow and on each 
side of the stern. | Short boards of cedar-wood are placed on the 35 
seats; and when | it is all covered, the man pours fresh water into it 
so as to | keep the inside of the canoe cool. When the weather is 
hot, | he takes a dipper and sprinkles water so as to wet the inside 
of the canoe | in the morning. When the owner of the canoe has 
no short boards, || he cuts off branches of young cedar-trees and | 40 
places them on the seats of the canoe the whole | length of the canoe, 
so that neither the sun nor the | cold winds of winter pass through, 





qa yuwés la gwéx'sa quxéx. Wa4, gil’mésé gwalexs laé ctiq!rk-asa 22 
dzéktwésé laqéxs laé xwet!édeq. Wa, gfl*mésé lelgdxs lad 
genka. Wa, la qrp!alisaxa xwaxwagitimaxs laé ixédxa k:lak:!o- 
banaxs laé kwapddxa 4mm hélala lax q!wétsemésE‘waxs laé ixstents 25 
laxa qlzlts!mqrla ts!oiIna. Wa, li q!woxsrmts lax dsgrma‘yasa 
xwaxwagtimé. Wa, li dzek-ak‘ats qa Alak:!alés lalaqa k!wax.awé. 
Wai, gil‘mésé ha‘melxsemdgéxs laé gwala 10° Oba‘yas. Wa, hézrm 
lag‘itas hewaxa t!ayasE*wa OsgEma*yasa xwaxwagtimaxs q!wa‘x"sE- 
makwaasa q!rlts!eqEla ts!oIna qaxs wix'sdéda ts!elqwisa Llésrla 30 
lag. Wa, la ‘naxwarm hé gwégiilase*weda xwaxwigtimé Letwa 
Awawe xwaxwak!tina. 

Wa, gil'mésé gwalexs laé t!ax‘alidzema qa‘s qéqEdEndLemtsr- 
éwesa k!waxLawé LE‘wis wax‘sandL!exiatyé. Wa, la pax*alexdzn- 
ma tslats!mx"samé lax ék'!ot!ena*yas LeLEx'Exsas. Wa, gil*mésé 35 
Emts!axs laé gtigexsalasa ‘wE'wap!Emé laq qa hémeEndla‘mésé 
wtidaxsa Oxsasa xwak!tina. Wa, gil'mése tslgts!nletisa ‘nalaxs 
laé Sx*édxa tséxLa qa‘s xodzElexsElésa ‘wapé lixa Oxsasa xwak!t- 
nixa gaala. Wai, gilfmésé k'leds tslats!m*x"sema xwagwadisa 
xwak!tinixs laé tséx‘idxa ts!lap!axasa dzadzaxmrdzemé qa‘s 40 
li ~Lox‘tndalas lax LéLeEx’Exsasa xwak!tina, Inlbendmx ‘was- 
gemetg-aasasa xwakliina. Wa, lazm wix'srwatsa Liéspla Le‘wa 
yoyixa ts!Awtinxé qaxs hé*maé xEnLEla hOxwamasa yoyixa xwa- 
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for the cold wind | cracks the inside of the canoe; for when the cold 
45 winter wind is coming, the canoe-owner || bails out the water, so that 
itis dry inside. He takes | coarse cedar-bark mats and spreads them 
over the seats,| and he covers over the sides and each end] so that 
the cold wind does not go through. | 
After the canoe has been finished, he goes to split from a cedar- 
50 tree || narrow boards: These are one span | wide and one | finger 
thick. | Their length is one and a half | fathoms. If they aresplit out 
55 forasmall canoe, | four of these are made for bottom-boards; and || for 
a large traveling-canoe twenty | are split out for bottom-boards. 
He does the same as he does when splitting out | roof-boards. The 
only difference is that they are not adzed, ‘When | the owner of the 
large canoe goes traveling, he first | lays down on the beach the 
60 boards, beginning at the bow of the canoe, and || he places them more 
than a fathom apart, in this way.’ | This is called ‘‘place over which 
the traveling-canoe is pushed down.’ When | they have all been 
put down, many men take hold, one on | each side of the thwarts 
and also one | on each side of the bow, pressing their backs against 
the sides of the bow so that they lift it up and that it does not shove 
65 the boards out of place, and || also one on each side of the stern, who 





k!tina, yixs gil’maé yowé‘naktlaxs laé héx‘ida‘ma xwagwadisa 
45 xwak!tina tsilax-‘ideq, qa lemxtixsés. Wai, hézm la 4x‘édaatséxa 
awidzolédekwé gildedzo léwa‘ya qa‘s li Lep!Endalas lax LéLE- 
x’Exsas. Wi, laem arEmxaq lax wax’sanégtixsas LE‘wa wax‘sba- 
éyas qa k:!ésés laxsAiwa yoyisa ts!Awtinxé laq. 
Wa, gil'mésé gwala xwak!tinixs laé lat!ex‘idxa wélkwé laxa 
50 ts !élts!mq!a ladekwa, yixa ‘naxwa‘mé ‘nalnEmp!enk’ JaxEns 
q!waq !wax'ts!ana‘yéx yix &wadze‘wasas. Wa, la ‘né‘nemden laxens 
qwaq!wax'ts!ana‘yéx yix wiwagwasas. WA, lai neq!sbodé ésrg:i- 
wa‘fyas laxens baLiqé Awdsgemasas. Wa, gil‘mésé xwaxwi- 
otimé latlag‘ilaséxs laé mOdxsEmé fatlatyas qa paxts. Wa, g‘il- 
55 ‘mésé ‘walas meléxats!é xwak!tinixs laé maltsemg-ust4xsé fat !atyas 
qa paxts. Wa, lanm hénm egweg‘ilaxs lat!aaqé gweg ilasasa lat lixa 
sadkwé. Wa, léx‘a‘més dgii‘qalayoséxs héyadzdé. Wa, eo il*meésé 
meEléxElata xwagwadisa ‘walasé xwak!tinixs laé hézm g‘il la paxa- 
lisslayowa ladekwa g‘ag‘ilis lax Agiwatyasa xwak!tina, yixs hiya- 
60 qaaxa ‘nal‘nemp!enk’é laxEns baLiigé Swalagoledzasas ga gwiilég'a. 
Wa, hérm Légades wi'x"demaxa meléxats!é xwak!tine. Wa, g'fl- 
‘mésé ‘wilgalisexs laéda q!énemé bébEgwanmm q!walxokti!ndex 
wax'sba‘yas LéLEX’Exsas hé‘misa wax’sanoLEma‘yé tétEg indLEmMéx 
éwandLema‘yas qa‘s wiléq qa k‘!ésés k-fiqedzewéxa witx"dema. Wa, 
65 laxaé wax'sddexLa‘tya ma‘lokwé wiq!wtixta‘ya. Wa, lida ‘nmmo- 





1 Laying them down parallel, as a runway for the canoe. 
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push ahead. Then one | man shouts, ‘‘Wo!’ and then all the | men 65 
push together at the stern and pull on each side | at the ends of the 
thwarts. Those pull with the right hand at the ends of the thwarts, 
holding | with the left hand the side of the canoe, who stand on the 
left-hand side of the canoe. || And those pull with the left hand on 70 
the ends of the thwarts | who stand on the right-hand side and hold 
with the right hand the side of | the canoe. When they have taken 
it down to the sea, they take | the split boards and place them in the 
bottom of the canoe; and when they are | all in, they put the cargo 
on top of the boards. When || the canoe has been loaded, they start 75 
bow first; and when they arrive | at the place where they are going, 
they go ashore stern first as they go to the beach. | The steersman is 
the first to go ashore. He pulls up the stern | of the canoe. When 
the crew is ashore, they unload | the cargo; and when everything is 
out, they take || the bottom-boards ashore and put them down, SQ 
beginning at the stern of the canoe; and they | lay them down up to 
the place where they will put the canoe on the beach. They pull it 
up | over the boards, and leave it at a level place on the beach. 
Then they | gather all the split boards and put them over the seats, 
so that | the heat of the sun does not strike the canoe. That is all. || 
Wooden Sail.—Now I will talk about the sail of the | ancient 1 
people, which was sewed together of boards. First they | look for a 








kwé brgwanem hasela‘laé woxa. Wai, hé*mis la ‘nemax“‘idaatsa 66 
bébregwanmmé wi'x'wid laxa 6xLa‘yé. Wa, lata gulqéda wax'saxdza- 
‘yas Obafyasa LéLEx‘Exsé yisés hétk'!otts!anafyaxs dag: iga‘yasés 
gemxolts lanatyé laxa Ogwiiga*yasa gumxaxdza‘yasa xwakh lina. Wa, 
la hé gElgé gemxdits lanatyasa hé gwixdza‘ya hétk !otaga‘yaxa 70 
LéLEX’Exsé. Wa, li dag’ igéyésés hétk lotts !ana‘yas lixa ogwiga‘yasa 
xwakliina. Wa, gfl‘mésé laxstalisaxa demsx‘ixs laé 4x‘édxa wi'x"- 
dema ltadrkiixs qa‘s li paxsas laxa xwak!tna. Wa4, gil*mésé ‘wilg:a- 
 alpxsexs laé moddzddalasés memwala laxa paxsé. Wéa, gil*mésé 
‘wilxsexs laé ‘neqag‘iwalaxs laé sepléda. Wa, g‘il*mésé lag'aa 75 
laxés lalaixs laé aLaxtax’‘ida qa‘s k‘!ax~‘aliséxs laé lag-alisa. Wai, 
hé*mis g’aldttawéda Lenxia‘yaséxs laé alta qa’s wawat!ExLEn- 
daléxés ya‘yats!é. Wa, lawisté hox‘wtltawé lélotas qa‘s molto- 
déxés memwala. Wai, gfl*mésé wildltawé mEmwaliséxs laé axwtil- 
todxa paxsé qga‘s paxalisnlés g‘igilés lax OxLa‘yasa xwak!tna qa‘s 80) 
la paxprgés lalaa lax ha‘nédzaras. Wa, lax‘da*xwé watrldzodnq 
laxa witx"dema qa‘s li hing’alisas laxa ‘npmaésé. Wa, li q!lap!e- 
g‘ilisaxa fadekwé paxsa qa‘s li pak'!indalas laxa LéLex'Exsé qa 
k:lésés L!ésasdsa L!éspla. Wai, lanmxaa gwal laxéq. 

Wooden Sail.—Wii, la‘mésen gwagwéx's‘alat lax yawapr‘ya‘yasa 
e-alé begwanrmaxa gwasewakwé ts!ex"sema. Wa, hérm g’fl la 
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3 thick moss-covered cedar-tree that has been lying on the ground for a 
long time. When | it has been found, oneand a half fathom-lengths are 

5 split off. || Each piece is two spans wide | and one finger-width thick. | 
I do not know how the edges are fitted together. | They are well 
adzed ... Then | he takes a long bone drill, and he takes two 
10 pieces of the boards || and lays them side by side. He drills near the 
end in a slanting direction | through the edges of the two split 
boards, so that the point of the drill comes through | on the other side 

of the other board, in this manner... . When | this is done, he 
takes another (board) and places it alongside of the last one, and | he 

15 drills it in the same way, and sews it together as he sewed || the first 
one; and he only stops adding to it when it is two fathoms | wide. 
Then he takes a split board half | a finger-width thick and four | 
finger-widths wide. Its length is equal | to the width of the boards 
20 that have been sewed together. He places it on top || of one end of 
the sewed boards. He takes his | drill and drills through it one 
finger-width | from the edge of the piece of wood that forms now the 
straight | crosspiece of the short boards that have been sewed 
together. He drills straight | through, and at a distance of three 





3 alasdséda LeEkwé p!elsenala la gé‘s k-at!ms wéelkwa. W4A, gfl*mésé 
q !aqéxs laé lat lix"‘idxa neq !Ebddiis éseg-iwa‘yé laxens barax. Wa, li 
5 ‘naxwaEm maémalp!Eenk: laxens q!waq!wax'ts!anatyéx yix awidzz- 
wasas. W4, la ‘nal‘nemden laxens q!waq!wax'ts!ana‘yéx yix wiwa- 
ewasas. Wa, la‘mmn k'lés q!arelax gwégvilasaséxs laé bmrnax 
éEwagawa‘yas. Wa, laxaa imEemayastowé k'!fmiafyas. . . . Wa, 
la ixédxa gflté xaxten selema. Wa, lé 4x‘édxa malexsa ladekwa. 
10 Wi, la gwasddnq. Wa, la selx‘idxa max'ba‘yé La‘néxalés snla‘yé la 
héx'sila lax éwtinxa‘yasa malexsa ladekwa qa‘s li nél*édé Obatyasa 
sElemé lax Apsidza‘yasa ‘neEmxsa g'a gwilég'at . . . Wai, la 
ewalmxs laé &x°édxa ‘nemxsa qa‘s gwasEnxEndés laq. Wa, laxaé 
hérm gwiilé splatyas laq LE°wé t!mmt!mgdda‘yasé t!emt!mgodaéna- 
15 ‘yasa oalé ixés. WA, almisé gwal gwasEnxEndalaqéxs laé malp lpn- 
k-é ‘wadzEwasas laxEns baitax. Wa, larm 4x‘édxa ladekwé k:!6- 
den laxens q!waq!wax'ts!ana‘yéx yix wagwasas. Wa, la mo- 
den laxens q!waiq!wax'ts!ana‘yéx yix ‘wadzewasas. Wa, la hémm 
‘wasgemé ‘widzEwasasa gwasEwakweé ts!ex'seEma. Wa, la pagE- 
20 dzdts lax ipsbafyasa gwasewakwé ts!mx"smma. Wi, |e ax*édxés 
sElemé qa‘s sElx‘idxa ‘nemdEnas ‘wadzEwasé laxEns q!wa- 
q!wax'ts!anatyex gigitela lax adwaxa‘yasa la ‘nemmnxaléda 
xwalba‘yé L6° Oba‘yasa gwasEwakwé ts!ex"sema. Wai, lazm héx:salé 
splafyas lag. Wa, la yiidux"den laxrens q!waq!wax'tslana‘*yéx 





1 Here the method of sewing is described in detail. See figure on p. 92. 
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finger-widths || from the first hole he drills through again; and then 25 
he drills | other holes at the same distances. The drilling continues 
over the | whole length of the cross end-piece. He also cuts grooves 
into it; and after | the grooves have been cut between alternating 
pairs of drill-holes, he turns the | sewed boards over and cuts grooves 
on the opposite side, over those (intervals) in which he did not cut | 
grooves (on the other side). After he finishes, he turns it over. 30 
Then he takes | twisted cedar-withes and sews them together | in 
the way in which he sewed the short said As soon as | he has 
finished doing this at (1), ” ° he drills at (2), and 
he does | The same as he did at (1); and after 
he has done it, he || puts the crosspiece at the 35 
other end, and he drills it at (3), and | he 
does the same as he did at (1) and (2); and | 
finally he does it at (4); and when he reaches 
the end, he has finished. , Now, that | is the 
sail of the ancient people before any white people came; to wit,|short 
boards sewed together. The canoe-mast is short, for it || just shows 40 
above the top edge of the board sail when | it is sanding up in the bow. 
They just push up one end, | for the lower edge lies hard against the 
mast when | it isstanding. The wind just blows against it and presses | 
the board sail against the mast when the canoe is running before the 
wind. When || it gets calm, they lay it down flat towards the stern, 45 











yix ‘walalaasas la ét!éd selx‘itso’s. Wis, laxaé lax‘sixs laé ét!éd 25 
sElx‘idxa hémaxat! ‘walale. Wa, li hébendalé ssla‘yas lax 
‘wasgemasasa xwalba*yé. Wa, laxaé xixtidéx’‘idnq. Wa, g‘il‘mésé 
owal xtixtidék'ax Gawagawa‘yasa sElatyaxs laé léx‘idxa gwisz- 
wakwe tslmx"sema qa‘s xwextidéx‘idéx nexsiwasa k:!ésé xwé- 
xtidégikwa. Wa, laxaé léx-‘idgéxs laé gwala. Wa, laxaé &x‘édxa 30 
sulbekwé dewéxa. Wai, li héem t!emx“‘idaénéqés t!mmalaéna‘yas 
laxdé t!mmt!mgodalaxa gwaspwakwé tslex"sema. Wai, g‘il‘mésé 
gwalpxs laé selx‘idex (2), yixs laaral gwalé (1). Wi, demxaawisé 
nEqEmg iitewexés gale gwég'ilasEx (1). Wa, g-il'mésa gwatexs laé 
pax‘aLElotsa xwalba‘yé lixa Spsbatye. Wa, laxaé sElx‘idex (3). 35 
Wa, 4emxaawisé nanaxts!mwaxés gwég‘ilasax (1) LO (2). Wa, la 
elxtalax (4)wé. Wa, gilfmésé labendqéxs laé gwala. Wa, hérm 
yawapE‘yésa galé begwanemxs k: !ésmadl g-Axa mamalax yixa gwasE- 
wakwée ts!mx"sema. Wa, la ts!ek!wé Lap!éqas laxa xwak!tina yixs 
hilsplaf‘maé néltetala lax ék:!enxatyasa owasEwakwe ts!ex"sEmaxs 40 
laé Laxs laxa Agiwatyé. Wi, a*mésé Laqo‘stoyiwé 4wtinxa‘yaséxs 
laatal tesalés banenxa‘yé lax Ox'sidza*‘yasa yawapp!éqaxs ladaral 
taxsa. Wa, A‘misé la yolayosa yala qa‘s 1a tesp!égatya gwasrwa- 
kwé ts!ex"sem lixa Lap !éqaxs neq !exLalaé laxa yala. Wa, gtl'mésé 
q!ox*widexs laé 4mm pax‘alexdzem gwagwaaqa laxa gwiilmxsasa 45 
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46 away from | the mast; and the middle of the board sail lies against 
the mast as it is standing on edge. | After they have taken it down, 
they take down the mast and put it down | into the bow; and they 
push up the | board sail and shift it towards the bow, so that it les 

50 flat || in the bow of the canoe. The sail of a large | traveling-canoe 
is of this size. | 

1 Mat Sail and Mast.—A woven mat was the sail of | small canoes. 
It was made of the middle part of cedar-bark, for the | weaving is 
5 made of narrow strips. Its length is one fathom | and two spans, || and 
its width is onefathom. There are four holes in one edge, | by means 


of which it is strapped to the mast, in this way: | and there is 
one hole in each corner to put the sprit into the top corner; | 
and the hole in the lower corner is for the lower end of the 
10 sheet | to passthrough. When it is finished, the man peels] 
a young cedar-tree, which is to be the mast for the mat 


sail. | He passes twisted cedar-bark rope through the four holes 
in the side of the sail, | and puts it around the mast to hold 
the sail. He uses a small | young cedar-tree for the sprit, and he 
uses | twisted cedar-bark rope and puts it around the mast below 
15 the || middle to hold the lower end of the sprit. | Finally he takes well- 
made, twisted, thin cedar-bark rope, | sometimes five fathoms in 





46 Lap !éqé laxés nalnaqnyoyalaéna*yaxa Lap!éqaxs laé tsagexsa. Wa, 
gil*mésé pax‘alexsexs laé k: ligittexsasn*wéda Lap !éqé qa‘s li k-adug:i- 
yodayo lixa ag 'iwa‘é. Wa, A‘misé la Lax*widayowéda gwasewakwe 
ts!px"sem qa‘s li xemx“‘idayo laxaaxa Agiwa‘yé qa lis pagEgiwé 

50 laxa Agiwatyasa xwak!tina. Wa, hépm yawapr‘yésa ‘walasé mx- 
léxats !6 xwak!tiné ‘walayasas. 

1 Mat Sail and Mast.—Wa, lata k'!edekwe lé*wa‘yé ya*wapEya‘yasa 
xwaxiixwagtiméxa g-ayolé laxa naq!mg‘a‘yé dEnasa, yixs ts lélts!nq !ad- 
lédekwaés k:lita‘yé. Wa, la malp!enx'bala laxmns q!waq!wax'ts!a- 
na‘yéx yixa ‘nEmp!enk’é laxEns baLigé ‘wasgemasas. W4,] 4 ‘nzm- 

5 plenktyowé ‘wadzewasas. Wa, la moddzmqé kwakixtinxa‘yas qa 
nEyimx’ sdlatsa t!emq»mmk'!indéiasa laxa Lap !éqé g-a gwiilég a (fig.). 
Wa, laxaé kwAx'siwéda dzég-asLasa dzég‘tnotema‘yé lixa ék:!inxa- 
‘yas. Wai, laxaé kwax’siwé brEnEnxa‘yas qa nex’sdlatsa wadzE- 
nots!exsdéLé. Wa, gil*mésé gwalexs laé ax*édxa siaq lig idekwé 

10 dzadzaxmErdzpma qa yawap!éqsa léktiyatyé yawabema. Wai, la 
nEyimx'sotsa mElkwé dEnsEn dEnEm laxa modzEgé kwalkiexting eer 
Wa, la t!emqremk:'!ints laxa ya‘wap!éqé. Wa, li &x*édxa wilé 
dzadzaxmrEdzeEma qa‘s dzpk‘inxendés liq. Wa, laxaé &x‘édxa 
merlkwé densen deEnEma qa‘s galop!endés laxa brnk:!dlts!atyas 

15 nEgoya‘yasa Lap qe qa dzégatsa dzég ‘InoLEma‘yé. Wa, la 
alelxsdlaxs laé ax*édxa aék’ !aakwas mEla*yé witen densEn clatesiton 
‘nalnemp!gnaé sek !ap!enk’é ‘wisgemasas laxens baLax qa‘s galo. 
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length, and | passes its end through the sprit-hole in the upper corner, 18 
and he does the same | (1 to the other end in the lower 
corner. That is the {|| lower corner sheet. || Whenit 29 
is finished, it is thus: | 
The mast-hole of the 






r ancient people | before any 
white people came here consisted of two round sticks 
in the| bow of the canoe. ' These were three finger-widths 
apart.| The ends weresewed with cedar-withes. Then||thecanoe-builder 95 
took heavy cedar-withe ropes and small cedar-wood | and measured the 
middle point for the mast-hole. After | he had found the middle, he 
marked off a hole | measuring one finger-width and a half, beginning | 
at the middle mark. He took the same distance || from the middle on 30 
the other side of the mark. | Three finger-widths is the distance of the| 
marks on each side of the mark in the middle. Then he takes | the 
heavy cedar-withe and ties it around the two bars. | After putting two 
turns into the cedar-withe rope, || he pulls it up between the two bars 35 
and draws it tight;'| and he winds it between the | crossbars and ties 
the ends. He does | the same on the other 





side. The mast stands between the two cross- 
bars and the | cedar-withes, inthis manner: The 
mast stands in (1). || This finishes all I know 40 





about the making of a canoe. 





p!aLelodés dba‘yas laxa dzég‘asEnxa‘yé. Wa, lixaé héem gwéx‘itsa 18 
ipsbatyas laxa kwAx‘siwé laxa banenxa‘yé. Wa, hémsm wadzno- 
dzExsdésé. Wi, gtl*mésé ewalnxs laé gra gwilég'a (fig.). 20 
Wa, Héthidsa kwawoyasa Lap léqasa alls brgwanremxs_ k°/és- 
‘madléx o'axa mamalax, yixa malts!aqé lénlx‘in LEx'Exs laxa 
ag-iwafyasa xwak!tina. Wai, la yadux"den laxrens q!waq!wax'ts!a- 
na*yéx yix dwilagalaasas vine laé t!emt!embalaxa dEwéxé. Was, la 
ix*édéda Léq!énoxwaxa tekwé dewéxa. Wa, li mens‘itsa ‘wilé 95 
xok" k!waxtatwa lax negoyAtyasa kwa‘woyoLasa Lap!éqé. Wa, 
gil'mésé q!aqéxs laé xtilddyodxa malts!aqgé kwa‘woyd. Wai, la 
meEns‘idxa k-‘!6dendsrla laxens q!waq!wax'ts!ana‘yéx gig iLela 
lax’ negoya‘yasexs laé xiilt!édeq. Wa, laxaé hémmxat! ‘walale 
xtlta‘yas lax dpsaLElisa negoya‘yé xtlta‘yaxs laé xtilt!édeq. Wa, 30 
laem yidux"den laxens q!waq!wax'ts!ana‘yéx yix diwalagalaasasa 
xwéxtlta‘yé lax wax'séLelisés xtilta‘yé lax nEgoyaé*yaséxs laé ix°édxa 
LEkwé sElbEk" dEwéxa qa‘s qax‘ddés lixa malts laqé LE€LEX'EXsa. 
Wi, gil'mése malp!mné‘staxs laé ék'!ebax‘‘ideEx obatyasa dEwéxé 
lax Awagawatyasa malts!aqé LéLtex'pxsa qa‘s Ilek!tt!exs laé 35 
néx‘édeq. Wi, li kSilg-fltents laxa dewéxé lax Swagawa‘yasa 
LéLEX'EXxsaxs laé hoeWAEIsis Obafyas. Wa, laxaé héem gwéx‘‘- 
idxa apsitelis. Wi, hémm LaLagawayaatsa Lap léqa iwagawa‘yasa 
dmewéxé. Wa, la g'a ewilleg: a (fig.). Hérm Lax‘silatsa Lap !éqé (1). 
Wa, lawisLa ‘wi'la gwala lixmen q!alé lax gwégilasaxa xwak!tna. 40 
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1 The Making of Horn Spoons (1).—Now I will talk about the | making 
of the horn spoon, the black spoon. | When the head of the mountain- 
goat is taken off, it is | kept in the corner of the house for four days, 

5 and it is placed || not far from the side of the fire of the house; and | 
when the heat of the fire strikes it, the spoon-maker | turns the head 
over all the time; and when it gets warm, | he places it nearer the 
fire. He watches it all the time | so that it does not get burnt. 

10 When he thinks it is warm through and through, || he takes hold of 
the head and tries to pull | the hair off. When it gets loose, he 
knows that | the horns are also loosened. He takes hold of | the 
horn with his right hand, and with his left hand he holds | the nose 

15 of the head. Then he twists the horn a little and || pullsit off. Now 
the horn has been blown off by the steam. He | also does the same 
with the other one. When he has them off, | he takes his hand- 


adz and a block of wood and he adzes it. | He adzes 
it at the concave side of the horn, | placing the : 
thick end on the block of wood, in this manner:| : 


20 As soon as he has it off, he adzes off the ‘‘mouth’’ 
of the spoon so that it is round, | in this manner: 
After he has done so, he measures three | finger- widths, 
beginning at the | top of the horn, and he adzes it so that it 





1 The Making of Horn Spoons (1). — Wai, la‘mren gwagwéx's‘alal laxa 
kasélix wttlaxasa ‘mxlxtowéxa ts!dlolaqé k-ats!mnaqa. Wa, 
hé‘maaxs laé 4x‘étsE°wé xEWéqwasasa ‘meElxLAxs laé mdp!En- 
xwa‘sé ‘nalis axel lax Onégwilasa g-okwé, qa‘s li Axealilem 


5 laxa k:!ésé xentela nexwala lax onilisasa Imgwilasa g‘okwé. Wa, — 


laLé Liésalasds Liésalisa Imgwilé, wa lida k-dsélaénoxwaxa k:a- 
ts !pnaqgé hémEnataEm léx‘i‘lilaq. Wi, ge fl'mésé ts Inlot‘nakt- 
laxs laé L!an!asdtelas laxa Ingwilé. Wa, li hémenalamm q!aq!alalaq 
qa k-lésés k!timelx“ida. Wa, gil'mésé la k‘dtaq lanm ts!elxsa lax 
10 wEyoq !tigatyaséxs laé dax‘tidxa xEwéqwe qa‘s giinx’‘idé p!elx-idmx 
habrtsema‘yas. Wa, gtlfmésé k‘!enx“idexs laé q!arnlaqéxs 
In‘maé k‘!inmemg‘aaLelé wiwtiL!axs. Wa, héx-‘ida‘mésé dax“‘itsés 
hétk:!otts!ana‘yé laxa wilaxe, wi li dalasés gemx6lts!ana‘yé laxa 
x‘tndzasa xEwéqwaxs laé hilsrlazm selx*widxa wilaxaxs laé 
15 néxddeq. Wa, la‘mé tekoyosa k'latmla lax dwagatyas. Wa, la 
hérmxat! gwéx“idxa Apsddatatyas. Wa, gtl'mésé lawixs laé 
ixfédxés k'!imiayuwé Le‘wa temgtkwé leqwa qa‘s k: ltmidmmaq. 
Wa, la k'!imlodex ok!waédza‘yasa wtt!axasa ‘mrlxiixs laé L!en- 
qalé Lux"ba‘yas lixa tumgtkwé lmqwa; g’a gwilésa (fig.). Wai, 
20 gil’mésé lawixs laé k‘!imiidmx awaxstatyas qa k ilx‘txstax-‘idés 
ora gwiilég: a (jig.). Wa, gtl*mésé gwalexs laé ‘mens‘idxa yidux"dEné 
laxens q!waq!wax'ts!ana‘yéx yix ‘wasgEmasas g’igtiela laxa 


7. 
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is| notched in this place, and it is in this way when he has 23 
finished it. || 

He puts away his hand-adz and takes his straight knife.| 25 
In former times the people rubbed them down | } with rough 
sandstone | when they were making black horn spoons. Now 


there is water in a dish, | and the man puts it down at his left- 
hand side while he is rubbing the horn. He | puts the thick end into 
the water, and he holds it by the small end || with his left hand. With 30 
his right hand he holds a rough | sandstone and rubs the horn. | 
Nowadays the modern men adz it. They shave it down | to smooth 
it after they just begin cutting it. | After all this, he puts a small 
kettle half full of water over the fire, || and he takes two cedar-sticks, 35 
each one span long | and half the thickness of a | finger. He takes 
split | cedar-bark and ties the ends of the cedar-sticks together with 
the cedar-bark. Then he gets | another piece of cedar-bark ready to 
tie the other end || after having put the spoon in between. Then it 40 
is this way.! | When the kettle boils up on the fire, he takes the | 
spoon and puts it in. He does not leave it in a long time | before 
taking it out again. Then he puts the spoon near its ‘‘mouth,’’ 





max‘ba‘yas oxta*yasa wit!axax laé k-!iml‘ideq qa‘s k‘timk‘im- 93 
drnddzendéq. Wai, lag:a gwiilég-axs laé gwal k!imiaq (fig.). 

Wi, la g*éxaxés k!imiayaxs laé &x‘édxés nexx:iila k‘laway& yixs 25 
k:!0L!aatal dasgmmak" dm‘na t!ésemé gixelisa g:alé brgwankmxs 
k‘asélaaxa tslolélaqé k-ats!mnaqa q!dts!4sm*waéda dq !wiisa ‘wapé. 
Wa, la hi‘nél lax gemxagawalilasa g‘éxixa wtlaxé. Wa, li 
ix‘stentsa LExX"ba‘yas laxa ‘wapé. Wa, li datax wilnta‘yas yisés 
gEmxolts!anatyaxs la%é dalasés hélk fottdlandtys laxa k-!oi!a das- 39 
gemak* defna tlésema. Wi, li g°éx‘idxa wttt!laxé. Wai, liral 
k'limiasésa aléx bregwanrma. Wa, la‘mé k:‘!lax*wideq qa‘s qiqé- 
ts!éq qa qés‘édés laxés hiéné*mée alés k'ldéxtigvale. Wi, gil- 
 'mésé gwalexs laé hinx'Lentsa ha‘nrmé nrgodyoxsdalaxa ‘wapé. 
Wa, 14 &x‘édxa malts!agé k!waxtawa ‘naltfnemp!enk’é dwasgE- 35 
masas laxEns q!waq!wax'ts!ana‘yéx. Wii, la k'!odmn laxens q!wa- 
q!wax'ts!ana‘yéx yix dwagwidasas. Wa, lai ax‘édxa dzexEekwé 
denasa qa‘s yaLodéx dba‘yasa k!waxLawasa dEnasé. Wa, la 
gwalilasa ‘nemts!aqé dmnas qa‘s yaLodaydlxa aApsbafyé qo al 
ix‘atelara k-ats!gnagé laxa L!ebasaq. Wa, lapm g'a gwiiléga.’ 4) 
Wa, gil’mésé medzelx*widéda hinx‘tala laxa legwilaxs laé &xédxa 
kats!mnagé qa‘s ixstendés laq. Wai, la k-!és Alarm gé‘stalaxs 
laé AxwtistendEq. ns la axdtsa oA flow in kflx ixstafyasa 





1That is, two straight sticks tied loosely Seinen at one end. 
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45 between | the cedar-sticks, in this manner, || and he takes 
the cedar-bark and ties it on near the end of the spoon- 
spreader | into which the spoon is put. He bends back 
the point, | and holds it by putting it into cold | water, so 
that it sets. Then it does not bend back again, but is 


kept.in position | as it gets cold. Next he takes off the spoon-opener, 

50 and || he takes dried dog-fish skin and rubs it all over it, so that it 
becomes very | smooth inside and outside. When it is quite | 
smooth, it is finished. Now the black horn spoon is finished after 
this. 

1 The Making of Horn Spoons (2).—Let me first talk about the | horn 
spoons, how they are made. When | the mountain-goat hunter goes 
out to hunt, the spoon-maker asks | him to break off the horns of the 

5 goats that he will get, for || the mountain-goat hunter only wants the 
tallow and the | kidney-fat and the meat. He does not want the 
bones and the | horns. Therefore the spoon-maker | asks him for 
these. In the morning, when daylight comes, the | mountain-goat 

10 hunter goes hunting; and after he has killed || a mountain-goat, he 
takes off the tallow, | kidney-fat, and the meat, and finally he cuts 
the skin around | the bottom of the horns; and when he has cut off 





k-ats!Enagé lax dwagawa‘yasa L!pbasak: g'a gwilég'a (jfig.). Wa, la 
45 ax®édxa denasé qa‘s yil‘arelodés laxa ipsba‘fyasa Llebasée lax 
laéna‘yas LEbEkwa k:ats!enagé, wi, li L!dt!mx6dmEx OGxawa‘yas 
qa Lidot!mxalés. Wa, li dalaqéxs laé axstents laxa wiida‘sta 
‘wapa qa Llmmx‘widés. Wai, la‘mé xak‘!alarm la LEpalé ogi- 
gafyasexs laé wtidex‘ida. Wa, li &xoddxa L!ebasé. Wa, la 
50 ix*édxa Immodkwe xiilgwég'a*ya qa‘s xtilxsemdéq qa Alak:!alés 1a 
qésa yix dgtig‘atyas LEewis OsgEma‘yé. Wa, g‘il’mésé la dlak: lala 

la qésaxs laé gwala. Wa, larm gwatla ts!dlolagé kats!mnagé laxéq. 

, The Making of Horn Spoons (2) —_Wég: a’maLED gwagwex'sEX’ ‘id laxa 
ts!dlolaqe k-ats!mnaqrxs laé k-asélasn‘wa. Wi, hé*maaxs g’alaé lala- 
éda tEwi'nénoxwaxa ‘mElxtowé. Wii, la axk:!alaso‘sa k-asélaénoxwé 
brgwanrma qa‘s tEpaléx wiLlaxasés yanEmé ‘mElxLowa, qaxs 

5 léx-a‘maé ixsd‘sa tétewenénoxwaxa ‘mEIxLowés yEX"sEma‘yé LE‘wa 
mEt!dsé LE°wa Eldzis. Wii, la k leas ax‘étsds lax xaqas LE°wa 
witLlaxas. Wa, hé*mis lag ilasa k‘asélaénoxwé hiwaxzlaq qa‘s 
ax*édéséq. Wi, gil'mésé ‘nax‘idxa gaalixs laé qas‘idéda tEwé- 
‘nénoxwaxa ‘mElxtowé. Wi, li tewéx*ida. Wa, gtl*mésé tewéna- 
19 DEMaxa ‘meElxiaxs laé héx‘idarm ixdlaxa yEx"sEma‘yé LE*wa 
met!osé LE°wa Eldziis. Wi, li almlxsdalaxs laé t!otsé*stalax OxLa- 
‘yasa WiwuL!axas. Wa, gtl*mésé |li‘sté tlosafyas lax klits!aséxs laeé 


= 
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the skin, | he takes a hammer and pounds off the horns. Now 
they break off from | the bone core. He continues doing this || with 
all the mountain-goats that he has killed. And when he has killed 
enough, he carries them down | from the mountain where he was 
hunting; and when he arrives at home, he | immediately goes and 
gives the horns to the spoon-maker, | who at once takes a basket and 
goes down to the beach | in front of his house, carrying (the basket) 
in his hand. He puts stones into it, || enough so that he can carry 
them up | and he takes them into his house. He puts them down 
near | his fire, and he builds up the fire and puts the stones | on. 
When this is done, he takes a steaming-box and | places it next to 





the fire, and he also takes his large water-bucket || and goes to draw 


some water, and he pours the water into the steaming-box | so that 
it is half full. After this is done, he takes the tongs | and puts them 
down, and also his adz and his straight | knife, so that they are 
ready on the floor of the house; and he also takes a piece of fire-wood, | 
which he places next to the fire. When all these have been || put 
down, he places the stones on the fire until they get red-hot. | Then 
he takes his tongs, picks up the red-hot | stones, and throws them 
into the steaming-box which contains water, and | he continues put- 
ting in red-hot stones. As soon as the water | begins to boil, he 








dax*‘idxa t!ésemé qa‘s lng-ELElodéxa wiwt!axé. Wii, la‘mé tp !idé 
k!walarzlasasxa xaqé. Wi, 4*misé la hé gwé'nakilaxés tmwé'na- 
nEmé ‘mElxtowa. Wii, gil*mésé hél‘oLexs g‘ixaé OxLaxElaxés tE- 
we'nanErmé laxa nEgii. Wi, gil*mésé lig'aa laxés g dkwaxs laé 
héx*‘idamm la ts!fsa wiL!laxé laxa kasélaénoxwé begwankEma. Wi, 
héx‘ida‘mésé &x‘édxa lexa‘yé qa‘s li k:!dqtilaqéxs laé lmnts!ésEla 
lax t!lmpma‘isasés g’dkwé, qa‘s li xH‘x"ts!dlasa t!ésemé liq. Wi, 
Afmisé gwanala qa‘s lokwéséxs laé oxLEx‘‘idEq qa‘s lii 6xLdsdésE- 
laq, qa‘s li OxtaéLelaq laxés g‘dkwé, qa‘s li OxLug‘alilas lax ma- 
g’inwalisasés Inewilé. Wiis, li leqwélax’‘ida, qa‘s xE‘x"Lalésa t !ésE- 
mé laxés lmgwile. Wi, gil‘mésé gwalmxs laé ix‘édxa q!dlats!é, qa 
gaixés hindlismx Imgwilas. Wi, laxaé Ax‘édxés ‘walasé nagats|li, 
qa‘s li tséxidex ‘wapa. Wai, li gitxts!dtsa ‘wipe laxa q/dlats!é, 
qa nbgoyoxsdalés. Wi, gilfmésé gwalexs laé ax‘édxa tslésrila 
qa g axés kadéla. Wi, hé‘misés k:!imiayowé LEtwis nexx‘ila 
k lawayowa, qa gaxés gwalel g-éxgaéla. Wii, hé‘misa leqwa, 
qa gaxés k:adét lax onilisasés lngwilé. Wi, gil’mésé g‘ax ‘witla 
g-éx'g'aéipxs laé mémenitsemx“idéda xE‘x"Lalalisé t!ésem laxa 
lsgwité. Wi, li dax‘idxés ts!ésrala, qa‘s k-!iplidés laxa x ‘ixsx- 
mala t!ésema, qa‘s li k:!ipstents lax ‘wabrts!4wasa q!olats!é. Wii, 
li hanat k‘!ipstalasa x'ix-exsEmala t!ésem laq. Wéa, g‘il‘mésé me- 
delx*widéda ‘wapaxs laé gwal k:!tpstalaq. Wi, li dax“idxa wiwi- 


— 
on 


20 


20 


30 
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35 stops putting in stones, takes the horns, || and puts them into il. 
He does not leave them there a long time, before | he takes up his 
tongs, feels for the horn, and when he finds one, | he takes soft 
shredded cedar-bark and puts it into his hand | in order not to burn 
it as he takes hold of the point of the horn. He strikes with | the 
thick end against the piece of fire-wood on the floor. Then the core 

40 that is left inside || jumps out. Now the horn is hollow. He con- 
tinues | doing this with all of them; and when they are all done, he 
measures off two | finger-widths from the point at the concave | 
(belly) side, in this way: ~  Behy. Then he takes his straight | 
knife and cuts a notch (eee into it, slanting towards 

45 the || thickend. Then he Bek puts down his knife and 
measures | three finger-widths from the point where he made the 
notch, | towards the big end, and he puts a small notch there. | Then 
he puts down his knife, takes his | adz and adzes off the horn, begin- 

50 ning at the first notch. He adzes off one-half || its thickness between 
the two notches. Then he turns the horn over, | holding it by the thick 
end, and adzes it off so that it is a little rounded, and so that it is 
hollow in the middle. | After this has been done, he adzes off the 
thick end so that it is round; | and when this is done, it is in this 


way: Rainer”: Then he takes | red-pine wood that splits 
55 well and splits it in pieces of the size of our || middle 


35 Llaxé, qa‘s li Axstents laq. Wi, k !ést!é dlanm gé‘stalitexs laé 
ixfédxa tsléstala, qa‘s k'!ap!plés lag. Wi, gilfmésé latxa ‘nemé 
q!olk® witlaxexs laé 4x*édxa q!oyaakwé k-adzekwa, qa‘s sax’ts!a- 
nalégéxs laé dax‘‘its lax witba‘yasa wiilaxe. Wa, li xtsEntsa 
LEX"ba‘yé laxa leqwa k’adéla. Wa, hé‘mis la dex*wtits!ewats gd- 

40 gilg-afyas. Wa, la‘mé kwakwtix‘idéda witlaxé. Wa, Ax"sii*mése 
hé gwég'ilaxa wadkwé. Wai, gfl*mésé ‘witlaxs laé meEns‘idxa mal- 
dmné laxEns q!waq!wax'tslinatyé gigitnla lax witntafyas lax 
ok !waédza‘yasxa g'a gwiilég-a (fig.). Wi, li dax-‘idxés nexx‘ila 
k:lawayowa qa‘s k-ltimtbrtendéxa Linéxala gwigwaaqila laxa 

45 tex"bafyas. Wa, li gig‘alilaxés k‘!awayowé, qa‘s ét!édé meEns‘idxa 
yudux"dmné laxrns q!waq!wax'ts!ina‘yéx gig iiela lax k-!imta‘yas 
ewagwaaga laxa Lex"ba‘yé. Wi, laxaé xailex‘‘id k'!imtbetendngq. 
Wai, li gig‘alitaxés k'!Awayowé, qa‘s dax*‘idéxés k‘!imiayowé, qa‘s 
k limlidéxa giigitela lax galé k'timtés. Wa, li nmgoyodé k’!im- 

50 tafyas lalaa lax alé k-limtés. Wi, li xwél*idxa WUL!Axé, qa‘s 
daléx Lex"ba‘yaséxs laé klimi‘idmq, qa k‘ak-Elxalés, qa xiilboydlés, 
Wii, gfl'mésé gwalexs laé k'limfidex vekliixna‘yas, qa-k-ak-Elx-alés. 
Wii, gflfmésé gwalexs laé ga gwiilég'a (fig.). Wiis, li ix*édxa ég-aqwa 
lax xfsE*wé winagtia. Wi, lii xoxox"s*endEq, qa yuwés iwigwitEns 

55 ‘nolax'ts!ana®‘yaxsEns q!waq!wax'tslana‘yéx. Wi, li bal‘itsa ‘nem- 
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finger, and he measures off one | span for its length. Then he 56 
takes his | straight knife and cuts it off, and when he has cut off | 
the same number and split as many as the number of black horn | 
spoons that he is making, then he takes spruce-root and splits 
it in two, || puts it into a small dish with water in it to soak, ; 60 
and he takes his straight knife and splits one end of the | 
pine-sticks to make them like a pair of tongs; and when | the ends 
of all of them have been split, he takes the split roots and ties the 
other end, | in this way.'' He does this with all of them; and when || 
they all have been tied with the roots, he builds up his fire, | takes 65 
the stones out of the steaming-box, and puts them back on the fire. | 
When they are all on, he waits until they are red-hot. | When they 
are red-hot, he takes | his tongs and picks out the hot stones and 
puts them back || into the water in the steaming-box;. and when the 70 
water begins to boil up, | he takes the adzed horns and puts them | in. 
As soon as they are in, he takes the roots and | puts them down at 
the place where he is seated, and also the split pine-sticks. When he 
thinks | that the horns are hot enough, he takes his fire-tongs and || 75 
picks up the horns. He takes one of the | spoon-moulds,—the pieces 
of pine-wood tied at one end,—and puts the | spoon between its legs. 





p!enk’é laxens q!waq !wax'‘tsana‘yéx yix-diwasembmasaséxs laé Ax*édxés 56 
nexxiila k !awayowa, qa‘s k‘!imts!mndéq. Wa, g-fl'mésé ‘witlaxs 
axes héénémé waxats!aqa xokwé wiinagilé waxéx.aasasa ts!dlolagé 
k-ats!mnaqexsos. Wii, li ix‘édxa L!op!ek‘asa alewasé, qa‘s papax'sa- 
léq. Wa lai ax‘stalas laxa ‘wapé q!otslixa lalogtimé, qa péx‘widés. 60 
Wa, li ax°édxés nexx‘iila k'l4wayowa, qa‘s xox*widéx épsba‘yasa 
wiwunagulé, qa yuwés gwéx'sa ts!ésLalax. Wa, gfl*mésé ‘witla 
xodbaakwa laé ix*édxa paakwé Llop!k-a, qa‘s yil‘idés laxa épsba- 
evas g'a gwiilég'a.' Wis, li ‘naxwamm hé gwéx‘‘ideq. Wi, gflmésé 
ewitla la yaétbalaxa L!op!ek-axs lad leqwélax-‘idxés Inewilé. WA, la 65 
ix*wistalaxa t!ésemé lixa q!dlats!é, qa‘s li xex"Lendalas laxés lnewi- 
te. Wa, gil’mésé ‘wilx'Lalaxs laé azm la ésrlaq, qa mémenitsEm- 
x‘idés. Wa, gilmésé mémenitshmx‘‘idéda t!ésrmaxs laé dax:‘id- 
xés ts!éstala, qa‘s k'!tpidés laxa x‘ix‘rxsmmala t!ésmma, qa‘s lixat! 
k-lipstalas laxaax ‘wabrts!awasa q!olats!é. Wa, gfl'mésé madelx- 70 
‘widéda ‘wapaxs laé ax‘édxa 1a k !ik:!imi_ek" wilaxa qa‘s lii axsta- 
las laq. Wa, g‘il’mésé ‘witlastaxs laé aix*édxa L!dp!nk-é, ga g-axés 
o-ael lax k!waélasas Le‘wa xdkwé yaélbaak" winagitla. Wa, 4*misa 
gwanala, qa ts!lx*widésa witL!axaxs laé dax‘‘idxés tsléstila, qa‘s 
kliplidés. laxa ‘nemé wutLlaxa. Wa, li dax-‘idxa ‘nemts lagé 75 
Llebng‘a‘yéxa xOkwé yilbala witnagtla, qa‘s Llebrnetndés laxés 
ts!dlolagé kats!mnaqaxs laé péqwa. W4A, A‘misé gwinala, qa 





1 See footnote on p. 103. 
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78 Since the horn is pliable, he can spread it|as wide as he wants. Then 
he takes root and ties the | other end of the spoon-mould. After he 

80 has done so, it is in this way.1_ After || he has done so with one, he 
does the same with the others; and after he has | finished, he puts 
some more red-hot stones in the steaming-box; | and when the water 
begins to boil up, he takes | mountain-goat tallow and puts it down 
where he is working. Then he puts a dish | down where he is seated, 

85 takes the || water-bucket with water in it, and pours the water into 
the dish. After | doing so, he takes the spoon with the spoon-mould 
on it | and puts them into the boiling water. When he thinks that | 
they are hot through, he takes them out one by one, | and rubs them 

90 all over with the tallow; and as soon as he has done so, || he throws 
them into the cold water in the dish. He does this | with all of them. 
He wants them to become brittle, | therefore he does so. As soon as 
they have all been put into the cold water | in the dish, he takes 
them out, unties the roots which he has tied | around the mould, and 

95 takes dogfish-skin from the back of the dogfish, and || polishes the 
outside and the inside. When they are smooth both outside | and 
inside, they are finished. He continues doing this | with all of them, 
and in this way the horn spoons are made. | Now, that is all. | 





78 ‘wadzEgrg’aatséxs laé Ax*édxa L!dp!ek‘é, qa‘s yilidés laxa apsba- 
éyasa Liebrg‘atyé. Wa, la gra gwiilaxs laé gwalég’a.' Wa, gfl- 
80 ‘mésé gwaknxs laé dpm hé gwég" ilaxa wadkwé. Wi, g‘il*mésé gwa- 
lexs laé xwélaqa k‘!tpstalasa x‘ix‘ExsEmala t!ésem laxa qldlats!é. 
Wi, gil'mésé medelx‘widéda ‘wapaxs laé ix‘*édxa yasEkwasa 
emlxtowé, qa g’axés gaéla lax éGaxzElasas. Wi, la ax*édxa to- 
q!wé, qa‘s g'axé k-agvalitas laxaaxés k!waélasé. Wa, li ax*édxa 
85 nagats!é ‘wabstslalila, qa‘s guxts!odésa *‘wapé laxa loq!we. Wa, 
o-flfmésé gwalexs laé ix*édxa Llebeg‘aakwé ts!éts!ololaqa, qa‘s la 


ix‘stilas laxa marmmdelqtla ‘wapa. Wa, g‘il‘mésé k-dtaq lazm. 


flak lala Ja ts!elx*wida, laé ‘nal*n—emEemk-axs laé k-!tp*wistalaq, 
qa‘s hamelxsemdé dEex‘semtsa yasEkwé laq. Wa, gil*mésé gwalexs 

90 laé ts!mxstents laxa wida‘sta ‘wabpts!alitxa 16q!we. Wa, la ‘na- 
xwaEm hé gwéx‘‘idxa wadkwé. Wa, lazm ‘néx: qa L!pmx‘widés 
lagitas hé gwég'ilaq. Wa, g-fl'mésé ‘wi'la‘sta lixa wiida‘sta ‘wabr- 
tslilixa loqhwiixs laé ax*wistalaq, qa‘s qwélaléxa Llép!eké yaél- 
bésa Llebng’a‘yé. Wai, li ax‘édxa xilgwég’atyasa xtlgiimé, qa‘s 

95 xtlx*widéx dsgEma‘yas LE‘wés Ogiig’a®yé. WA, g-il’mésé la qétsEma. 
Wi, hé‘miséxs laé qédzmg‘a laé gwala. Wa, ax"si*mésé hé gwég'i- 
eee wadkwé. Wa, hérm gwég-ilatsa ts talolaqelaaee ts !dlélaqé 
k-ats!mnaqa. Wa, lazrm gwal laxéq. 





1 See figure on p. 104. 
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Cedar-Bark Breaker.—The man takes a (bone from the) | nasal 
bone of a whale, and he takes a thin-edged rough sandstone | and a 
small dish, and he pours water into it so that it is | half full. Then 
he puts it down where he is going to work at a cedar-bark breaker. || 
He takes the bone and measures it so that it is | two spans and four 
finger-widths in length. | Then he puts the rough sandstone into the 
water in the | dish, and he saws the bone off so that the end is square. 
He | does the same with the other end. When both ends aresquare, || 
he rubs the edges so that they are straight; and when the edges are 
straight, | he measures the width of one hand for its width, and | he 
measures with a cedar-stick to find the center, in this manner.’ | 
As soon as he finds the center, he marks a line across, and he rubs | 
on each side of the line to make a hole through it, which serves as 
a grip. As soon as he has finished || rubbing the hole through 
which serves as a grip, | he rubs along the lower edge so as to 
sharpen it. Now he has finished | the bark-breaker. | 

Bag of Sea-Lion Hide.—As soon as this is done, he takes the | skin 
of a sea-lion which has been dried. He spreads it out, and he || 
measures twospans. Then he puts a | straight-edge of cedar-wood on 
it and marks along the edge, so that it may bestraight. Then he|cuts 
along, following the line; and he also lays the straight-edge of cedar- 





Cedar-Bark Breaker.—W i, li ix‘édéda bnewanmbmaxa xaqé g’a‘ydl | 
lax xagélbafyasa gwm‘yimé. Wa, li ax°édxa pElenxé k:!oL!a dE‘na 
tlésema. Wi, hé‘misa lalogiim qa‘s giixts!odésa ‘wapé laq ga nEgo- 
yoxsdaléséxs laé hing:a‘lilas laxés Gaxrlastaxa k-‘aidzayotaxa k-adze- 
kwe. Wa, la 4x‘édxa xaqgé qa‘s mEns‘idég qa ‘wasgrmats. Wa, la 
ha‘mddengala lax malp!mnk-é ‘wasgemasas laxEns q!waq!wax'ts!a- 
na‘yaxs laé ax‘stentsa k‘!ou!a detna t!ésem lixa ‘wabrts!Awasa 
lalogimée. Wa, la x‘ilts!mnts laxa xaqé qa ‘nemabés. Wéai,li hémm- 
xat! gwéx“‘idxa apsba‘yé. Wa, gil’mésé ‘né*namabaxs laé géx‘i- 
dex Oxwi‘yas qa ‘nEmEnxElés. Wai, gil*mésé la ‘nEmEnxeElaxs laé 
balitsés ts!ex"ts!anatyé q!waq!wax'ts!ana‘yéx liq qa wadzEwats. 
Wa, laxaé mensi‘lilasa k !waxLa‘wé lax negoyA‘yas g'a gwilée'a (fig.) 
Wi, gil*mésé q!axa negoya‘yaxs laé xtiltaxddex. Wa, la g-éx‘idex, 
wax'sand‘yasa daaséxa la sax¥std kwix'sd. Wa, g‘il'mésé gwalexs 
laé g’éxsddxa sax"stowé kwax'sdxa daas. Wa, g‘ilfmésé gwilnxs 
laé g'éxx‘iilabendEq qa Opésx’iifyés éx‘ba. Wai, lanm gwala k-dya- 
yaxa k-adzekweé. : 

Bag of Sea-Lion Hide. — Wi, g-il'mésé gwalexs laé 4x‘édxa pESE- 
na‘yasa L!éxpnaxs laé lemokwa. Wi, la Lepiilitag. Wa, la balé- 
idxa malp!mnk’é laxens q!waq!wax'ts!ana‘yéx. Wa, lai k-admdzotsa 
nEgendsé k!wax1o lagéxs laé xtit!édeq, qa neqeléséxs laé brExeE- 
lendxés xtilta‘yé. Wai, laxaé dgwaqa k‘adEdzotsa nEgEndsé k!waxLo 





1 See illustrations in Publications of the J esup North Pacific Expedition, Vol. V, p. 372. 
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wood | on the other side and marks along it and cuts following the 
25 line. | Nowit is two spans wide, || and he cuts along six spans | for 
the length as he lays his straight-edge of cedar-wood down at the 
end of the | six spans which he has marked off, and he cuts along the 
line that he has marked. | Then he doubles it up in the middle of 
the long side and bends it over, and he steps onit, | so that the sides 
30 may be close together. Then he punches holes through the edges || two 
finger-widths apart. That is| where the cord will pass through when 
he sews it; and when | it is finished, he puts the straight-edge of 
cedar-wood on a piece two | spans wide and marks a line on it, and 
35 cuts along it. | This piece is seven spans in length. || Itis to be the 
carrying-strap for the wedge-bag, and he | puts on the straight-edge 
of cedar-wood on a piece half | a finger wide and marks a line on it 
and cuts along it. This | long strip serves to sew up the sides of the 
wedge-bag. | As soon as this is done, he puts it for a short time into || 
40 water, together with the wedge-bag. Only the carryings-trap is not 
put into the water. | He does not leave it in for a long time before 
he takes it out.| Then he takes the narrow strip of sea-lion skin 
and pushes one end| through the holes. Then he puts one end of the 
carrying-strap to | one side and sews it on. This sewing goes down- 





23 lax ipsEnxa‘yaséxs laé xtit!édeq. WéA, laxaé bexEetendxés xtlta‘yé; 
laeEm malp!eng‘adzowé ‘wadzEwasas laxen q!waq!wax'ts!ana‘yéx. 
25 Wa, laxaé bal‘idxa q!eL!apenk’é laxens q!waq!wax'ts!ana‘yéx qa 
‘wasgEmatséxs laé k adedzodaxaasés negenosé k!waxLo lax ‘walaasa- 
sa q!evlap!enk-axs laé xtilt!@dmq. Wa, laxaé bexetendxés xtilta‘yé. 
Lafmé gwanax‘idnq laxés gildolasé qanrgexLilés. Wa, li t!lep!édnq 
qa q!asox*widéséxs laé L!EnqEmsalasés k' lawayowé lax éwiinxafyas 
30 la hemaldmngalé laxens q!waq!wax'ts!ana‘yiiqé Llengatya. Wa, 
hépm gayimx'salasttsa q!mniLa qo q!enq!rg‘ox‘widLeq. Wa, g‘il- 
‘mésé gwalexs laé ét !éd k-adedzotsa negEnésé k!waxxé laxa maldEné 
laxens q!waq!wax'ts!ana‘yaxs laé xtilt!édmq. Wa, li bextendzq. 
Wa, la aiebop!enk’é ‘wasgremasas laxEns q!waq!wax'ts!ana‘yéx. 
35 Hémm adxLaasLEsa q!waats!éLasa LEmg‘ayowé. Wa, la ét!éd k-adn- 
dzotsa nEgEnosé _k!waxLo laxa k:!odEnas ‘wadzEwasé laxEens q!wa- 
q!wax'ts!ana‘yaxs laé xtlt!édeq. Wa, li bexlendeq. Wa, lazm 
giltléq. Wi, héem q!enq!Eqloydltséxa éwiinxa‘yasa q!waats!éLasa 
LEmlemgayowé. Wi, gil’mésé g-walexs laé yawas‘id 4x‘stEnts laxa 
40 ‘wapé ‘wi‘la LE‘wa q!waats!éLé. Wii, léx'a‘mésé k:!és 1a ix‘standséda 
adxLaasLé. Wa, k-lést!a gé‘stala laxa ‘wapaxs laé a4x*wtstendngq. 
Wa, la ixSédxa q!enyowé bexrk" prEsEnésa L!éxEné qa‘s ‘néx'sdlés 
laxés L!enqa‘yé. Wi, lamm ax‘aLelots Oba‘yasa adxLaasé lax ond- 
dzexstafyas. W4i,liq!aq!mnk‘inaq. Wa, la‘mé haxnlamé q!Ena‘yas 
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ward || to the bent bottom of the wedge-bag. He does | the same at 
the other side. | Then the wedge-bag is finished. | 

Spruce-Roots and Cedar- Withes.— When the season approaches when 
the huckleberries are ripe, | the woman makes her huckleberry- 
basket, and | it is ready when the berries are ripe. She takes her 
digeing-stick and her small ax, | going to the place where small 
spruce-trees are growing, and where she knows that the ground is 
soft. As soon as || she reaches there, she pushes one end of her clam- 
digging stick into the ground and | pries up the roots of a young 
spruce-tree. As soon as the roots come out of the ground, | she 
picks out thin and small ones. She takes hold of them and pulls 
them out. | These may be more than a fathom in length; | and when 
she reaches the end, she takes her small ax and || chops them off. 
The woman who is getting the roots | continues doing this. When 
she has enough, she coils them up and ties them | with small roots 


in four places, so that they are this way : | As soon 
as this is done, she carries them in her right hand and | 
goes home. She puts them down in a cool corner of 
the house. || Then she takes a mat and spreads it 


over them. As soon as she has done this, | she again takes her small 
ax and goes to a place where young cedar-trees grow; | and when she 
reaches there, she looks for those that have straight long branches, | 
that are not twisted; and when she finds a | young cedar-tree that 





lax gwanax‘idaasas Oxsda*yasa q!waats!é. Wa, la hémmxat! gwéx-- 
‘idxa dpsana‘yé. Wa, la‘mé gwila q!waats!iisa Lemlumg-ayu laxéq. 

Spruce-Roots and Cedar-Withes.— Wi, hé‘maaxs laé nlagq ewat lmnxa 
laé g ée'aéx*édéda ts!mdaqé, qa‘s exile, qa‘s k: !plats !éta ewadEmé, qo 
NEGEXLOdLO. Wa, li Ax*édxés k° belakwe LE‘wis sayobrmaxs laé 
laxa aléwadzemxekiila laxés q!alé tulq!iits t!ek'a. Wi, gtl'mésa 
lag‘aa lagéxs, laé eb Aelia oba‘yasés k: !nlakwée, qa‘s eel lnqol- 
sEléxa L!éL!op!ek‘asa aléwadzemé. Wa, gil‘mésé lagolsa L!éx!dp!n- 
kaxs laé aléqaxa neqerla wila, laé dayddEq, qa‘s nEx‘tiqédlsEléq. 
Wa, lai ‘nal*nemp!ena éseg iyo laxens baLiigé A4wasgemasas. Wai, 
g-il*mésé lag'aa laxa Abasemiséxs laé dax“idxés sayobrmé, qa‘s 
tsex'sEndéq. Wa, 4x"si®mésé hé gwégilaxs Llan!op!ek-aéda 
tsledaqé. Wa, gil*mésé hétorexs laé q!elo‘naktilaq, qa‘s yaélaLelo- 
dalésa wisweltowé L!op!nk: laxa mox‘widalaela laq xa g'a gwiilég-a 
(fig.). Wa, gil*mésé gwalexs laé q!nlxitlasés hélk:!ots!ana‘yé laqéxs 
laé Ra aakws! Wa, la q!elxwalitas laxa widanégwilasés g‘dkwé 
qa‘s ix°édéxa lé*wa‘yé, qa‘s nax"sEmlilés lag. Wa, gil‘mésé ewalexs 
laé ét!éd dax‘idxés saiydbrmé, qa‘s lixat! laxa dzaidzmsexrkila. 
Wa, gil‘mesé lag-aa laqeéxs laé aléx“‘idxa gvilseflt!lis tuxmmé, yixa 
‘nemagitéxa k'!ésé sElp!ena. Wa, gilfmésé qlaxa ‘nemts!lagé 
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has these, she chops it down. || When it falls, she breaks off the 
straight branches; and when | she has enough, she puts the thick 
ends together and takes thin cedar-withes | and twists them. When 
this is done, she ties them around the thick ends of the cedar-twigs. [ 
She ties them at four places, so that they are 
in this way: | As soon as this is done, she car- 
ries them home on her shoulder; and when || she enters the 
house, she puts them down at the place where she always sits. | 
There she unties the cedar-withes; and after they have been taken 
off, | she strips off the branches of the first one that she takes up; 
and after she has taken them all off, | she begins at the thin end of 
the cedar-withes and splits them in twe | towards the thick end, right 
through the heart. After they have been split in two, || she puts 
down the other half and splits the first half again in two; | and after 
this has been split in two, she takes up | the other half which she had 
put down on the floor, and splits it in two also. | Now the cedar- 
withes have been split into four pieces. When this has been done, | 
she takes up another cedar-withe and strips off the branches; || and 
after this has been done, she splits it in the same way as she did the 
first one; | and she continues doing so with the other cedar-withes; | 
and after splitting them, she picks out the pieces containing the sap | 
and places them by themselves; and she takes the remainder of 





dzEsEq" ax‘Enalagéxs laé héx-‘ida‘rm sop!pxddnq. WA, gil*‘mésé 
t!ax‘idpxs laé dzadzattiqEwaxa ékétula texema. Wa, g’il*mésé. 
héloLtexs laé q!op!exLendEq, qa‘s 4x‘édéxa wilé gilt!a dpweéxa, 
qa‘s sElp!édéq. W<a, gilfmésé gwalexs laé yilfarulots lax Oxa‘yas. 
Wai, li mox‘widalé yita‘yas laq. Wii, li ga g-wilaxs laé gwala (/sig.). 
Wa, gil'mésé gwala laé wéx'sryap!dlagéxs gAxaé naé‘nakwa. Wa, 


5 g il’mésé laéx laxés o'Okwaxs laé ax‘alilas laxés hémEnélasé k!waélasa. 


Wi, li qwélalax yiLEmasés tayaxamanEmé. Wai, gil*mésé ‘witlawa 
laé x 1k Alax q!wak'!ena‘yasés galé dax‘‘itsE‘wa. Wi, gil*mésé wi'lé- 
ofimnxs laé g-ibendex wilmtayasa texEmaxs laé pax'sEndEq gtiyo- 
tnla lax OxLafyas naq!ngendalax domaqas. Wé, g‘tl'mésé pax'saa- 
kixs laé gigalilaxa Apsdditaséxs laé étts!end pax‘sendxa Apsdditasa 
la graéla. Wa, go tl‘emxaawisé la pax‘saaktixs laé g-ig-alilaséxs laé 
ét!éd dag‘ilitaxa Apsddéléxa g-ilx'dé k-at!alélmms, qa‘s pax’sendéq. 
Wa, lazem mox"séda ‘nEmts!aqé texEma. Wa, gil‘mésé gwala laé 
ét!éd dag ‘ilitaxa ‘nemts!aqé texema, qa‘s x‘ik-aléx q!wak«!mna‘yas. 


35 Wa, gil‘mésé gwalexs laaxat! pax'sendngq laixés gwég:ilasaxa gilx-dé 


papEx'salaso’s. Wi, Ax"si‘mésé hé gwegilaxa wadkwé texmma. 
Wa, gil’mésé ‘witla la paaktixs laé mameEndqEwaxa ts !éts!pxég-a- 
eyasés patyé qa q!ap!ilés. Wa, la ’x‘édxa pad‘yé qa‘s yiLemdés lag 
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what she split and ties it together | in this way: She does 
the same to the inner part. As soon || as — every- 40 
thing has been tied together, she lays the withes 
over her fire | to get dry; for when she splits them, the bark also 
_ comes off. | After this has been done, she takes the roots and 
unties them, | and she straightens them out. Then she takes good | 
_ straight-splitting red-pine wood and splits it like a || pair of tongs. 45 
She takes a thin root and ties it at a place | four finger-widths from 
the unsplit end; | and after doing so, she takes her straight knife 
and | cuts off the end of the tongs which serve for stripping off the 
bark of the roots, and|thus theend is sharp. She cuts it again at the 
end where she tied the tongs with roots. As soon as this has been 
finished, || she puts it into the floor close to the fire, | with the split 50 
end upward, and the sharp end in the ground, leaning (outwards) | 


towards thefire, in this way: As soon as this has 
been done, | she takes one of the long pieces of 
root and coils it up again. Then | she puts it 
on the middle of the fire takes her tongs, and| 


holds the root with them. Then she turns it until all the bark has 55 
been burnt black. | As soon as the bark has been burnt black, | she 
takes it off with the tongs and puts it down next to the implement for 
-stripping off the bark | of the root. Then she takes the end of it and 
puts it between the | legs of the tongs for stripping off the bark from 





ga gwileg-a (fig.). Wai, laxaé héem gwéx‘‘idxa naq!nga‘yé. Wai, 

g il*mésé ‘witla la yaéLemilaxs laé LésaLnlots lax nexsta‘yasés legwile, 40 
a lemx‘*widés qaxs hé‘maé lawilats xéxex"*tina‘yaséxs Jaé papEx'sa- 
laq. Wa, gil*mésé gwalexs laé ix‘édxa Llop!eké qa‘s qweélaléx 
yitemas. Wai, la dal‘idmq qa‘s dalalitéq. Wii, li dax-‘idxa ég-aqwa 
lax xfsE°wé wtinagila. Wa, li x0ox*wideq qa yuwés gweéx'sa “© 
tsléstalax. Wa, la ax‘édxa wilé L!op!ek-a, qa‘s yiltarelodés lixa 45 
modmEné laxens q!waq!wax'ts!ana‘yéx g‘ig‘tiela lixa k‘!ésé xdkwa’ 
Wa, gil'mésé ewalexs laé dax‘idxés nexx‘ila k'!A4wayowé qa‘s 
klax*widéx OGbafyasa x ‘ik-Ala‘yax XEX“tna‘yasa Lldpleké qa 
éxbés gviig‘trela laxa la yilené L!op!ek’a. Wa, g‘il'mésé gwalnxs: 
laé ts!mx"bntalilas Gba‘yas laxa OnAdlisasés Imewilé. Wa, lamm 50 
ék-!ebatya xdkwaxs ladtat g-ébulalitulés éx‘ba‘yé laxés w!astalaé- 
na‘yé laxa lmgwilé, g'a gwilég'a (fig.). Wa, gil’mésé gwalexs laé © 
dax“idxa ‘nEmts!aqé efit la Lldp!ek‘a, qa‘s xwélaqé qEs‘idgéxs laé _ 
L!mx‘LEnts lax nextalisés lngwilé. Wa, la dax-‘idxés ts!ésLala qa‘s © ‘ 
klip tidés lagéxs laé laléx‘tralas qa eres k!wék!tmelk byé xEx"t- 55 
na‘yas. Wi, gil‘mésé ‘naxwa la k!wek!imelk’nyax“‘idé xEx‘tina- 
éyasexs laé k‘liplidqus k‘!tp!alilés lax mak: !mxia‘yasa Laélé x‘ikdla- 
yax xEx“tina‘yasa L!op!nké. Wa, li dabrendex dba‘yas qa‘s k-ak‘E- 
todésa Llanlax‘rLalakwé L!op!ek’ lax dwagawa‘yasa xik‘dlayax 

75052—21—35 retrH—pT 1 8 
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60 the roots that have been burnt over the fire. || She takes hold of the 
top of the legs of the tongs with the | left hand, presses them together, 
while she pulls the roots through the tongs with the | right hand. 
Then the bark | peels off, and the sap comes out. As soon as all | the 
bark is off, she puts the other end in and strips off the bark of the | 

65 root that she is holding; and she continues for a long time | pulling 
it to and fro, stripping off the bark of the roots by pulling them 
through. She only | stops doing this when the root is white all over, 
for they are dry. | After doing this, she takes another | root and does 
the same as she did with the first one with which she was working; || 

70 and she only stops when all the bark is stripped off. | Then she splits _ 
them in two through the middle, splitting the whole length; | and 
after splitting them in two, she splits the halves into two again. | 
Then she splits each root into four pieces. She continues doing this 

75 with | all the roots; and when they have all been split, she || scrapes 
them. Then she takes her husband’s straight knife | and puts it 
down at the left-hand side of her foot. She takes | the split root 
with the left hand and puts it | against the right side of the heel of 
her left foot. | Then with the right hand she takes the straight: 

80 knife || and puts the back of the knife against the root, and presses 
it down against it, | and pulls the root through with the right hand. 
Then she turns the root over, | pulling it through between the heel of 








60 XEX“tina‘yasa L!6p!Ek‘axs laé dax‘itsés g: Emxdlts!ana‘yé lax oxtaé- 
‘yas wax‘sanddzExta‘yaséxs laé q!wéq!wasalaqgéxs laé néx‘itsés 
hélk'l6tts!ana‘yé laxa Llop!ek’é. Wa, hé*mis 1a qisalats xEx"*- 
tina©yas. Wa, laxaé saaqdlé saiaqas. Wai, gil*mésée ‘wilg-flenxés 
XEx"‘tina‘yaxs laé xwél‘ideq qa‘s Ogwaqgé x‘ik'6dEx xpx"*tna‘yasés 

65 dalasox"de. Wa, la gég ilil aédaaqanaxwa k-ak'ntots laxés x‘ik*4- 
layAx xEx"*tina‘yasa L!dp!nk’é qa‘s xwélagé néxsodeq. Wai, al*mésé 
gwal hé gwég-ilaqéxs laé dlak:!ala la ‘melk'!ena qaxs laé lemx‘in- 
x‘ida. Wi, gil'mésé gwalexs laé ét!éd dax-‘idxa ‘nemts!aqgé 
Lidp!ek‘a. Wai, laxaé 4nm naqemgiltaxés gilx'dé gwég'ilasa. Wa, 

70 al‘mésé gwalexs laé ‘witla la x‘ik‘ewakwé xEex"tina‘yas. Wa, la 
naq!eqax domaqaséxs laé pax‘ideq hébendalus &Swasgemasas. Wa, 
g-il'mésé malts !mxs laé étts!end pax’sendxa wax‘sddilas. Wai, la*mé 

- mox"sEndxa ‘nal*nEmts!lagé L!op!Ek'a. Wii, ax"sai*mésé hé gwégilax 
‘wixaasasa L!op!nk’é. Wii, gil*mésé ‘witla la papEx‘saaktixs laé 

75 kéxet!édeq. Wai, lamm 4x‘édex nexx‘ila k' !awayosés la‘winnmeé, 
qa‘s dzéx*walilésés geEmxOltsidza‘yé g'dgttyowa. Wa, li dax~itsés 
gEmxdits!ana‘yé a‘yaso laxa paakwé L!dp!ek-a, qa‘s pax‘aLElodés 
lax hélk !otsema‘yas mek !iixiax'sidza‘yasés gemxdltsidza‘yé g*dgt- 
yowa. Wa, la daxitsés hétk !ots!ana‘yé laxa nexx‘ila k-!awayowa 

80 qa‘s kat !endés awig‘atyas laxa Llop!ek-é. Wa, lai tesalak‘ats laqéxs 
laé néx’édxa L!dp!ek‘asés hélk'!otts!anatye. Wa, la xweti‘lilaxa 
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her foot | and the back of the straight knife. Then she only stops 


doing this || when the knife does not get wet any more. Then the 85 


scraped root is really | white, because it is very dry; and it | is pliable. 


That is the reason why it does not break; for she is | going to make a | 


well-made basket out of it to shake the huckleberries into. After | 
she has done this, she does the same with the cedar withes, and | she 
treats them in the same way, scraping || the water out of them. | 
Cedar-Withes.—While the man is making the digging-stick for 
digging | clover, his wife goes into the woods looking for long cedar- 
branches that | split straight, which are the thickness of our fingers, | 


89 


1 


and which also have no branches. They only have || leaves on each 5 


side, and these are called | ‘“‘cedar-branches.”’ As soon as’ the 
woman finds the cedar-branches, | she pulls them down and breaks 
them off. Sometimes there are many on | one cedar-tree, and there 
are not many on other cedar-trees. | When the woman who gathers 
cedar-branches gets enough, || she ties one end of the branches which 
have been put together with twisted cedar-branch rope; and | after 
tying up one end, she goes home carrying on her shoulders the 
branches which she has gathered. | She puts them down in a cool 
corner of the house. Then | she sits down and splits them through 
the heart. When | they have been split in two, she splits each half 
in two, and || she splits them again in two, and she splits them once 








Llop!ek-axs laé néxsawi‘lilaq laxés *mEk!UxLax'sidza‘yasés g-dgttyowé 
LO® awig‘afyasa nEXx‘iila k'!awayowa. Wii, al*mésé gwal hé gwée'i- 
laqéxs laé k-leds la k!tingeg’ésa k'!awayowé. Wa, lanm Alak:lila la 
emElmelk: !enéda k-éxrk" Li6p!pk‘axs laé lomlpmx‘iina. Wi, hé‘mi- 
séxs laé péqwa. Wiis, hé‘mis lag‘itas k:!és éan!éma qaxs Alak: !alaé 
aék'laakwa Jlexa‘yaxs k‘!nlats!éraxa gwademé. Wai, gil*mése 
gwalexs lae héemxat! gwéx“idxa texemé. Wai, lanmxaé hé gwégila- 
qéxs laé k'exdlax ‘wapaga‘yas. 

_ Cedar-Withes.— WA, hé‘méxs laé Gaxuléda brgwanEmaxa ts !oyayaxa 
LEX’sEMé, wi la geEnEmas la laxa aL!é tayaxamax tExEma. laxa 
gilsg‘ilt!a neqrla trexemsa wilkwéxa yi dwaigwitEns q!waq!wax’- 


82 


85 


89 


1 


ts!ana‘yé. Wa, hé*méséxs k:lefsaé L!imenak:a, yixs &*maé qwag't- . | 


tmna‘ya ts!aplaxmEnéxwé lax wax'sanddza‘yas. Wa, héem Léga- 
des texemé. Wai, gil*mésé q!iida tayaxamiixa texEmaxs laé héx“‘i- 
da‘mem dzxEtaxelax‘ideq, yixs ‘nal‘fnemp!Enaé q/!éxLaléda ‘nEem- 
ts!aqgé wilx'xa texEmé. Wa, li k'lés q!éxialéda wadkwe wilkwa. 


Wa, gil’mésé hélota tayaxemixa texemaxs laé yiLEmdxés tExE- | 


maxs laé q!ap!e¢gemakwa yisa selbekwé dewexa. Wa, gil*mésé gwal 
yitemdgéxs laé ni‘nakwa laxés g‘dkwé wik‘ilaxés tayaxamanEmé 
texema. Wa, lai ax‘alilag laxa wtidanegwilasés g*Okwé. Wai, 
héx“ida‘mésé k!wag-alila qa‘s dzet!édéq naq!eqax domaqas. . Wa, 
efl'mésé la dzets!aaktixs laé pax'smEndxa apsodéele. Wa, laxaé 
étts!end pax'sendeg. Wai, laxaé hélox"sendaxat! pax‘sendkEq. 


15 
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16 more in two. | Sometimes the branches are split into twenty pieces, 
if | the woman who splits the branches is expert in splitting them 
into | thin pieces. When they are all split, she puts them away. | 

1 Spruce-Roots (1).—Then she gets ready again to go into the woods | 
to dig spruce-roots where she knows that the ground is soft, | and where 
young spruce-trees are growing, for really long | and thin, and without 

5 branches, are the roots of young spruce-trees in soft ground. || When 
she finds them, she pulls out the | root, as it is showing half way 
on the ground. She pulls out the whole length, | for they are long; 
and when she comes to the point where it divides, | she bites it 
off, so that it breaks off, and she does so with the others; and | when 

10 she thinks she has enough roots, she takes the roots || and coils them 
up. Then she takes a long thin root and | ties it to one side of the 
coil. After she has | done so, she carries the coil of roots that she 
has obtained and goes home to her house, | and she puts it down in a 
cool corner of the house. Then | she sits down and unties the tying 

15 of the coiled roots; and || when the tying is ail off, she carries the 
uncoiled roots | and puts them down alongside the fire of her house. 
She takes the tongs | and ties a thin root around its neck, so that 
they may not split when she | pulls off the bark of the root. When this 

is done, she takes | one of the long roots and puts it over the fire, | 





16 Wa, la ‘nal‘nemp!ena maltsEmg‘ustdx"séda ‘nEmtslaqé ék-étela 
tExEma lixa ts!edaqaxs ég‘ilwataé lax papEx'salixa teExEmé yixs 
pElspadza%é. Wa, gil'mésé ‘witla la paakiixs laé g-éxaq. 

1 Spruce-Roots (1).—Wi, laxaé xwanal‘idexs laé aLésta laxa ante 
qa‘s li L!op!ek-ax L!dp tek: asa aléwasé laxés q!alé telq!is t!nk-a, 
yix q!waxasasa aléwadzemé, qaxs hé*maé Alak' lala gilsg ft li 
Ek‘ ételé wiswité L!op!ek‘asa telq!tsas t!ek'a q!waxatsa aléwadzxE- 

5 mé. Wai, gil*mésé q!aqéxs laé héx‘idakm gelxtigolsaxa L!dp!n- 
k‘axs néloyiwelsaé lixa t!nk'a. Wa, li néxaq laxés SiwisgEmasaxs 
gilsgilstasé. Wa, gtlfmésé lag'aa lax qexbax"‘idaasaséxs laé q !ex’- 
sendeq qa ELElsés. Wa, A‘misé la né gwégilaxa wadkwe. Wa, 
gtl'mésé k‘otaq lazm hélalés L!op!Eg‘anrmaxs laé 4x*édxa L!op!Ek’é 

10 gqaés qEs*édéq qa q!Elx*waléséxs laé ax*édxa wiltowé L!op!ek:a qa‘s 
yil‘idés laxa ipsanéqwasa la welx'ts!ewak" L!op!zk'a. Wa, gil'mésé 
gwalexs laé q!nlxtilaxés L!op!ng'anEmaxs laé ni*nakwa laxés g’Okwé 
qa‘s lixat! q!nlx‘walitas lax widanegwélasés gokwé. Wa, li héx‘i- 
damm k!wag‘alila qa‘s qwélodéx yitéwa‘yasés q!elxwala’ L!op!rka. 

15 Wai, gil'mésé ‘witlawé yiLéwa‘yaséxs laé dalaxa li dzakwala L!dp!nk‘a 
qa‘s li g’énolisas laxa Imgwilasés g’Okwée. Wa, la &x‘édxa ts!ésiala 
qa‘s yiL!pxddésa wiltowé “Lop lek: laq, qa k-!ésés x6x*widel qo lat 
x‘tk'dlax xpx‘tina‘yasa L!op!ek'é. Wa, gil’mésé gwalexs laé ix‘ed- 
xa ‘nemts!aqé laxa g‘flstowé L!dp bk-a fae k-‘atLendés lixa legwite 
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beginning next to where it is being held, and pulling it slowly, | until 20 
it gets hot all over. As soon as the bark is hot, | she puts it be- 
tween the tongs next to | where she is holding it with the left hand. 
She squeezes the legs of the | tongs together under it. Then she pulls 
it through with her || right hand. Then the bark peels off. | As soon 25 
as all the bark is off, she puts it down on the | left-hand side, and she 
takes up another root and | puts it over the fire, and she does the same 
as she did before | to the first one at which she was working when she 
put it over the fire. || When all the bark has been taken off the roots, | 30 
she splits them before they are really dry. | She begins splitting at 
the thin end through the heart, | going towards the thick end. 
When it has been split in two, she takes | each half and splits it again 
in two; and when this has been split, || she splits it again in two; and 35 
she does the same to the other half, | for the woman wishes to have 
roots split into thin strips | to weave the basket that she is making. 
Sometimes she splits eight strips out of one | clean root when she is 
splitting it. When it has all been split, | she takes the cedar-bark 
splitting-bone (the ulna of the foreleg of the || deer) and grinds it 40 
well, so that it has a sharp point and also so that | itis thin. That 
is the bone for splitting cedar-bark of the woman when she is making 
mats, | when she is splitting cedar-bark, and when she is making 





gig itela laxa mak-ala lax dalasm*waséxs laé adyaa néx‘naktilaq qa 20 
ékés ts!plet‘naktilaéna‘yas. Wa, g‘il*mésé ts!elx‘wid ‘naxwé dgwi- 
da‘yas xEk!timaséxs laé k‘ak‘rtdtsa makita lax dalasE‘waséxs 
laé q!wés‘itsés gemxdltslana‘yé lax wax'sanddzExsta‘yasa ts!ésLa- 
lixs brenxtolila. Wa, hémis la ‘nexsdlatséxa L!op!ek'é yisés 
hetk !dlts!ana‘ye. Wa, hé‘mis la qtsdlatsa xEx“tinaf‘yas. WA, 25 
eflfmésé ‘witlawéda xEx"*tinafyaséxs laé k-at/alilas laxés gmmxa- 
gawalile. Wiis, laxaé ét!éd dax‘idxa ‘nemts!aqé Lldép!ek‘a qa‘s 
kattendés laxa legwilé. Wa, lazem Apmxat! neqemg iltewéxés 
gwegilasaxés g‘ilx: dé ixseéwaxs lix'dé .!ex‘tents laxés legwila 
Liop!ek’é. Wa, gil'mésé ‘witla la saq!wag‘idekwa L!dp!ek‘axs laé 30 
-ha‘yailo‘malaa papex’sEndqéxs k:‘!és‘maé Alarm lemx‘wida. Wa, 
lazm hé gil pax*‘itsd’sé witbatya yixs naq!nqaax ddmaqas gwai- 
yolela lax t!ekumi‘yas. Wai, g‘tl'mésé la pax'saaktixs laé Axédxa 
Apsddile qa‘s ét!édé pax'sendeq. Wa, gil*mésé pax’saakwa laé 
étts!mndaxat! pax’sEndaxaaq. Wa,la hémmxat! gwéx‘‘idxa 4psEx’- 35 
sis yixs ‘nék‘aéda ts!mdaiqé qa prlsprlésa paakwé L!op!ek‘a qa 
k lilg-pms lpxéliis, yixs ‘nal‘neEmp!Enaé maleg‘tyox"séda ‘nEmts!aqé 
ékétzla Llop!ek-axs laé paakwa. Wa, gtl'mésé ‘witla la paakitxs 
laé &x°édxa q!wétanaxa sEg‘inddza‘yas g'alemalgiwa‘yé g‘dgttydsa 
géwasé, yixs laé aék'laak" g’éxekwa qa éx’bés. WA, hé‘mis qa 40 
pEldzowés. Wa, héem q!wétanasa ts!edaqaxs k‘litaaxa lé‘wa‘yé 
yixs laé papEx’ Balexh denasé Loxs laé dzEdzmxs‘alaxa drEnasé. 
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43 narrow strips of bark. | This she uses when she is working at the 

roots. Shestretches out | her left foot on the floor, and she takes one 

45 end of the split || root with her left hand and she puts down a root | 

on the right-hand side of her heel. | She takes hold with the right 

hand of the bone cedar-bark splitter and she | lays it on the | root 

and presses the bone implement against the root. Then | she pulls it 

50 through, pressing it tightly against her heel. || Thus she squeezes out 

all the sap in the root. If there is | much water in it, she pulls the 

; root through four times its | whole length between her heel and the 

bone. When | all the sap is out, the roots become really white, flat 

55 split | roots. She does this with all of (the roots). When || all the 

roots have been scraped, she coils them up and | puts them away 
for a while. | 

1  Spruce-Roots (2).—The woman takes her ax and her | clam-digging 

stick and her cedar-bark belt, and she carries them | while she is 

going into the woods, where she knows that small spruce-trees are 

growing and | where the soil is soft. When she comes to the place, 

5 she puts down her ax || and her digging-stick. She takes her cedar- 

bark belt, and she | puts the corners of her blanket over her left 

shoulder, and she puts the cedar-bark | belt around her waist over 

the blanket. She pins the blanket with a pin of | yew-wood shaved 








43 Wa, hé*mm &x‘étsd’sa L!aL!op!mx'silixa L!op!ek‘é. Wa, la dzéx- 
‘walilasés gEmxoltsidza‘yé gdgtyowa. Wai, li dabmndxa paakwé 
45 Lidplek‘a yisés gemxolts!ana‘yé. Wa, li kat!arelétsa Llop!ek-é 
lax hétk: !6dEnwa‘yas ‘mek!iixiax’sidza‘yasés gemxdltsidzatyé. Wa, 
la dax“itsés hétk:ldlts!anat‘yé laxa q!wétanixs laé k-at!mnts laxa 
Lop!ek'é.. Wa, lai tesalak‘atsés q!wétana laxa L!op!ek'axs laé 
néx*édqéxs laé tEts!ExLax'sidzéx ‘mEk!UxLax'sidzafyas g‘dgttyowas. 
50 Wa, hétmis la xik‘dlats ‘wapaga‘yasa L!op!ek-é. Wa, gil‘mésé 
q!éq!aqrlaxés ‘wApagafyaxs laé mop!ena néxsodxa L!op!ek’é laxés 
‘wisgemasé lixés ‘mEk!tixLax'sidzatyasés gdgityowé. Wii, gilmésé 
‘wilawé ‘wApagafyaséxs laé Alak'!ala la ‘melmadzowa paakwé — 
Lidpleka. Wa, li hé‘staem gwéx‘idxa wadkwé. Wai, g‘tlmésé 
55 ‘witla la x‘ig‘tkwa L!op!nk‘axs laé aék'!a q!elx*widEq qa‘s yawas‘idé 
gexaq. 

Spruce-Roots (2).—WaA, li ax‘édéda ts!mdiqaxés sayobEmé LE‘wis 
k-Nlakwé; wii, hé*mé és dendzEdzowé wiség‘anowa. Wa, la dalagéxs 
laé @aLaaga laxa av!é lax q!ayasasa dléwadzpmé Le‘wis q!alé tel- 
qlits tlek'a. W4a, gil*mésé laig-aa laqéxs laé gig‘azlsaxés sayobEmé 
LE‘wis k'lilakwé. Wa, la ax*édxés dendzEdzowé wtség’anowa qa‘s 
t!nlpx ‘idéxés ‘nbx‘tina‘yaxs laé quk‘lyintsa dendzedzowé wtséga- 
- nowé laqéxs laé qrnoydlaq laqéxs laé t!emgmx"sa k:!ax"baakwé 

Liemq!éda la t!emt!aqdlax ‘nex‘tina‘yas lax ‘gemxoltsEyap !atyas. 


— 


On 
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to asharp point, over her left shoulder. | After doing so, she takes her | 
digging-stick, || puts one end into the ground, and pries up the roots; 10 
and when | the roots come out of the ground, she picks out straight 
medium-sized roots | without branches. She takes hold of them and 
pulls them out. | When she reaches the thick root from which it 
branches off, | she takes her small ax and chops it off. Then || she 15 
~ goes back to the place where she started and takes hold again of the 
root and pulls it out | towards the thin end} and when she comes to 
the place where | it branches out, she takes her ax and cuts it off. 
Then | she coils it up. Some of the wood-digging women call this | 
qzs‘id. ‘Then she takes the thin || roots and ties them in four places, 20 
in this way;! and she continues | doing so while she is getting the 
roots. | 
As soon as she has enough, she goes to a patch of young cedar-trees | 

and looks for good cedar-withes which are long, | without branches. | 
She cuts off those that are not twisted. Whenshe thinks | she has cut 25 
off enough, she ties them with twisted cedar- | withes in four different 
places, in this way.? After | she has done so, she carries away what 
she has cut off, and she just stops | to pick up the roots which she has 
dug, and goes home. | 





Wa, gil‘mésé owalelsexs laé dax‘idxés k:!flakwé, qa‘s ts!ex"br-— 
tElsés Sba‘fyas qa‘s k!wét!nqdlsrléxa Llop!ek-é6. Wa, g-flémésé 10 
négnizne’aklséda L!op!ek-axs laé déq!iixtidxa hiyalagité naqzlaxa | 
kleisé q!wak'!mna‘ya. Wa, hé‘mis la dak-!entsds qa‘s néx*tiqil- 
skléqg. Wa, gil*mése lag'aa laxa Lekwé Liop!eka, yix q!waxzE- 
wasaseéxs laé dax‘idxés sayobremé, qa‘s tsEx'sEndéq. Wa, la 
_gwi‘sta’ laxa g‘iig‘ildzasas, qa‘s ét!édé dayodqés nex‘tiqdlsEléq 15 
gwagwaaqkEla lax wilba‘yas. Wa, gil’mésé lag-aa lax q!éts!axbax’- 
‘idaasaséxs laé dax‘idxés sayobemé, qa‘s tsEx’sendéq. Wa, la 
qlelxtwideq. Wa, la ‘nékéda wadkwe L!an!op!ek:!aénox" ts!édaqa _ 
qEs‘ida, yixs laé q!elx‘wideq. W<a, la ax‘édxa wiswtltowe L!6- 
pleka, qa‘s qex‘aLelodés laxa mox‘widalaxa g'a gwilega.' Wa, 20 
Ax"sitmése hé gwéovilaxs L!au!op!ek:laé. 

Wa, giltmésé hélorexs laé ét!éd qas‘ida, qa‘s li lixa densmi- 
dzexEkilixa dzeseqwé. Wa, la‘mé aléqaxa éx‘Emé tExEmaxa g’‘ils- 
efit!a. Wi, hé*miséx k-leyasaé q!wak'!ena‘ya. Wa, hé*mis la 
tsEk'axElasdséxés dogilé k-!és k tilprla. Wa, gil'emxaawisé k‘dtaq 25 ~ 
lanm hélés tayaximanrmaxs liaxat! qéqmndyotsa sElbekwé wis- 
wulto dewéx lixa mox‘widalaLela liq xa g'a gwiléga.? Wa, gfl- 
émésé gwalexs g‘ixaé wik‘blaxés tayaxamanemé. Wai, Atmésé la 
dadabalaxés L!an!op!mk'!anemaxs g‘Axaé ni‘nakwa laxés g-dkwé. 





1 See figure on p. 111, 2See figure'on p. 112. 
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1 €edar-Withes.—After this is done, the man looks for long thin| cedar- 
withes in the woods. When he finds them, he takes them and | 
carries them home to his house. He puts one of them over | his fire; 
and when its bark is thoroughly warm, he takes his || tongs and puts 

5 the thick end of the withes between them, and he bites it | and pulls 
at it while he squeezes together the legs of the | tongs with his right 
hand. ‘Then he strips the bark off with the tongs. | When it is all off, 
he twists it; and after | twisting the whole length of it, he puts it into 
urine while it is folded and twisted into a piece || one span in length, 

10 being twisted together | like a rope. When they are all done in this 
way, he puts all of them into urine | and leaves them there over night. 
Then he takes them out, and the cedar-withes turn red | like blood. 
That is why they are put into | urine, that they may not get rotten 
quickly. || 

15 Cedar-Bark(1).—In the morning, when day comes, he goes, carrying | 
his bark-lifter; and when he comes to a place with many young cedar- 
trees, | he searches for one that has no twist in the bark, and that is 
a good tree | without branches. Immediately he pulls off cedar- 
withes from | another young cedar-tree, and he twists them; and 

20 after he has || twisted them from end to end, he puts them around the 
butt of the young cedar-tree | about half way up to our chest, (half a 
fathom) | above the ground. He ties them on tightly and ties the 





1 Cedar-Withes.—Wi, gil*mésé gwalmxs laé alix g‘ilsg‘flt!a wis- 
witten dewéx laxa au!é. Wai, gfl'mésé q!aqéxs lat Ax‘éduq. Wa, 
li dalagéxs laé na‘nak" laxés g'okwé. Wa, li AxLEntsa ‘nemts!agé 
laxés lngwilé. Wii, gil*mésé ts!elxsfwé ts!axena‘yaséxs laé ix‘édxés 

5 tslésnala qa‘s &xddésa Lektima‘yas laqéxs laé q!ex‘idex Ltektima- 
‘yas qa‘s neéx‘édéqéxs laé q!wéq!wasila wax'sanddzExsta‘yasa 
ts!ésLala yisés hétk:!otts!ana‘yé. Wa, hé*mis la xik-alax tslaxena- 
fyas. Wa, gil*mésé ‘witlixs laé sElp!édeq. Wa, gil‘mésé labendé 
sElpafyaséxs laé axstents laxa kwits!lixs laé ‘nemp!enk: laxEng 

10 q!waq!wax'ts!ana‘yéx, yix ‘wasgemasaséxs laé melkwa yo gwéx’sa 
dmnEméx. Wai, g‘il’mésé ‘witla la owalmxs laé ‘witla‘sta laxa kwits!é, 
Wai, li xamaslatxa ganoraxs laé ix*wtistendqéxs laé L!eL!ex*'wiina 
dnwéxé hé gwéx's eEl‘elx‘tinalé. Wa. hémm lag‘ilas Axstand laxa 
kwits!é ga k‘!ésés geyor q!tils‘ida. 

15  Cedar-Bark (1).—Wai, g‘fl'mésé ‘nax‘‘idxa gaalixs laé qas‘ida dala- 
xés Llok!wayowé. Wa, gil’mésé lag'aa lax q/Ja‘yasa dzEs‘Eqwe , 
wa, li aléx*‘idxa k:‘lésé k'!ilp!mnés tslaxmna‘yé Loxs ék‘étHlaé yix 
kleasaé Llenx*mna‘fya. Wii, héx‘ida‘mésé dzetaxdd lax dmwéxasa 
dgiiflamé dzms‘eqwa. Wa, li selp!édeq. Wa, gil‘mésé labendé 

20 sElpa‘yaséxs laé qex'p!égents lax OxLa‘yasa dzxEs‘Eqwé. Wa, 
laanawisé Lo neq!ebod laxens baLiqé wilgosto*wasas g‘ix‘‘id 
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ends together. | Now it is in this manner: | After this he 23 
takes the | bark-lifter and pushes its end in beneath the 
twisted withes || which are tied around the cedar-tree. 25 
Then he lifts the bark off the tree. TAN When | he is 
almost around the tree, all the ends of the bark are 
torn | into strips up to the cedar-withes which are tied around 
the young cedar-tree, and for this reason | he put the cedar- 
withes around the young cedar-tree, so that the splitting of the ends 
does not pass it. | The torn shreds are all below the ring of cedar- 
withes, || for the women want the cedar-bark as broad as possible 30 
when they peel it off. | If they did not put the cedar-withes around 
the young cedar-tree, | the bark would come off in narrow strips, and 
therefore | they put the cedar-withes around it. Afterwards he 
takes the cedar-withes off. As soon as they | are off, he throws them 
away, and he takes hold of the bark and || puts the ends together 35 - 
although they are split into shreds. Then he pulls | upward without 
splitting it. When it is whole, it measures | one hand and three 
finger-widths in width. When | he has pulled off the bark the length 
of one fathom, | he steps back one fathom from the place where he 
stood first, from the | foot of the young cedar, and he pulls backward 40 
as he pulls at the cedar-bark, | and he continues doing so. When he 
reaches | the branches, the far end of the bark that he is pulling off 
becomes narrow and breaks off; | and when it comes down, he turns 





laxa awinak!tisé. Wa, li Imk!it!édexs laé mdx‘widEex dba‘yas. 22 
Wa, lamnm ga gwiilég'a (jfig.). Wa, gil'mésé gwalmxs laé ix‘édxés 
Llok!wayowé qa‘s L!exbrtendés lax bandielisa dewexé, la qrx’- 
plég'éxa dzes*eqwaxs laé L!ok!ux*widxa ts!aqumsé. Wa, g'fl'mésé 25 
‘glag laste tiok!watyasexs laé ‘naxwarm qiitems‘stals. Oba‘yas 
~‘lag'aa laxa dewéxé qex’plég-axa dzms‘eqwé. Wai, hénm lag‘ilas 
_ qex'plégintsa dewéxé laxa dzms*eqwé qa k‘!ésés hiyaqéda dzExa- 
xa la qttemé‘stala lax Oba‘yasa ts!aquemsé laixa dewéxé yixs 
ax°exsdaeda tsledaqé qa awaidzowésa denasaxs laé pawilax ts!a- 30 
gega‘yas. Wa, gil’emlax‘wisé k‘!éslax qnx'p!ék‘flalaxa dzEs‘n- 
qwaxa drewexé, lalaxé ts!élts!zq!astdlaxa denasé. Wa4, hé‘mis séna- 
talisa dmewexe. Wa, la kwélterelodxa dmwéxé. Wa gil*mésé 1a- 
wixs laé ts!ex*édeq qa‘s dax‘‘idéxa ts!aqmmsé. Wa, lazm 
_ qlap!éx*‘idxa Obatyaxs wax‘*maeé la qtitemé‘stala. Wa, 1a aé- 35 
klaxs laé qutsdstodeq. Wa, la‘mé smnx*‘idexs laé mEnékwée ‘wa- 
dzEwasas qa ‘nemp!Enk’és laxens q!waq!wax'ts!ana‘yéx. Wa, g’fl- 
emésé- ‘nEmp!enk’é ‘wasgemasas qlsa‘yas laxens baLiixs laé ‘nem- 
plenk: laxens banigé ‘walalaasas LAdzasasa senq!énoxwé lax oxLa- 
fyasa dzus‘eqwe. Wai, li Llot!édexs laé qtisdstodxa ts!aqemsé. 49 
Wa, li hamal hé gwég'ilaq.. Wa, gil'mésé lig-aa laxa ‘walataa- 
sasa L!endk-axs laé wilbax-idé © spnganzmaséxs laé -k!tlbevela. 
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it over so that it lies on its inner side, | with the sap sidé downward, 

45 and he pulls off another piece || in the same manner, and the same 

width as the first one. He does | the same with that. As soon as 

everything has been taken off from the good side of the tree, | he 
stopsiers <i] 

This is the size of a young cedar-tree. The bark of a young cedar- 

50 tree is best | when it is two spans in diameter at the butt-end || and 

when the outside bark is mouldy color. Bark is good to be shredded | 

when it is black outside, because the bark is tough, when the bark 

of the young cedar-tree is shredded. | Mats and_ halibut fishing-lines 


made of the bark of | young cedar-trees last.a long time. If the man 


takes cedar-bark from a | large cedar-tree, it is brittle, therefore 
55 they do not use it. | 
When the bark-peeler has peeled off enough bark, he begins | to 
take off the outer bark of what he obtained, and he just takes the 
long strips | of what he has peeled off and he measures three spans. | 
Then he bends it over | so as to break the outer bark towards the 
60 inside, || and he presses the pieces together on the inner side in this 
way.! This is the place where | the outer bark splits from the inner 
bark, and the | bark-peeler lifts the broken end of the outer bark 
and | peels it off. When it is off, he measures again the same | 








43 Wi, gil*mésé g'axaxaxs laé héx*‘ida‘ma sEnq!énoxwé hax‘wtlsaq 
qa haqtlelsés senganEmaxa drEnasé. Wa, la ét!éd qtisddxa hé- 
45 ‘maxat! ‘wadzowé yix ‘wadzowasasa g'alé qtisdyds. Wi, laxaé hé- 
Emxat! gwéx‘ideq. Wa, gil’mésé *witlawé éx'k:!odmna‘yaséxs laé 
ewala. . 
' Wa, hé*mésa ‘wag'idasasa dzms‘nqwé. Wi, hérm ék‘é dena- 


sasa dzEs*Eqwaxs malp!enx's#és ‘wag‘idasé laxens q!waq!wax'ts!a- - 


50 nafyéx. Wa, hé*miséxs qitxég'aés ts!aqemse. Wa, hé*mis ék: k‘asa- 
lasa ts!dlég’is ts!aqemsE, yixs ts!mxaés dEnasé LE‘wa k-asalasasa 
dzzs‘eq". Wa, héem gégita leé‘wa‘ya Le*wa logwaana‘yaxa p!a*yéxa 
gayoté lax denasasa dzes‘eqwé. Wai, gfl'mésé g-ayola denasé 
laxa wélkwé laé L!nla. Wa, hé‘mis lag‘ilas k'!és AxsE‘wé. 

55 Wa, gilfmésé hélora sEnq !enoxwaxés sEnganEmaxs laé tsla- 
qodEx tsligeg" a‘yasés sEngankmé yixs a‘maé Ax‘édxa g'ilsg‘flt!a- 
dzowé sEnganrms. Wa, li balidxa ytidux"p!enk’é laxens q!wa- 
q!wax'ts !ana‘yéx, yix iwasgbmasasa sEnganEmasexs laé dz0x*widEq 
qa k-ox‘widés ts!agég: afyas gwagwaaga lax ok!waédza‘yas. Wai, la 

60 qlasox¢widama dk!waédza‘yas g’a gwilég'a.1 Wa, hé‘mis x‘it !éda- 
masEx Oba‘yasa ts!agég’a‘yaxs laé ‘kdqwa. Wai, d’mésa sEnq!é- 
noxwé gelx‘idex wax'sdtsti*yasa la k‘dgek" tslagég’éxs laé paweE- 
yodnq. Wai, g‘il’mésé lawixs laé ét!@d mens‘idxa hé*maxat! ‘wis- 





1 That is, he folds it over inward, so that the outer bark breaks. 


BOAS] INDUSTRIES 123 


length as before, and again bends it over and breaks || the outer bark; 
and he lifts it up on each side where the outer bark | has been broken, 
and peels it off. He continues to do this, | beginning at the broad 
end of the bark and going towards the narrow end, so that | the 
broad end of the peeled bark comes from the lower end of the young 
cedars. | The narrow end comes from the top of the cedar-tree. 
After || he has peeled off the outer bark, he folds the cedar-bark in the 
places where he broke it | when the outside had to be taken off, 
in this manner: = Then he folds it so that the | broad 
end is in the middle of the bundle, and the narrow 
end | on the ———— outside; and the narrow end is used to 
tie the bundle in fe middle, in this way.!| When | it is all tied in 
the middle, he places the bundles one on top, of another. || Then he 
ties them at each end so as to make one bundle out of them, in this 
manner: | —, and after he has done so, he takes two 
pieces of twisted cedar-twigs | and ties the end 
—_\—__ J 
of them (j-=——F5 on eachside  , ip 7 of the end 
tyings, | Si —————~ in this way: Mar (NN 4, After this 
ing-straps on each side of the bundle of peeled 
cedar-bark, and || he carries it home. Now it stands 
Then he puts it down in the corner of the oe for he does not 
want | the heat of the fire to reach it, nor the light of the sun to touch 















has been done, he puts his arms through Wt / the pack- | 
on end on his back as he is carrying it into his house. | 








gEmé ‘wasgEmasasa g‘alaxs laé ét!éd dzox*wideq qa k-ox‘widés 
tslagég'afyas. Wi, femxaawisé gelx‘idex wax'sdtstd‘yasa la k-dgek"- 
tslagég-éxs laé pawrnyodeq. Wa, &*mésé hé gweniktiliq g‘ig't- 
LEla Lax ‘wadzoba‘yas sEnganemas lag-aa lax witba‘yas, yixs hé- 
‘maé ‘wadzobés senganEmaséda g'ayolé lax OxLatyasa dzEs‘Eqwé. 
WA, hé‘mis witbés senganrmasa ék'!Eba‘yé. Wa, gil*mésé ‘witla 1a 
pawEyakwa ts!lagég‘a‘yaxs laé fem la naqemgitewe dzdqwatyaseéxs 
laé k:!6x*wideq g'a gwiilég-a (fig.). Wi, lanmxaé hérm g‘fl k !ox- 
ewitsdsé ‘wadzoba‘yas qa lis naq!ngatya. Wai, li L!asadza‘yé witba‘- 
yas qaxs hé‘maé la yiLoyodayosé dba‘yasé g'a gwiilég’a.! Wa, gvfl 
émésé ‘wi'la la yaéLoydlaxs laé ixédxa la yaéLoyala qa‘s pagégindalés 
laxés ‘waxaasé. Wa, la yaétbendrq qa mats!abekwés g‘a gwilég-a 
(fig.). Wa, gil'mésé gwatexsaé ix‘édxa malts!aqé selbrk" dewéxa 
qa‘s t!emqEmg‘aaLElodés dba‘yas laxa éwanodza‘yas geqixba‘yas 
ga gwilég'a (fig.). Wa, gil’mésé gwalnxs laé p!emx'sisés Ox'sEya- 
Pp lacyé laxa adxLaasé lax wax’ sand‘yasa mats!abrkwé sEnganEMs qa‘s 
OxLEX*idéq. Wa, lamm Lawék-flaqéxs g-Axaé ni‘nakwa laxés g-dkwé 

qa‘s li OxLEg" alitaq laxa onégwilé qaxs k'!ésaé hélq!dlmm lag‘aatsa 
Pielke lngwilé. Wa, hé‘mesa ‘naqiilisa L!ésela qaxs g’flfmaé 


11t is turned over the middle of the bundle, and the narrow end is tucked under the turns that 
hold the bundle in the middle. 
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83 it when it is | not covered and before it is split. Then it gets dried | 
and stiff, and it is difficult for the women to split it || apart. | 
85 As soon as the woman has given a meal to her husband, | she tikes 
her bark-splitter made of the fore-leg of a black bear or of a | deer. 
It has a flat end, for it is sharpened on a sandstone. She goes | and 
90 sits down where the bundle is. She unties the || end straps, and she 
takes out one piece of what her husband has peeled off. | She unfolds 
it and at once covers the others with a mat. | Then she takes her 
cedar-bark splitter and with it | she splits off the outer layer of bark, 
starting at the broad end. She splits it off and pulls it apart, | going 
95 towards the thin end. When it is off, she uses the splitter || again to 
remove the middle layer. ‘Then she also splits off down to the | 
narrow end, she splits the second middle layer, and | finally she 
splits off the inner side. As soon as everything is split off, | she hangs 
it up outside of the house,so that the wind may blow through it and 
the | sun get at it, and it gets dry quickly. After this has been 
100 done, she goes back into || her house and takes another piece of bark, 
and she does | the same as she did with the first one when she split 
it into four pieces. | Now, after it has been split into four pieces, it 
is called dznas. | 





83 k'!és nax‘witsdxs k‘!ésfmaé papEx'saakwa. Wai, la lemx‘wida. 
Wa, laxaé Llax‘éda. Wa, la laxumaléda ts!mdaqaxs laé papEx:s®- 
85 EndEq. 

Wa, giltmésé gwal L!mxwéléda ts!edaqaxés la‘winemaxs laé- 
Ax*édxés q!wétana, yixa g-ayolé lax g-alemalgiwa‘yasa L!atyé LEewa 
gewasé. Wi, la prlbaxs laé g’éxek" laxa dr‘na t!észEma. Wa, la 
klwag'alil lax &xélasasa mats!abekwé. Wai, la qwéltsemdpx qé-. 

90 qpx'batyas. Wa, li Ax‘édxa ‘nemxsa lax srnganemases 1a- 
‘wiinkmé qa‘s dzox"semdéq. Wa, héx"‘ida‘mésé nax"sEmtsa 1é- 
éwafyé laxa wadkwé. Wa, la ax‘°édxés q!wétana qa‘s q!wét!edés 
laxa lélngwéeg'a‘yé gig iLela lixa ‘wadzoba‘yas. Wa, li pawnyddEq 
labendgq laxés witba‘yé. Wa, gil‘mése lawiaixs laé q!wet!éd 

95 étlédmx tsléts!pxég‘a‘yé. Wai, laxaé pawnyddnq labendrq laxés 
wilbafyé. Wa, laxaé q!wet!éd ét!édex naq!egatyé. Wa, lanm pax.- 
sEendEq LO® tsléts!exédzatyé. Wa, gfl'mésé ‘witla la paaktixs laé 
géxtilsaq laxa Llasana‘yasés gokwé qa yilasE*wésésa ydla LE‘wa 
Lléstla qa halabalés lemx‘wida. Wa, g‘il*mésé gwalmxs laé laéi 

100 laxés gékwé qa‘s étlédé ax*édxa ‘nemxsa qa‘s ét!édéxat! nzE- 
qeme iltéxés laé‘na‘yé maémox"salaxs paakwa ‘nalnemxs. Wa, 
lapm 1a Légadms denasaxs laé gwal maémox"sala paakwa. 
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After it has been drying for four days outside of the house, | it is 
quite dry and it is stiff. Then she || folds it in the same way as she 
folded it when it was first folded by her | husband in the woods, and 
the broad end is folded first. | Then she ties the middle with the 
narrow end, and she puts the cedar-bark into a basket, | and she puts 
down the basket with cedar-bark on hanging-poles, so that | the 
heat of the fire just reaches it. | It never gets mouldy when it is 
really dry. | If the cedar-bark were not thoroughly dry, it would 
become | mouldy at once, for nothing is like cedar-bark for getting 
mouldy when | it is damp, for it gets mouldy at once. Therefore it 
is dried for four || days in the wind and sun. Then it is-put away, 
and she works at it in winter. | 

Cedar-Mats.—The broad strips for matting are taken from the 
outer layer of cedar-bark, | which is split into strips two fingers 
wide | for being made into mats and coarse clover- | baskets and for 
protecting new canoes. The next one || is the middle layer of bark. 
This is next best for narrow strips | for ordinary woven mats and 
ordinary baskets, | and it is also good for halibut fishing-lines | and 
’ for anchor-lines for the halibut-fisher. | The inner part is also split 
- into very narrow strips for || twilled mats and for well-woven spoon- 





Wa, gil*mésé moxsé ‘nalis x‘ilalaxs lixa Llasand‘yasés 9°d- 
kwaxs laé dlak:!ala 14 lemxwa lae la Llast!mxdza. Wa, la k:!ox- 
‘widEq lanem dem naqemgiltax k !oxwayaséxs g-alaé k:!0x‘witsd‘s 
la¢winEmas laxa au!é. Wa, he‘emxat! gil k:!ox*witsd‘sé ‘waidzoba- 
éyas. Wa, la yiLoyots wilbatyas. Wa, la gits!ots laxa L!abaté 
qa‘s la hing-aatelotsa denyats!é L!abat laxa q!elilé laxa ék'!é qa 
helalés lag-aatElaéna‘yasa LiésEliisa legwitasa g‘Okwé lag. Wa, 
lanm héwiixa x‘fdzmx‘‘idexs flak‘!alaé lemx‘wida. Wa, hé*maa 
‘qo kléslax alak:!alalax Inemxwalaxa deEnasé, wa, lalaxé héx‘‘ida- 
Emlax x‘idzpx‘id‘lax qaxs k‘lefsaé ‘nemax‘iswiita dEnasaxs 
drelx:aé yixs héx‘‘ida‘maé x‘idzex“‘ida. Wa, hé‘mis lag-ilas moxsé 
‘nalis x‘flaso’ laxa ydala Le‘wa Liésrla. Wai, lamem g-éxaq qa‘s 
GaxEléLEgéxa ts!a°wiinxé. . . 

Cedar-Mats.—Wi,héem awaédzrledekwée k-‘lita‘vasa lélnewée-a- 
‘yéxa maémaidenas awadzEtwasaxs laé dzedzexsaak" laxens q!wa- 
q !wax'ts !ana‘yéx, yixs laé teéxwilasE‘wa LE‘wa yibrlosgemé t!ngwats !é 
Liabata LE‘wa t!aydlemasa alolaqé xwak!tina. Wa, la mak-iléda 
tsléts!mxég-atyé. Wa, hémemmakilixa aékaakwas k‘lita‘yé ts !élts!n- 
qaledekwas k-!at!emak" 1e‘watya Le‘wa k°!at!emakwé 1!ai!Ebata. 
Wi, hé*misa logwaandyaxa p!la‘yé yixs hé‘maé ék denzma 
tsléts!mxég-atyé Le‘wa denwaydsa lorlq!wénoxwaxa platyé. Wai, 
hémisa naq!lega‘yé, wi héem Alak:!ala ts!élts!eq!adlidmkwé k !ita- 
eyas sEwElkwe !é‘watya LE‘wa aék'!aakwas k°!fta‘ya_k-ek-ayat 


15 


5 


— 


Or 


10 
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12 baskets | and twilled baskets. None of the | double twilled baskets 
are found nowadays. In these the | daughters of the chiefs of the 
tribes kept their combs. The strong inner side | is the same as the 

15 inner part, for it is good for everything. || They are both the same. 
You know already how the | woman measures the length of the cedar- 
bark when making mats and baskets. | Now I have finished talking 
about it. | 

Shredding Cedar-Bark.—Now I will talk about the making of soft | 

20 cedar-bark. (The man) takes a small ax, for I || have finished talk- 
ing about the bark-peeler which is used on | young cedar-trees. He 
chops around the bottom of a young cedar-tree | with black bark. 
He uses the small ax for lifting the bark | from the tree at the bot- 
tom, and he does the same as he does when | he peels cedar-bark. 

25 After peeling off || the rough outer bark, he also makes a bundle of it 
and | carries it on his back into the house. He puts it down by the 
side | of the fire of his house. Then his wife unties | the strings at 
the ends, and she takes up one of the pieces of bark for making soft 

bark and unfolds it. | She hangs it up back of the fire of the house, || 

30 and she does the same with all the others. Now they are | hanging 
there in order to get dry quickly, for they are very thick. | It takes 
six days before they get dry. As soon | as they have been hung up, 








11 LE‘wa sEWElx"sEmé L!au!ebata. Wa, hé*misa k:!e4sa laxa qeqa- 
palola sesElx"seEm LI!au!ebata, yix gtyimts!mwasas xEgEmasa 
k lésk'!edélasa g‘iga’ma‘yasa lélqwilata‘yé. Wa, hézm ts !éts In- 
xédza‘yé, hémmxaa ewex'sa naq!nga*yé yixs k'ledsaé k’lés ég-ats 

15 qaxs ‘nemax‘tsaé A‘ma. Wa, lazemias q!4relanmx gwég‘ilasasa 
ts!edaqaxs laé menments!alaqéxs léxwilitaxa denasé LE‘wa L!abaté. 
Wa, la‘mésen gwal gwagwex's‘ala laq. 

Shredding Cedar-Bark.— Wi, la‘mésrn gwaewex'sdlal lixa kasi-: 
lixa k‘asalasé dxEnasa. Wi, héréda sa&yobrmé &xalas qaxg‘in 

20 la‘még-atal gwal gwaiewéx's‘ala laxa L!ok!waydsa sEnq!énoxwaxa 
dzmsteqwé. Wa, lanrm tsex'sé‘stalax Oxta‘yasa dzEs‘Eqwéxa 
ts!dlég-is tsax*mnatyé. Wa, li héem L!ok!tléda sayobmmaxs laé 
Lldk!wax"‘idxa ts!aqemsé. Wa, la 4emxat! naqemg‘iltaxés gwe- 
gilasaxs laé sEnqaxa denase. Wa, gitl*mésé gwal pawilax 

25 tslagéga‘yaseéxs laé hémmxat! gwéx‘‘idgéxs laé ‘mats !ap !édzq. 
Wi, li oxtaéiaq laxés g'dkwé qa‘s oxiEg‘alilés laxa mag‘inwali- 
sas Ingwilasés gokwé. Wa, héxid’mésé genzmas giidesgemdEx 
qéqix‘batyas. Wa, li &x*édxa ‘nemxsa lixa k‘dsalasé qa‘s dzOx*- 
sEmdéq. Wa, li géx‘wits lax adgwiwalilasa Ingwilasés g‘dkwe. 

30 Wi, la‘més ‘wiflanm hé owex ‘idxa wadkwée. Wi, latmé LésE- 
latela qa‘s halax‘ts!é Immx*wida qaxs dlak:!alaé wakwa. Wa,. 1a 
‘nalfnemp!ena q!eL!exsé ‘nalis klés lem‘witmxida. Wa, g‘fl- 
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the husband of the woman takes bone from | the nasal bones of the 
whale, and he takes a thin-edged rough || sandstone. (Here follows 35 
a description of the manufacture of the | cedar-bark breaker, p. 

109.) | 

She takes an old yew-wood paddle and places it | edgewise on the 
fire of her house. When the edge is burned off | on one side, she 
sprinkles water on it, so that the fire goes out. || She takes a rough 40 
sandstone, | puts it into water in a small dish, and rubs off | 
the charcoal and gives it a sharp edge on one side of the cedar- 
bark holder. | When this is done, it is in this 
way: | She also takes a punting-pole and 
measures off two spans. || Then she burns it off; and | when it is burned 45 
through, she drives it into the floor near the fire of her | house. She 
stops driving it into the ground when | the length that is standing out 
is one span and two finger-widths. | Then she takes cedar-bark rope 
and the paddle, and she places || the flat end of the paddle next to 50 


the top of the stake, and she ties it on 
with | cedar (ee rope; and when it 1s finished, 
jt is this way: | 


When the cedar-bark holder is ready, and when | the cedar-bark 
is dry and brittle, the woman takes one of the | pieces of cedar-bark 





‘méseé LésElatElaxs laé ta°wunEmasa ts!edaqé ix*édxa xaqé g'atydl 33 
lax xagétba‘yasa gwe‘yimé, wii, la 4x°édxa pxElenxé k‘!ot!a de‘na 
t!ésema. (Here follows a description of the manufacture of the 35 
cedar-bark breaker, p. 109). 

Wa, la &x‘édxa séwayomote L!mmq!Esgema qa‘s k:‘!6xLEndés 
Apsenxatyas laxa lIngwilasés g*okwée. Wa, g‘fl'mésé k!wagcila 
klimelxidé SpsEnxa‘yaséxs 1a4é x6s‘itsa ‘wapé laq qa k lilxidésa 
xiqela lig. Wa, laxaé ax‘édxa k'!ot!a dm‘na tlésema qa‘s 40 
ma*‘x"stEendés lixa ‘wabrEts!4sa lalogume. Wa, 1a g’éxalas lixa 
ts!oIna. Wa, hé*mis qa éx'benxés 4psEnxa‘yasa kasdmmélé. Wa, 
gilfmésé gwalmxs laé g'a gwiléga (fig.). 

Wai, laxaé ix*édxa dzomég-alé qa‘s bal‘idéxa malp!enk‘é laxEns 
q!waq!wax'ts!ana‘yex, yix ‘wasgemasaséxs laé In*x"smndgq. Wa, 45 
g-il'mésé Infx'sexs laé déx“walilaq liq mag‘inwalisasa Ingwitasés 
gokwe. Wa, al*mésé gwat déqwaqéxs laé la maldEné ésrg‘iwa‘yas 
laxens baLix'sens q!waq!wax'ts!dna‘yéx, yix ‘wasgEmasasa la Laéla. 
Wi, la 4x*édxa densEné dEnEma LE‘wa séwayowe. Wa, li k-adn- 
nodzents pExba‘yas laxa mag ‘ita‘yasa Laélé. Wai, la yilfarelotsa 50 
denrmé lag. Wai, gil‘mésé gwatexs laé g’a ewiilég: a (fig.). 

Wa, lazm gwalita kasdemilé. Wa, gilfmésé Alak‘!ala la 
lemxwa tsdséda k‘dsalasaxs laé 4x‘°édéda ts!edaqaxa ‘nemxsa 
laxa k-asalasé. Wa, lai Lep!arelots lax nEqdstawasa Ingwilé. 
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55 and spreads it out just over the fire. || Then she takes a cedar-stick 
two spans in length | and of the thickness of our | first finger. She 
takes the narrow split cedar-bark and | ties it around one end of the 
stick. When this is done, she splits | one end like a pair of tongs, 

60 and this is called || ‘‘cedar-bark holder.’”’ When the cedar-bark is | 
thoroughly heated, she puts it between these tongs, | the broad end 
first. The holder is four finger-widths | _ 
from the end, in this way: Then the wom- 
an takes | the shredding- G implement. 
She puts her right leg over the grip 

65 of the || paddle and sits on it, so that 
the tip of the paddle is | between her 
legs. She takes her shredding-implement in her right hand and | holds 
the cedar-bark holding-tongs (in the left), and squeezes | them 
together so that the stick fits close to the cedar-bark. The | tied end 
is turned towards the woman who is going to soften it with the 

70 shredding-implement. || The end of the cedar-bark just shows over the 
edge of the paddle when | she begins to shred it. Every time she 
strikes, she pushes the bark ahead a little, and she | keeps on doing 

so until she reaches the narrow end. As soon as | she reaches the 
end, she coils it up, and she does the same with the other pieces. | — 

75 When all have been finished, she opens them out and plucks off the | 
rough strips that are made in shredding; and when these are all off, | 








55 Wa, laxaé ax*édxa k!waxLiwé malp!enké ‘wasgEmasas laxEns 
q!wiq!wax'ts!ana‘yéx. Wi, li yinm wag 'itox wag‘idasaxsmns 
s!mmalax'ts!anafyéx. Wa, li Ax*édxa ts!éq!a dzexek" dEnasa qa‘s 
yil‘aLelodés lax Apsba‘yas. Wéa, gil'*mésé gwalexs laé xox*widEx 
ipsbafyas qa yuwés la gwéx'sa tslésnalax. Wi, hézm LégadEs 

60 LinbEdzEwésa k-asixa k-Asalasé. Wai, la Sxaxddxa k-dsalasaxs laé 
flak !ala la tslelxtwida. Wa, li Llebrdzdtsa Llebedza‘ye lax 
‘wadzoba‘yasa k-asalasé laxa modené laixens q !waq!wax'ts!ana*yéx 
gig iLela lax dba‘yas ga gwiilég’a (fig.). Wi, la, dax-‘idéda ts!nda-- 
qaxa k-adzayo. Wii, la gaxsEq lasés hétk: !otsidza‘yé laxa q!wédzasasa 

65 séwayowaxs laé k!wak:!endeg. Wa, lazm t!enxsdle oxtAtyas lax 
iwaga‘yasexs laé dix ‘‘idxés k- Sdzae yisés hétk: lolts!anatyé. Wa, 
la dadngoxa L!EbEdzaé‘yasa k‘asalase lax Eqataba‘yas qa‘s q tweq lwa- 
siléq qa bendza‘yésa L!EbEdza‘yé laxa k‘asalase. Wa, la gwasax- 
Laléda yiLexia‘yas lixa ts!mdaiqaxs laé kak‘a‘yaxes k‘asasoLe. Wa, 

70 halszla‘mésé nétbala lax ék:!mnxa‘yasa s€éwayowéda k-asalasaxs laé 
kasfida. Wa, ql!walxo'mésé witx"widmxs laé k-astida. Wa, la | 
héx'sizm gwég° ae laé labendex wilba‘yas.: Wa,  gtl‘mésé 
labendrgéxs laé q!rlo‘naktlaq. Wa, li é@t!édxa wadkwé. Wa, 
g-ilfmése ‘wifla ewal kadzekiixs laé dzix"semdrq qa‘s k!tlwaléx 

75 kakismodtasa k-adzayowéxa la mola. Wa, gtl*mésé ‘witlaxs laé 
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she puts away in a small box what she has shredded off. This is 76 
rubbed | and used for towels after washing the face. Then | she 
folds up the cedar-bark well and puts it into her box. | That is all 
about this. || 

Yellow Cedar-Bark.—The same is done with the yellow cedar-bark, | 1 
which is peeled off in the same way as the red cedar-bark. It is also 
dried in the | sun and in the wind outside of the house. Sometimes | 
it takes six or eight days || to dry it so that it is thoroughly dry, 5 
because it is quite thick. The outside bark is | hardly peeled off 
from it. When it is dried thoroughly, | the woman takes it down. | 

She puts it into her small canoe, and she paddles to a place where 
there is | a deep bay and where it is always calm inside, so that waves 
‘ never || get into it, and the salt water is always quite warm. She | 10 
lands on the beach and puts the yellow cedar-bark into the water. | 
She places it down lengthwise at low-water mark and puts | stones on 
each end. | After this is done, she goes home. || 

Then her husband also goes to work and looks for | a whale-rib. 15 
I do not know how he works it | when he is making the cedar-bark 
beater. | 

When it has been finished, he gives it to his wife. After | the 
yellow cedar-bark has soaked for twelve days, the woman || ia 20 








g-éxaxés k!tlanemé laxés ean Wa, ae la qloyasés 7¢ 
qa‘s dédegemyoxs lat gwal ts!ots!extidxés gogitmatyé. Wa, lara 
aék-!a k-léx‘widxa k‘adzekwé qa‘s li g‘éts!éts lixés xEtsmmé. 
Wa, lamm gwal laxéq. 

Yellow Cedar-Bark.—W<A, lé héem‘xaa gwég'ilase*weda déxwaxslaé 1 
sEnqasE‘wa lix gwég‘i‘laisaxa denasé. Wa, la‘xaé x‘flaso® laxa 
Liésrla LE‘wa yala lax Llasana‘yasa g‘dkwe. Wai, lé ‘nal‘nemp!ena 
q!eL!mp!enxwa‘sé ‘nalis Loxs ma‘igunalp!enxwa‘saé x‘ilsa, qa 
alak !alés tem*wimx"‘ida, qaxs 4Alak‘!alaé wakwaxs halsEla‘maé 5 
paweEyakwés tslagag‘at‘yé. Wa, gil'mésé lem*wumx“‘idExs laé &xa- 
xddéda ts!edaqaq. 

Wi, lé ‘moxsas laxés xwaxwagumé qa‘s lé séx‘*wid qa‘s lé lixa 
q!aq!oxLalisé laxa hémrnalarm q!dxstalisa, yixa k !ésé kwetulits!é- 
noxwa. Wa, lé hémrnalamm ts!elxstéda demsx’é. Wa, lé hang‘a- 49 
litsés ‘yatyats!é liqéxs laé ‘ya‘strentsa déxwé laq. Wa, larm 
datalisax 4wiagemasasa gvilsgilt!a déxwa qa‘s t!ét !axbalisésa t !semé 
lax wax'sba‘yas oba‘yas laxa wulx‘Iwa‘yasa x‘ats!la‘yé. W4, g‘il'‘mésé 
‘witlala ‘ya‘stalismxs laé nii‘nak" laxés g-okwé. 

WA, lata latwunrmas dgwaqabm‘xat! éaxela, yixs laé alix geln- 15 
masa gweE‘yime. Wa, la‘men k’lés qlérElax gwég’ i‘lasaséxs laé 
éax‘idxa t!nlwayixa déxwé. 

Wa, gil‘mésé gwalexs laé tslas laxés genmrmée. Wa, g‘il’mésé 
gig iwalaxsé ‘nalisa déxwé la ‘ya‘stalisrxs laéda ts!edaqé laxs laixés 

75052—21—35 rrH—pr 1——9 
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21 in her small canoe, carrying the bone beater and a flat | diabase 
pebble. | 

When she comes to the place where she put her cedar-bark, she takes 

out the flat | stone and puts it down on the shore. | She takes her bone 

95 bark-beater in her right hand and || takes hold of the end of the bark 

with her left hand, for the woman is sitting on the | right-hand side 

of the yellow cedar-bark, facing towards the sea. | She does not pull 

very fast when sheis pulling it out of the water, and puts it over | the 

flat diabase stone on which she beats it. | She first beats the broad 

~ 39 end of the cedar-bark; and when | she reaches the end, she coils it 

into hersmall canoe. As soon as | she has finished it, she goes to her 

home; and whenshe arrives | there, she carries the beaten yellow 

cedar-bark to a place outside of the house and hangs it up | on the 

halibut drying-poles. When evening comes, | she gathers the beaten 

35 cedar-bark and spreads a new mat over it, || so that it may not get 

damp again. After it has been drying for four days, | it is thoroughly 

dry. She folds it up and puts it away | in a basket. Now it is 
finished, for she works at it | in winter-time. | 

1 Cedar-Bark (2).—The woman goes into the woods to look for | young 

cedar-trees. As soon as she finds them, she picks out one that has 

no | twists in the bark, and whose bark is not thick. | She takes her 





99 xwaxwagumé dalaxés xax‘ené t!elwaya Le‘wa pExsEmé ts!nq lls 
t !ésEma. 
Wa, gilfmésé lag'aa laxés ‘yaasaxs laé t!ix*tiit6dxa pExsEmé 
ts!Eq!uls t!ésmEma qa‘s pax‘alisés 14x max’stalisé laxa demsx’é. Wa, 
li dax*‘idxa xax*Ené t!elwaya yisés hétk !olts!ana‘yé. Wa, la dax*i- 
95 dex oba‘tyasa déxwé yisés gemxOlts !ana‘yé, yixs haé k!waésa ts Indaga 
hétk: !otagawalisasa déxwaxs Lidsgemalaé laxa Llasakwe. Wa, 
la-k!és Alfnaktilaxs laé néx‘tistalag. Wa, hé‘mis la paqzlalats ioe 
pExsEmé ts!eq!tltsem t!ésema. WA, eee la tlelwatséq. Wa, 
lanm hérem g’il t!elxwasdséda ‘wadzobafyasa déxwé. Wai, gil*mésé 
39 labrndgéxs laé qusaimxsaq laxés xwaxwagiimé. Wa, gil*mésé “witla 
gwalexs laé né‘nakwa laxés g‘okwe. Wa, gfl‘mésé lag-aaxs laé © 
dasdéstlaxa t!nlokwé déxwa lax L!asand‘yasés g’dkwé; laé géx‘wid 
laxa lem‘wasaxa k‘lawasé. Wa, gilnaxwa*mésé nPoideu ee. laé 
q!ap!éx‘idxa t!nlokwé déxwa qa‘s LebEgindésa rldzowe le*we® laq 
35 qa k'lésés ét!ed delx“ida. Wa, g'tl'masé mop!enxwa‘se ‘nala 
x‘tlalaxs laé lem‘wumx‘‘ida. Wa, laé k:!ox*wideq qa‘s g-éxéqéxs 
laé axts!laxa L!abate. Wi, lamm gwal laxéq qaxs éaxEléLaqéxa 
lata ts!awtinxa. 
1 Cedar-Bark (2).— Wa, hérm gil 4x‘étsd‘’sa ts!mdaqaxs 14é laxa au!é 
alax dzms*exeEkiilis Lax'Losé. Wa, g:il*mésé q!aqéxs laé aléqax k-!ésa_ 
k:!ilp!mnés ts lageg’e. Wa, hé*mis qa k:!ésés wix*wtina‘yé ts lagéo'a- 
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hand-adz and. . . cuts the back of the bottom || of the young cedar. 5 
She leaves astrip four | finger-widths wide, which she does not cut when 
she cuts around the tree, and | she peels off a strip two finger-widths 
wide. | This is what the women who get cedar-bark call ‘‘making a 
road,” | for after that she peels off a broad strip which is to go high 
up. After she has taken off the || narrow strip which makes the road, 10 
she begins to peel at the lower end, starting with her adz | at the 
place where she cut around. The broad piece is one | span wide. 
Then she peels it off, and | as it goes up high, she steps back from the | 
place where she stands; and if the young cedar-tree is smooth high 
up, she || goes far back. 15 
While she is going backward, she holds slack the cedar-bark that 
she is peeling off, | when it falls back to where it was before. Then 
the woman who peels the cedar-bark pulls at it, | so that it comes off. 
What she is peeling off becomes narrower as it goes upward, | and 
it just runs into a point and breaks off when it reaches way up. | Im- 
mediately the woman puts it down on the ground, with the inner 
side downward, and the outer bark outside. || Then she peels off 20 
other pieces as she did | the first one; and she stops peeling when a 
strip | four fingers wide is left on the cedar-tree. That is | what the 
people of olden times refer to as being left on the young cedar-tree, 
so that | it should not be without clothes and to keep it alive. || 





‘yas. Wa, la &x‘édxés k‘!im_ayowé qa‘s . . . tsek‘!ExLEn- 
déxa dzEs‘nqwé lax Awig‘atyas. Wa, li h&amddengala laxmns 5 
q!waq!wax'ts!ana‘yex yix winrmas tsEx'sé‘stenda‘yas. Wa, la 
L!6k!ix‘idxa maldmné laxEns q!waq!wax'ts !ana‘yaxs laé saq !wodrq. 
Wa, hémrm gweE‘yosa sésaq!waénoxwé t!éxila qa sex'ts!ésa lina 
_ét!éd saq!woydes lag‘aal lixa ék"!é. Wa4, g*fl‘mésé lawiiyéda ts!e- 
q!astowé t!éx‘i‘layoxs laé L!6k!tx‘itsés k-!im_ayowé laxa g‘ig‘itela 10 
laxés tsEx’sé*stEnda‘yaxa ‘wadzoweé, yixs ‘nal*nEmp!Enaé ‘nemp!En- 
g'idzo laxens q!waq !wax'ts!ana‘yaqé ‘wadzEwasaséxs laé saq!wodxq. 
Wa, gilnaxwa‘mésé aék'!ngilalé saq!wa‘tyaséxs laé k'!ax'rls laxés 
Ladzasé. Wai, gil*mésé Lomax‘‘id ék-ételéda dzEs‘eqwaxs laé k!wii- 
gila qwésgilé k'!a*nakiilaéna‘yas k'!msk’!Esaxés saq!wanEmé dE- 15 
nasa ga lis k!tt!mendxés axasdé. Wa, hé‘més lanaxwa néx‘edaatsa 
saq!waénoxwaq L!aLlodaaqaq. Wiis, la ts!éq!eba‘naktlaxs laé ék:!6- 
tnléda saq!wanmemé. Wa, A‘mésé la Elts!exs laé lag'aa lixa ék’lé. 
Wai, héx“‘ida‘mésé ts!mdaigé hax*welsaq qa ék:’!adza‘yésa ts!aqEemsé. 
Wa, la étlédxat! saq!wax"idxa wadkwe. Wa, a‘misé naqeme'il- 20 
tEwexés gilx'dé gwég'ilasa. Wa, a‘misé héx*‘idarm gwal saq!waxs 
laé modenmé ‘wadzewasasa 1a ixtmnéxa dzms‘eqwé. Wa, hézm 
ewE‘yosa g-alé begwanrm ix‘alag‘iltséqa ts!nlgtimsa dzEs‘Eqwé qa 

k: lésés xpxanaEma, wi, hé‘mis qa q!tlayos. 
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25 As soon as the woman has enough, she takes up at the broad end 
what she peeled off, | and she breaks off the outer bark | for a distance 
four spans in length. She goes on peeling off the | outer bark 
towards the narrow end, and she continues doing this | until she 

30 reaches the narrow end. When | the outer bark has been taken off, 
she folds it up, and she measures | a length of four spans. Then she 
folds it over. In folding it, she places the outer side outside. | She 
first folds the broad end; | and after she has gone the whole length, 
she ties the narrow end around it; | and she does the same with the | 

35 others which she has peeled off. As soon as all || have been tied in 
the middle, she takes a long narrow strip of cedar-bark and | puts it 
around each end, in this way.!. After she has done so, she takes | 
another piece of cedar-bark and puts it on as a packing-strap. The | 
two packing-straps are tied to the two end ropes; and she just 
measures it | until it is long enough when she puts her hands 

40 through them when she puts it through, | carrying it on her back. 
After she has done so, she puts her hands through the | packing- . 
straps and carries the bundle on her back. In her hands she carries 
the | adz, and she goes home to her house. | 

1 Shredding Cedar-Bark.*—As soon as she has finished, she takes her 
cedar-bark | and hangs it over her fire. She takes her cedar-bark 





25 Wa, gil*mésé hélotexs laéda ts!mdaqgé 4x‘édxés siq!wanrmé qa‘s 
giibrndé laxa ‘wadzoba*yé qa‘s k‘dx‘widéxa tslagég-a‘yasxa md- 
p!enk’é laxens q !waq !wax'ts!anatyéx. Wai, la pawiilaxa ts lageg’a*yé 
gweryolela laxa ‘wadzoba*yas. Wa, ax‘si*mésé la hé gwég-ilaqéxs 
labendalaaq lag‘aa lax ts!éq!ebatyas. Wa, g*il'mésé ‘witlawa ts!a- 

30 qlég-a‘yaxs laé k lox‘wideq. Wa, lazmxaé bal‘ideq qa mdp!Enk‘és 
‘wisgemasas k'!oxwa‘yas. Wa, lamm hé Liasadza‘ya mak-alaxa 
ts lageg: afyé. Wiis, lazmxaé hé gil k:!ox*witsd‘sé ‘wadzoba‘yas. Wa, 
g flemésé labrndEx ‘wasgEmasaséxs laé qEndyots wilba‘yas. Wa, 
Ax'si*mésé hé gwégilaxa sane sEnganEms. Wa, gil’mésé ‘witla 

35 qéqenoyalé senganmmaséxs laé &x‘édxa ts!éq adage drnas qa‘s 
qéqEex'bendés laq; g’a gwiilég'a.t Wa, gil'mésé gwalmxs laé ix*édxa 
dgti‘la‘maxat! dEnasa qa‘s anurans ‘eded, Wa, laf'mé gégalopala lada 
aie laqé eadxLaasé laxa malé qéqex'batya. Wai, afmésé mensala 

qa hél‘asgemés qo lal p!mmx'sdsés e*eyasowé qo lat p!mmx:sal laq qo 

40 lat OxLtEx“‘idELEq. Wa, gilfmésé gwalexs laé p!emx'sdtsés efeya- 
sowé laxa OxLOlemé qa‘s OxLEx“‘idéq. Wa, 4*misé la dak‘ !otrlaxés 

k !imLayowaxs laé qas‘ida. Wa, larm ni‘nak" laxés g-dkwé. 
Shredding Cedar-Bark.2—Wa, gil‘mésé gwala laé Ax*édxés dEnasé 

qa‘s gex'stodés laxés lnewilé. Wa, li &x*édxés kadzayowaxa 





1 See figure on p. 123. 
2 This follows a description of the preservation of elderberries, p. 262, line 55. 
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beater | and paddle, and she drives the longest one of her wedges 
into the floor. | Then she takes the cedar-bark and splits off a strip. || 
She takes the paddle and places it alongside the wedge driven into 
the floor, and she ties | them together with the split bark. After 
this is done, it is in this way.! | After she has finished the holder for 
beating cedar-bark, she takes the cedar-bark beater and | puts it 
down where she is going to beat the bark. When | the cedar-bark 
gets black from the heat, she takes it down and puts it by her side. || 
Then she takes a cedar-stick one span | in length and splits off one 
side | of the cedar-bark, and she ties one end of the stick at the bot- 
tom two finger-widths | from the end. When that | is done, she 
takes her straight knife and splits one end of the stick, || so that it is 
like tongs. When she has done so, this is the holder | of the bark 
that she is going to shred, and it is like this (like a pair of tongs). 
When this | has been done, she takes the cedar-bark and coils it up, 
the narrow end on the | left-hand side of the paddle on which she is 
going to shred the cedar-bark. She puts the bark on | with the 
broad end. It is in this way.” Now the || woman who shreds the 
cedar-bark holds the place where the holder is tied up in her left | 
hand, and with the right hand she takes the cedar-bark beater. | 
She puts her left leg over the paddle and | sits down onit. The handle 





dEnasé LE‘wa séwayowée. Wai, li déx‘*walilasa g‘ilt!aga‘yasés Lem- 
eayows. Wa, li ax‘édxa denasé qa‘s dzpxaxodé lag. Wa, la 
ix°édxa séwayowe qa‘s k‘admnddzEndés laxa dégwilé. Wa, la ee 
étsa dzexrkwé denas laq. Wa, g‘il‘mésé owalexs laé g'a gwiilég'a.’ 

Wa, gil‘mésé gwala k’ eee laé ixtédxés k'adzayowé qa‘s la 
gigvalitas laxés k-adzastaxa dmnasé. Wa, g‘il’mésé la q!waq!i- 
qtiyax‘idéda denasaxs laé géxwaxddeq qa‘s li gvig‘alilas laxés 
k'adzastaq. W4, li aix°édxa k!waxLawé ‘nemp!Enk’ laxens q!wa- 
q!wax'tslana‘yéx yix ‘wasgemasas. Wai, li dzmxdd lax &wtnxa- 
‘yasa dEnasé qa‘s yit!exLendés Jax OxLatyasxa maldenk’é laxEns 
q!waq!wax'tslana‘yéx gigtrela laxa Obatyas. Wa, g-il’mésé 
gwalexs laé &x°édxés nexxiila k !awayowa qa‘s x0x*widéxa apsba- 
‘yas qa yuwés gwéx'sa tsléstalax. Wa, gil’mésé gwala k'!fbr- 
dziyaydsa kasiixa k‘adzekwaxs laé g-a gwiikég” a. Wa, gil*mésé 
gwalexs laé &x*édxa drnasé qa‘s q!Elxwalilés ts leq luba?yas gEm- 
xagawalilasa kasdemilé séwayowa. Wa, lai k:!tbedzdtsa k 'tbn- 
dztyé lax ‘wadzoba‘yasa denasé. Wa, la ga gwilég'a.? Wii, lazm 
q!wétsema‘ya k-ats!énoxwax yiL!ExLa‘yasa k tibedzayasés gEm- 
xolts!ana. Wii, la dastr*wésés hélk:!olts!anatyé lax daasasés k-a- 
dzatyaxs laé gax‘mnésés gemxdltsidzatyé laxa séwayowdxs laé 
k!wak'!mnéq. Wa, laxex"salé géxtityasa séwayowé lax eg asa. 





1 See figure on p. 127. 2 See figure on p. 128. 
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of the paddle shows at her backside, and | the bark hardly shows on 

25 the right-hand side of the paddle. Then || she begins to beat it, and 
she pushes it on with the left hand every time | she beats it; and she 
continues doing so until she | reaches the end of the whole length of 
the cedar-bark. When she | reaches the end, she puts down the 
cedar-bark beater, takes the broad | end of the shredded cedar-bark, 

30 and lays it down flat on her knee. She || keeps it in the same way 
as she had it placed over the paddle, and she peels off | what came 
off by beating it. It is all in strips; and when she has taken it 
off, | she pulls it off, and she continues plucking off what is on the 
shredded. cedar-bark; and when | she has plucked it off along the 
whole length, she splits it into strips one | finger wide.! 

1  Open-Work Basket.—She takes split cedar-withes and | picks out 
four back pieces of the split cedar-withes. These | are to be the cor- 
ners of the flat-bottomed basket (the four pieces). Then | she takes 
another one different from the four pieces, which is to form the 


5 stiff || bottom of the flat-bottomed basket. Then she takes thin split 
cedar-withes and puts | them into the bottom, and she takes split 
roots and | ties them together with them. Now it 
is tied crosswise in this way, | being placed and 
tied close together. The length of the bot- 

10 tom is | two spans and four finger-widths; || that 
is, where the corner withes are tied in. | As soon 





Wa, li halstlarm nétbaléda dunasé lax hélk* lodEdz&‘yasa séwayo- 

25 waxs laé k'as‘ideq. Wa, li q!walxdem wix"wideq yisés gemx6l- 
tslana‘yaxs lanaxwaé k-astidno. Wa, ax"sé*mésé hé gweg-ilagéxs 
laé labendalax ‘wasgEmasasa dunasd. Wi, gil'mése labendex 
éwasgEmasas laé g‘ig‘alilaxés k-adzayowé. Wii, la dax‘idxa ‘wadzo- 
bafyasa k-idzmk" qa‘s paxk‘ix-tindés laxés okwiix'atyé. Wa, lazm 

30 héx'sizm banadza‘yéda ixalax'dé laxa s¢wayowée. Wa, la qtsa- 
Jaxés k'adzula‘yaxs laé lenoqwala. Wa, g‘il‘mésé ‘wilo-Eldzdxs laé 
néx*édeq qa‘s hanale qtisrldzm*wéxés k-aséla‘yé. Wa, g il*mésé 
‘wilgEldzo laxés ‘wasgemasaxs laé dzExalaxa ‘nsltnemduns laxEns 
q!waq!wax'ts!ana‘yéx yix aiwadzEwasas. 

1 Open-Work Basket.—Wa, li ax‘édxa paakwé texEma qga‘s mEn- 
maqgéxa mots!aqé éwég’ésa paakwé texeEma. Wa, hérm 1!au!n- 
xEnots!exsdésa LEq!mxsdé lmxa‘ya, yixa mots!agé. Wa, li axé- 
édxa ‘nemts!aqé dgii‘la lixa mots!aqé. Wa, hémm Llaxexsdésa 

5 LEq!exsdé lexatya. Wa, li &x‘édxa perlsprlé paak"® texema qa‘, 
ka‘t!endés laxa Llaxexsdr‘’yé. Wa, li &x*édxa paakwé L!dp!ek-a 
qa‘s k'lilx-‘idés lag. Wa, lazm galopalé k-Itlk-atyas ga gwiilég-a 
(fig.) laxés memk-Ewak!wéna‘yés k‘lilk-a‘ye lax himddengélaéna- 
‘yas ‘wasgEmasasa L!axpxsda‘yé lax malp!enk’é laxEns q !waq !wa- 

10 x'tslanatyéx. Wa, hé'mis 1A wax: batyaatsa L/aL!BxEn6Ots !Exs- 
1See Doghair, p. 1317. 
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as she finishes tying the flat | bottom, she takes the material for 12 
twining round the flat-bottomed basket and she puts it | on the 
corners, which are bent upward. | The twining consists of split 
roots, and the crosspieces consist of split cedar-withes. || She ties the 15 
basket with the best quality | of thin roots. She twines it on as she 

is tying it on with | the root twining, and the sides of the basket stand 
up and down. | This is called the “standing side of the flat-bottomed 
basket.” | Other basket-makers call it “‘standing up straight.”’ She | 
continues doing this, moving upward until the basket is one span 20 
high. | As soon as it is one | span high, she takes thick | split root 
and bends the tops of the warp-strands. | When all the warp-strands 

of the sides are bent over, || she ties them into a round coil around 25 
the mouth of the flat-bottomed basket. | This is called ‘‘the tying at 
the mouth of the flat-bottomed basket” | (what she is tying now). 
As soon as this is finished, she takes the narrow split cedar-bark | and 
makes a rope, which she puts on each side of the flat-bottomed basket 

at | the middle, lengthways. This is called the ‘“carrying-rope of 
the || flat-bottomed basket.’”’ Some basket-makers call it | ‘“‘piece 39 
for tying on cross-straps.’’ Now the | flat-bottomed clover-basket 

is finished. | | 





da‘yée. Wa, gil‘mése ewal k'lilx‘atelodalasa q!waabd‘yasa 11 
Oxsdafyé laé ax*édxa xwemasa LEq!Exsdé lmxa‘ya qa‘s k‘at!mndé 
laxa q!waaba‘yaxs laé ék !mbala. Wa, lazm paak" L!op!ek‘a 
xwemée. Wai, lai paak® texema q!waabf‘yasa LEq!Exsdé lpxa‘ya. 
Wa, hé‘mis la klilk‘lasa lmxélatnoxwa aék'!aakwé paak" wis- 15 
wiitowé Liopleka. Wa, lazm melg‘aatelodalasa k‘!ilo-imé 
Liop!ek’ laxa xwemé LE‘wa la ék:!Ebal*ida q!waaba‘yé. Wa, 
laem Légades q!wasgematyasa Leq!pexsdé lmxa‘ya. Wa, lida 
wadkwé lmxélaénox" LéqElas q!waélé laxa q!wasgema‘yé. Wa, la 
héx'sigpm gwég‘ilaq lalaa qa ‘nemp!enk: dstAwisé ‘wilasgemasas 20 
lixens q!waq!wax'ts!ana‘yéx. -Wa, gil*mésé latex ‘nemp!en- 
k-ostawé ‘walasgmmasas laxens q!waq!wax'ts!ana‘yaxs laé Ax‘édxa 
LaLekwala paak® L!dp!rk-a qa‘s gwagwanagetodéxa q!waéle. Wa, 
gil*mésé la ‘witla la gwanagekwa Oxta‘yasa q!waéle ék lot !mnda- 
laxa xwémaxs laé k‘lile-itendex kwaxsta‘yasés Leq!mxsdé Imxatya. 25 
Wi, hémm Légadres k‘lilg‘ixstendésa Leq!exsdé lexafya yix la 
k lilk-asd‘s. Wa, gtl’mésé gwatexs laé Axédxa dzexekwé denasa 
qa's mElg‘aaLelodés lax wax'sana‘yasa LEq!Exsdé Ipxa‘ya lax 
nEgoya‘yas giildolisas. Wa, hémm wLégades k’!ak:!ogwasé yisa 
Leq!exsdé lmxa‘ya. Wi, lida wadkwé Ipxélaénox" Léqzlas 30 
maimadasé lag. Wa, lansm gwala tsldyats!@Laxa Lex’semé 
LEq!exsd lExa‘ya, 
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1 Cedar-Bark Basket (1).—Now the flat-bottomed basket is finished. | 
Then the woman takes cedar-bark and puts it down at the place where 
she is seated, | not far from the fire of the house, so that the | heat of 
the fire just strikes it. She measures the cedar-bark with her hand || 

5 and cuts off a length of five spans | with her fish-knife. When the 
cedar-bark has been cut, | she splits it so that it is one | finger-width 
wide in the middle, in this manner: | This will be the 

10 bottom of the cinquefoil-basket. As soon as all || the 
cedar-bark has been split in the middle, the woman who makes the 
basket takes cedar-sticks | and splits them in square pieces half the 
thickness of the | little finger, and she measures them so that each is 
two spans | long. Then she breaks them off. | When this has been 

15 done, she takes a narrow strip of || split cedar-bark, and she takes the 
two | cedar-sticks that have been measured and places them together 
crosswise, in this way: Then she | ties them together with 
the narrow split cedar- | bark. As soon as this has been 
finished, she | takes another one of the cedar-sticks that 
have been measured and puts it | on the other end of those that have 

20 been tied together, and she ties it on with narrow || split 
cedar-bark, in this manner: | After this has been done, she | 
takes up another one of the cedar-sticks that have been 
measured, and she puts it | on the ends of the two sticks, and she ties 





1  Cedar-Bark Basket (1).—W4, larmia gwala LEq!Exsdé Imxa‘ya; wa, 
laxaéda ts!edaqé 4x‘édxa dEnasé qa‘s Ax‘alilés lixés k!waélasé Pes 
k'lésé Slazm qwésala lax lngwilasés g'okwe qa A*mésé hélalé 1 !és°ala- 
énafyasa Ingwilé lagéxs laé menments!alaxa denasé. Wa, lanm 

5 balfitsés q!waq!wax'ts!anatyé lag. Wa, sek‘!ap!enk-é baravabers 
laé t!ots!entsés xwaLayowé lag. Wii, g'il*mésé ‘witla la t!ot lnts!aa- 
kwa drnasaxs laé dzedzpxsendeq qa ‘nal‘nemdenés laxens q!wa- 
q{!wax'ts!ana*yéx yix awadzEewasas yixa nEgEdza‘yas gra gwiilég'a 
(fig.) yixa OxsdéLasa Lug'ats!éLé L!abatélasd‘’s. Wa, g il'mése ‘witla 

10 la dzexoyEwaktixs laéda 1 !abatélasnoxwé ts 'edaq ax‘édxa khwax- 
Lawé qa‘’s xox‘*widéq qa k:!ék'!mwelx‘unés. Wa, li k'!éden laxens 
sElt !ax'ts !ana‘yéx yix dwagwidasas. Wa, la bal*ideq qa maématp !mn- 
k-és iwasgemasasa moOts!aqé laxens q!waq!wax'ts!anafyaxs laé 
k‘dx'sendEq. Wa, g‘il*mésé gwalexs laé &x‘édxa ts!élts!mq lastowé 

15 dzexek” denasa. Wai, laxaé 4x‘édxa malts!aqé laxa menékwé 
kiwaxLawa qa kak: ntodés Oba‘yas g'a gwiilég'a (fig.). Wa, la 
yaLotsa ts!eq!adzo dzexek" denas lag. W4A, gil*mésé ewalnxs las 
ét!éd ¥x*édxa ‘nemts!aqé menék" k!waxLiwa. Wa, laxaé k-atbents 
lax Apsba‘yasa la yaLtewakwa qa‘s yil‘arelodés yisa ts!éqladzowe 

20 dzexek" denas laq; g'a gwilég'a (fig.). Wa, gfl'mésé gwatexs laé 
ét!éd Ax*édxa ‘nemts!aqé meEnék" k!waxLawa qa‘s k-ak-Etbendés 
lax dbatyasa malts!age. Wa, laxes yatemg-aaLelots wax'sba‘yasés 
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it to both ends. | She just ties it on with narrow split cedar-bark. 
Now | it is this way, | and it is the stiff bottom of the clover- 
basket, for || that is what the cedar-sticks tied together 
are called. Therefore all the | clover-baskets are of the 
same size when they are made by the basket-makers. One 


is neither | bigger nor smaller than another, for the bottoms 
are measured.'| When this is done, the woman takes the cedar- 


































bark that has been split | and measured off, and she 
splits it again down to one end,|| in this manner: Then she 
takes the stiff bottom and places it | on the 
middle of the cedar-bark, in this way: | | | and she 
weaves it like a mat in | coarse weaving, 
so that it is of the same size as | the stiff 
bottom. il | Now it is woven in_ this 
way, Inn and it is called | ‘the bottom 
woven === in broad strips;”’ namely, the bottom woven 
mivsplit sp cedar-bark. When the stiff bottom has 
been covered, | the woman splits the cedar-bark 


into narrow strips, starting from 
stiff bottom, in this way: 
split it, she takes a long strip of 
cedar-bark, puts the end 
ners of the stiff bottom into the 
of the basket, and she ties the 


the | edge of the 
After | she has 
narrow split | 
=—— through the cor- 


[two ends to the 








alzem k-at!areloyé yisa ts!éq!adzowé dzexekwa denas lag. Wa, la 
ga gwilaxs laé ewaléda LlaxaxsdéLisa Lug‘ats!éLé L!abata (fig.) 
qaxs hé‘maé Légemsa yaLEwakwé We aeraws lag'itas ‘nemalasa 
LEg‘ats !é Liabataxs laé k-litase*°wa yisa Llabatélaénoxwé k:!leds 
‘walats. Wa, laxaé k-!eés Amis qaéda mEnyayowéxa L !axmxsda‘yé. 
Wa, gil‘mésé gwalexs laéda ts!edaqé 4x‘édxa menments!aakwé 
dzexdyEwak" denas qa‘s dzpx‘édé ét !édxa denasé labend lax apsba- 
‘yas, g'a gwilég-a (fig.). Wa, li ax°édxa L!laxexsda‘yé qa‘s ixdzd- 
dés laxa negmdzé‘yas ga gwiilég'a (jig.). Wii, li klitlédmq qa 
Awadzolidekwés. Wai, hé‘mis qa ‘nEmadzowésés k:!itafyé Letwa 

Liaxexsda‘yé. Wa, lamm g’a gwilé k'!ita‘yaség-a (fig.). Wa, hézm 
Légadgs k° lit !mxsdEtyé iwadzolidek", yixa OxsdHyé, yixs laé gadzE- 
qaléda dzExEkwé dEnasa. W4A, “ee hamele-idzowa L!axExs- 
da‘yaxs laéda ts!mdaqé hélox"sEend [Sores gig iLela lax 
éwiinxa‘yasa LlaxExsdatyé qa tslélts!nq!lastowés (jfig.). Wa, gil 
‘mésé gwal dzmdzpxs‘alaq laé 4x*edxa gilstowe ts!éq!adzo dzexnk? 
denasa qa‘s néx‘sddés lax k:!ék'!dsiisa L!axexsdatyé héx'sfla lax 
-aiwadzolidekwé k:!it!exsdendésa L!abaté. Wa, li moktiimg-aarelots 
wax'sba‘yas laxa k’!ék lOsiisa L!axexsda‘yé g'a gwilég'a (fig.). Wa, 


|| woven bottom < 
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42 corners of the flat bottom, in this way: <<: Then she ties on 
strips of split cedar-bark to P<] ne center,| where 
they cross, in this manner: As soon as this is 
done, | she hangs the strings that she has tied to it to a 

45 pole in the corner of the || house, and she measures 


the height so that she may sit by its side when she is weaving 
it; and | she ties the cedar-bark strings to the pole, and now it 
is | in this way.’ As soonas this is done, she takes long, split, | 
narrow cedar-bark, which is called ‘‘woof.”’ It is as wide as 
50 this.2 And she begins | weaving at the corner of her basket || and 
weaves around it. After she has gone around once, she | adds on 
another strip and continues weaving. Now there are two woof- 
strands. | After she has gone around once, she puts on another one 
and weaves it in; | and after she has gone around once, she adds on 
still another one | to weave with. Now there are four of them, 
55 Now she weaves around; || and as soon as she has the size that she 
wants for the height of the cinquefoil-basket, | she twists in the warp- 
strands. When this has been finished, she continues | making baskets, 
for sometimes she needs as many as ten baskets if she has a large| 
cinquefoil-garden. | 
Basket for Viburnum-Berries.—Y ou know already all the ways of work- 
ing | roots and cedar-withes: therefore I will | talk about the way in 


— 





42 li mox‘witsa gilstowé dzpxEk" ts!éq!lastowé denas laxa nEexdziwas 
gadzexédaasas g’a gwilég'a (fig.). Wa, gil’mésé gwatmxs laé 
goéx"sEq !entsa ale moxtwaLElodayés laxa q!ntdemélaxa onégwilas 

45 gokwa. Wi, A‘misé gwanadla qa‘s k!wandliléqéxs lité k'Iitaq laé 
mox‘witsa tégwélemé denas laxa q!eldemélé. Wi, lamm ga 
gwiileg-a.' Wa, gil*mésé gwalexs laé ax‘édxa gilseflstowé dzexEk" 
tslélts!nq!lastowé drnasa. Hémm Légades k'!idema g‘arm dwadzz- 
watsé g'ada.? Wa, lé klitlarelots laxa k-!osisés L!abatélase‘we 

. 50 ga‘s eumle*stalexs laé k'lataq. Wa, gfl'mésé lai‘stéeda ‘nemts!aqaxs 
laé g'inwasa ‘nemts!aqgé k:tidema lag. Wai, la malts!aqa k:!idema. 
Wa, gil‘emxaawisé la‘staxs laé giinwasa ‘nemts!aqé qa‘s k‘lit!a- 
LElodés. Wi, g‘il*smxaawise la‘staxs laé g'inwasa ‘nEmts!agé 
k lidema. WA, la‘mé motslaxsé‘stalaxs laé k:!ittsé’stalag. Wa, 

55 gilfmésé lig'aa lax gwe*yds qa ‘wailasgematsa Lmg-ats !eLé Llaba- 
tExs laé malagexstEndxq. Wa, gil*mésé gwalexs laé hanal 

Liabatéla qaxs ‘nalfnemp!enaé nEqasgEmé Liabatilafyasa léxedzds 
Lhg Edz0we. 

1 Basket for Viburnum-Berries.—WaA, larmtas qlAtula ‘naxwa gwég'i- 
latséxa L!op!ek‘é LE‘wa tExEmaxs laé éaxrlaq. Wa, hét!mn lag‘ila 
‘néx’ qen gwagwex's‘alé laxa ts!mdaqaxs laé lexélaxa k’!oxstano- 





1 See last figure. 2 About 6 mm. wide. 
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which the woman makes the basket | for viburnum-berries. Itis made 
differently from other baskets. The weaving || is done in the same 
‘way. The only thing that is different is that the sides are straight 
up and down,| and the bottomis flat. It is measured so as to fit into 
the | box for steaming viburnum-berries. The bottom is bent square, 


in this way: | There are two handles to*it, one on each 
side. It is | two spans high, and || two spans long, and 
one long span and one short span | is the length of its 
short side. | The box for cooking viburnum-berries is 
two fingers | wider than this size, so that the basket fits 


loosely into — | the box when it is put in. The box is 
four || spans ~ high. As soon as | the cooking-basket for 
viburnum-berries has been finished, it is put down at a damp place, 
so that | the weaving may not get loose, for it is not well woven .| 

Basket for Wild Carrots——The wife makes a | cedar-bark basket. 
You know already about the making of || baskets, for it is the same 
as the cinquefoil-basket. The only | difference is that it is shallower 
than the cinquefoil-basket. | The basket for carrots is made of 
broad strips. | 

Cedar-Bark Basket (2).—You know already | how baskets are made. 
The only difference in the basket for | lily bulbs is that it is woven 











waxa t!nlsé lexa‘ya, yix ogt‘qalaé laxwa lanlxa‘yéx yixs yo‘maé 
gwale k'lilka‘ya. Wa, la léx'amm ogiiqalayoséx héyandé LEq!- 
Exsdaé, yix; laé mmnék", qa‘s 4*mé héidzexbrta lax laxalts!4 laxa 
q!dlats!eraxa tlelsé. Wi, li k-!ék-logekwé oxsdn‘yas g'a gwiilég-a 
(fig.). Wa, li malé k:!ék-!ogwasas lax wax'sand‘yas. Wa, la matp!en- 
k-ostawé ‘wilasgrmasa laxens q!waq!wax'ts!ana‘yéx. Wa, laxaé 
matp!mnk-é gfldétis laxen q!waq!wax'ts!ana‘yéx, yixs ts!mx"tslané- 
balaéda ‘nemp!enk’é laxens q!waq!wax'ts!ana‘yéx, yix ts!ng-dliis. 
Wa, laré maldené laléxalagawa‘yasa q!dlats!éraxa t!elsé laxens 
q!waq!wax'ts!ana‘yéx qa dzebrqzléséxs laé hinaxalts!4wa k: !oxsta- 
nowé |pxiixa t!zlsé. Wa, la mop!enk-ustaiwé ‘walasormasas lixEns 
q!waq!wax'ts!ana‘yéx, yixa ql!dlatslaxa tlelse. Wa, g-il*mésé 
yala k:!oxstanowé Ipxixs laé hinégwélem laxa delnélé qa k:lésé 
s'!énakilé k lilk-a‘yas, qaxs k'!ésaé aék'laakwé Kk: !ilk-a‘yas. 
Basket for Wild Carrots—Wa, lata geEnremas L!abatilaxa dxEn- 
tsemé Liabata, qax ln‘maaqés q!4telax gwégilasasa 1 !abatilixa 
Liabaté qaxs hé*maé gwiiléda t!ngwats!6 L!abata. Wa, léx‘atmés 
dgit’x*idayoséxs 4°maé kwakwatsEmilaga‘wésa t!egwats!é Llabata. 
Wa, laxaé Awidzdlidrkwéda k‘!idé@la‘yasa xutxetlaats!6 L!abata. 
Cedar-Bark Basket (2).— WA, lazmLasnaxwa q !4tElax ewayi‘lilasasa 
-uiabatila. Wa, léx-a‘més dgit‘qailaydsa L!abatila qa‘s x dgwats!éxa 


20 


20 


— 
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flat and low, for its length | and breadth are two spans each and it is 
5 one ||span high. It has | no holes along the rim for lashing, as the 
other baskets have, | for lashing them when they are being tied up. 
The baskets for lily-bulbs have the tops of the sides bent backward. | 
That is all about this. | 
Huckleberry-Basket.—As soon as this is done, she begins to ie the 
10 basket || for shaking the huckleberries into; but I will not | talk about 
the making of the ibaalcats for the only thing that is different about 
the huckleberry-basket | is that it has a wide mouth and low sides 
and narrow bottom, | and that it is very finely made 
in this way: far cit ti When | this is finished, she makes another 
15 smaller bas- Wit synteny Ht Hh ai Hy ket of medium size. || It is made in the 
same way as the large | swallowing-basket. | 
Box for picking Salmon-Berries.—Let me for a while talk about 
what the hooked box for picking salmon-berries is, | and what its 
sizes are. It is just this. The box is made of the best kind of cedar- 
20 wood, and || the hooked box is well made. It is | made as light as ~ 
possible, and it is made in the same way | as they make the oil-box; 
and these are its sizes. Itis | one span and a short span high, and 
25 is | one span and four fingers long, || and one span wide. | It has the 








We yy 


Re 





3 xdkiimaxs. pEqElaé yixs kiitelaé, yixs maltp!enk ilad‘laés gilddlasé 

LE’wis ts!ng ‘dla laxEns q!waq !wax'ts!ana‘yéx. Wa, 4*mésLa‘nEmp!En- 

5 k-ustawé ‘walasgrmasas laxens q!waq!wax'ts!ana‘yéx. Wa, laxaé 

kleis t!mmag‘ats!mxstés hé gwileda L!an!mbataxs malagexstalaé 

qa nEyEmx'silatsa t!memag‘imas yixs 4‘maé ewagitnagntn'wakwé 

Oxtityasa dwaxsta‘yasa x'dOgwats!é Llabata. Wa, lazm ewal laxéq. 

Huckleberry-Basket.—W 4, g'il‘mésé ‘wi‘la gwalmxs laé kc: filats !eg-i- 

10 laxés k lilats !@raxa ewidemé Inxatya. Wa, latanen k:!és gwagwex'- 

s‘alat laqéxs laé lexélaq. Wa, la léx‘amm Oogit®qalayosa k !lats!ixa 

gwadrmaxs léxmxstaé; wi, li kutela; wi, laxaé t!ogwapa; wad, 

hémiséxs dlak:!alaé t!olt !OxsEma ga gwiilég'a (fig.). Wai, g-fl'mése 

. gwalexs laé ét!éd k flats !ég-ilaxa Amayé hélomagem k:!ilats!é 

15 lexa‘ya. Wa, lammxaé hérm gwiiléda twalasé niig’é k: Mats !é 
Imxa‘ya. 

Box for picking Salmon-Berries—-Wia g'afmasLEn gwagwéx's‘E- 
xid lax gwéx'’sdemasa gatekwé himyats!éxa q!amdzekwé, yix 
‘walayasas yixs léx-a‘maé wilx‘‘itse‘wa Ali la 6k: k!waxLiwa, qaxs 

20 alaé la aék'!akwa gaLtekwaxs laé wiilasE‘wa. Wai, hé‘miséxs Alaé 
k!wak!wayaak", qa‘s k!titsemé. Wa, la yimm gwiilé wtila‘yasé 
wildtyasa dengwats!é. Wa, g’a‘més ‘walayatség-a, yixs ‘nem- 

plenk'aé hé‘mésa ts!ex"ts!ana*yé ‘walagostawasas; wi la modEnba- 
a ‘nemp!enké Jaxens q/!wiq!wax'ts!anatyéx yix g-ildétis; 
25 wi, la ‘nemp!enk’é tsEgdlas laxens q!waq!wax'ts!ana‘yéx. 
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thickness of one-half of the tip of the little finger, | and it is well made. 
It is grooved all over with fine grooves, in this manner.’ | When it is 
done, the wife of the box-maker takes the very best | cedar-bark to 
make a packing-strap. The cedar-bark is split || into very narrow 
strips, and each end is twisted to arope. In the middle it is woven 
like a mat, | in this way: As soon as 
the forehead-strap is finished, |she 
twists a small cedar-bark rope; and 
when she thinks | it is long enough for being tied around the hooked 
box, she stops | twisting rope. She takes the hooked box, turns it 





around, and half way up its height || she winds the cedar- 
bark around it as tightly as possible. She puts it around 
four times, | and she ties the end to’ 2(1) and (2). After | 
she has doneso, she cuts off the cedar- bark rope | at (8). 


Then she takes the part that she has ~~ cut off and makes a 
loop underneath, passing over the bottom board, brings it up, 
and takes a turn | at (4). She puts it around four times. Then 
she ties the end at || (4). As soon as this is done, she takes the 
packing-strap which passes around her forehead, and | puts it on 
with two half-hitches at the end at (1) and also at (2). | That is the 
carrying-strap for the hooked box. That is all about this. | 

Tump-Line.—As soon as the basket has been finished, | she takes 
cedar-bark and measures off one long fathom | and two spans for | its 





Wa, la k'!oden laxens selt!ax‘ts!ana‘yé laxa mak: !mméx'ts!a‘yaxs 
yix wax"sEmasas. Wai,li aék: !aakwa, yixs k!wédekwaég'a gwile'g'a. 
Wa, gil'mésé gwalexs laé genemasa wt‘lénoxwé ix‘édxa Alixat! ék- 
denasa, qa‘s  q!alnyogwilég. Wa, lazm ts!élts!eqlastéwé dzExa- 


‘yase dmnasé, yixs laé mrlkwés wax'sba‘yé. Wa, li k-iddyrwa- ; 


kwa ga gwatlega (jig.). Wa, gil*'mésé ewiila q !aleyowaxs 
laé melx‘‘idxa ‘wil'ené densen denEma. Wa, g‘il*mésé k-dtaq 
lazrm hélala ‘wasgemasas lax wxElxsEmésés gitekwaxs laé gwal 
mElaq. Wa, la ix‘édxa gaLtekwé qa‘s nEgoyodé ‘wilasgemaséxs laé 
qEx’sEmts lag, qa‘s Iek!titsemdé qenéyots. Wi, li mdp!ené‘sta 
lagéxs laé yilfarnlodex Oba‘yas lax (1) Lo® (2). Wa, gil*mésé 
gwatexs laé tlots!mndeq. Wa, li galopléts Oba‘yasés t!dsoyowé 
lax (3), qa‘s la x‘tmaabddalax paq !pxsda‘yas, qa‘s g'axé galoplits 
lax (4). “Wa, lanrmxaé mop!ené‘stax laé yilaLnlots dba‘yas lax 


27 


30 


35 


40 


— 


26 


(4). Wa, gil*mésé gwalexs laé ax‘édxa q!alyowé qa‘s li max- 40 


éwaLnlots ipsbafyas lax (1); wa, laxaés dpsba‘yas lax (2). Wi, 

lanm adxLaékwa gaLekwé laxéq. Wai, larm gwala. 
Tump-Line.—Wa, gil'mésé gwale klilats legilafyas lmxa‘ya, laé 

aixedxa dEnasé te bal‘idéq qa ‘nemp!enkés laxens ba.xa; 





\ See figure below. 


1 


142 ETHNOLOGY OF THE KWAKIUTL [wrH. ANN. 35 


5 length. Then she takes the straight knife and || cuts it off, and she 
puts the bark into water to get soaked. | She does not leave it there 
long before taking it out. Then she | splits it into narrow strips; and 
after it has been split, | shetwistsit into aropethree | spans long; and 
then she continues plaiting it like a mat, beginning with the rope 

10 that she has twisted. || This plaiting is three spans long, and serves 
as a strap over the forehead for carrying the basket. | When she 
reaches the end, she twists it again, beginning at the end of the | mat-: 
ting, and the twisted rope is also three spans long. | After it is fin- 
ished, | it is in this way.!. This is called the “forehead-strap,” and is 
tied || to the opening of the huckleberry-basket which she has made. | 
Back-Protector.—After she has finished all the baskets, |she quickly 
splits cedar-bark five spans in length; | and when she thinks she has 
enough, | she takes some narrow split cedar-bark and she weaves the 
20 middle || together in this manner, so as to keep the 
strands close together. This is two f= spans | in width. 
As soon as this has been finished, | she hangs it over 
the mat-stick, and she sits down at the place | where hangs the cedar- 
bark that she is going to weave, and she begins weaving in the 
middle. | When she reaches the end, she puts in the selvage; and 


1 


Or 








3 hé'misa maltp!enkés ésEgiwatyas laxEns q!waq!wax'ts!ana‘yex, 
yix wasgEmasaséxs laé dax‘idxés nexx'ila k:‘lawayowa qa‘s 
5 blots tendéd. Wi, la hapstendeq laxa ‘wapé qa péx*widés. Wa, 
k lést!a gdstaliluxs laé Axwiistendeq laxa ‘wapé, qa‘s ts!elts!n- 
qlastogwiléxs laé dzedzexsalaq. Wa, g'fl'mésé ‘witla la dzexektixs 
laé aék'!a melx‘ideq qa yidux"p!enk‘ésa melkwé laxens q!wa- 
q!wax'ts!ana‘yéx. Wa, li klit!led g‘dg‘trela lax mela‘yas. Wa, 
10 li yidux"p!enk*emxaé ‘wasgemasasa k‘!idedzewakwé q lalnyowa. 
Wi, gil‘mésé labundeq laé ét!éd melx“id g'ig-trela lax dbafyasa 
Leltdeiicnwalee Wa, lazmxaé yidux"p tenk-é ‘wasgEmasas mEla- 
eyas laxens q!waqwax'ts!ana‘yéx. Wa, gil*mésé gwalexs laé 
ga gwiileg'a.' Wa, larm Légades qlalzyowe. Wa, la t !emx‘aLElots 
15 lax Awaxsta‘yasés k!ilats légilaé lexa‘ya. 

Back-Protector.— Wi, gil*mésé gwat ‘wilé L!abatéla‘yasexs laé 
hanax‘wid dzedzexsendxa denaséxa sek: !ap!enk-as iwasgEmasé. 
lixens q!waq!wax'ts!ana‘yéx. Wa, g‘il‘mésé k‘dtaq lam hél‘a- 
laxs laé ax‘edxa_  ts!éq!ladzowé dzexek: denasa qa‘s yiboyédés 

99 laxés dzexéx'dé g'a gwilég'a (jig.) qa q!asalés lax malp!enk: !éna‘yas 
‘wadzEwasas laxEns q!waq!wax'tslana‘yéx. Wa, gil*mésé gwalexs 
laé géx"sEq lents laxa k* !ttdemélaxa lé‘watyé. Wa, la k!wag: alita lax 
_gEwéla‘sas qa‘s klit!ledéq gigttela lax yibbyodatyas: Wa, 
gflfmésé labendgéxs laé mialagestendeg. Wa, gilfmésé gwal 





1 See figure on p. 141. 


Boas] INDUSTRIES 143 


after|| she has finished weaving it, she turns over what she is weaving, 
and she again starts from | the middle and weaves downward; and 
when she gets to the end, | she puts in the selvage. After this has 
been done, | she takes it down, takes her fish-knife, and cuts off the 
rough ends | that are sticking out. When she has cut them off all 
around the || selvage, the back-protecting mat for digging clover is 
done. | 

Belt.—She also splits cedar-bark into narrow strips of the same 
width as the one she used | when splitting bark for the back-protector 
for digging clover. | This is the width.t She weaves it so that it is 
three fingers | wide and one fathom long. || When she comes near the 
end, she lets it | taper; and when it is one fathom | long, the end is 
narrow; and she twists a rope out of the same bark that she used | 
for weaving; and when the rope is also one | fathom long, she ties a 
knot at the end || so that it will not untwist. Now the cedar-bark 
belt is | two fathoms long. She uses it when she goes to dig clover. | 

Implement for peeling Cedar-Bark.— When (a person) gets ready to 
go | to peel off cedar-bark in the woods, he takes | his small ax, 
and he takes a branch of pine, flat at one end, four || spans long, and 
two finger-widths | in diameter. He also takes a flat, | rough sand- 





malaqagéxs laé xwél*mLodxés k'litase*wé qa‘s gig ‘iteléxat! laxa 
yiboyoda‘yas qa‘s bandlele kiitaq. Wa, gil'emxaawisé labendEx 
Obafyasexs laé méalagexstendrq. Wa, gil*mése gwalmxs laé 
géxwaxddeq qa‘s Ax‘édéxés xwaLayowé qa‘s t!osiléex dba‘yasa 
q!wadziyaq. Wai, g‘tl'mésé ‘witla t!dsddxa wax‘sabala laxa mala- 
_ qatyas laé gwala Lebég-éré te‘wéxs ts!oséLaxa LEX'sEmé. 

Belt.—Wa, laxaé dzedzpxsendxa drEnasé hémmxaé &widzEwé 
dzExatyasé dzExa‘yas qaés LEbégeLé té*wéxs tsldséLaxa LEX'sE- 
méxag’a AwodzEwég'a.! Wai, lai k-!tt!edeq qa yidux‘dEnés wadze- 
wasas laxens q!waq!wax'ts!ana‘yex. Wa, la ‘nemp!enk’é ‘wasgEma- 
sas laxens batax. Wai, gil*mésé elaq labendgéxs laé ts!éq !a‘na- 
kilé Sba‘yas. Wa, gil'mésé labendxa ‘nemp!Enk’é laxens ba .iixs 
laé witba. Wa, li melx‘‘idxa ‘wilé densEn dEnEma g‘ayoltem laxa 
k litaskéwa gaxs hé‘maé obésé. WA, gil’rmxaawisé ‘nEmp!enk: 
laxens baLaik’é mela‘yas dens—En drenEmaxs laé moéx"bEendEq qa 
k-!ésés qwélaxbax“‘ida. Wa, lazem malp!nnk’é ‘wasgrmasas dEné- 
dzowé wtiség’anés qo lal ts!osalxa LEX’sEmé. 

Implement for peeling Cedar-Bark.—Wai, hé‘maaxs laé xwanalz- 
léda laLé sengaltxa denasé laxa aulé. Wa, hé‘mis axétsd‘sés 
‘siyobemé. Wa, lara pexbaakwa L!enak-asa mémox"dé mop!enk’é 
‘wasgEmasas laxens q!waq!wax'ts!ana‘yéx. Wa, li maldenx'sd*wé 
éwag'idasas laxEens q!waq!wax'ts!ana‘yéx. Wi, li 4x°édxa pexsEmé 


1 About 6 mm. 





25 


— 


25 
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18 stone and places it by the side of the | fire of his house. He puts the 
end of the pine-branch | into the fire; and when it is burnt, he takes 
20 it || by the big end and puts the burnt end on the rough sandstone, | 
and he rubs it on it so that one end of it will become flat, 
and it is bent | in this manner: When this is done, he 
does the same to the | other side. Then the end is flat; and he rubs 
the corners off, | so that the point is rounded, like this: As 
25 soon as the point is really sharp, ||.he takes tallow of eS. the 
mountain-goat and chews it; | and he takes the bark-lifter with which 
he is going to peel the cedar-bark, and puts the | flat end into the fire of 
his house. When it gets quite | hot, he puts the chewed tallow on both 
sides of | the flat end. He keeps on turning the bark-lifter while the || 
30 tallow is melting, so that it spreads over both sides. Then he | puts it 
up near the fire so as to let the tallow soakin. When | it almost catches 
fire, he stops heating it. Then he puts it down | in the corner of his 
house so as to let it cool quickly; | and when it is cool, it is hard. 
35 After that it is ready. || This is the bark-lifter of the first people when 
they went to peel red cedar-bark | and yellow cedar-bark, of which 
they made blankets before the white men came | in early days. | 
1  Spade.—Her husband makes the spade for digging lily-bulbs. | It is 
also chopped out of yew-wood. When he goes into the woods and | he 





17 k'!ou!a decna tlésema qa‘s gaxé pax‘alilas laxa mag-inwalisas 
Ingwilasés giokwé. Wa, li L!enxients wilba‘yasa L!oxtitp!enk-asa 
momox'dé laxés Imgwilé. Wa, gil‘mésé xix‘édexs laé dax-idex 

20 LExX%ba‘yas qa‘s &x*alddésa kliimetba‘yé laxa k'!én!a de‘na t!ésema 
qa‘s yilsrlalés lag, yixa a&psdtba*yé ga pexbés, yix wak-alaéna‘yas- 
ga gwilég'a (jfig.). Wa, gil’mésé gwatexs laé Ogwaqaxa &pso- 
timnafyés. Wii, la‘mé pexba. Wai, laxaé yilszlalax wax’ sotba‘yas qa 
kelxbés g'a gwiilég'a (jig.). Wai, gil'mésé la alak:!ala la eéx-baxs 

25 la x%édxa PaunicyasA ‘mElxLowé qa‘s malex‘widéq. Wa, la 
ixédxa L!ok!wayoOLaxés sEnqasdLa denasé. Wa, li L!enxients 
pexba‘yas laxa lmgwilasés g‘okwé. Wi, g‘fl‘mésé Alak:!ala la 
ts!nlxtwidexs laé axbrntsa malég-tkwé vasik lax wax'sadza‘yasa 
pExba‘yas. Wa, a*misé léx‘i‘lilaxa L!ok!waydxs laé yax‘idéda 

30 yasEkwé qa lis hamelarela lax wax'sadzatyas. Wa, lai ét!léd 
pEx“idrq laxa lngwilé qa latlaqésa yasrkweée liq. Wa, g-fl‘mésé 
la ulaq xix‘édexs laé gwal prex’éq. Wa, a*mésé 14 k-adene- 
gwilaq laxa onégwilasés g’Okwé qa halabalés k-ox*wida. Wa, 
o-tl'mésé k:dx‘widexs laé L!emx*wida. Wa, la‘mé gwilala laxéq. 

35 Wa, héem tilok!wayaésa gale bEgwanrmxs sEnqaaxa drEnasé 
LEewa déxwé qa‘s k'!obawasilaxs k‘lés‘madléx g-ixa mamal‘ax 
laxa qwésali ‘nala. 

1 Spade.—Wi, lata latwinrmas GaxElaxa tsloyayixa x‘dktimé. 
Wi, hézmxaéda L!emq!é sop!étsos yixs laé liq laxa aLlé. Wa ~ 
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finds (yew trees), he chops down one that is two | spans in diameter. 
When the tree falls, he measures off || two spans and chops it off with 5 
his | ax. After he has done so, he splits it through the heart. | He 
takes the side without branches | and chops off all the heart-wood so 
that it comes off and so that | it is flat. After he has done this, he 
chops the other side so || that it is two spans thick, and | he chops it 
well untilit is smooth and of the same thickness. After | doing so, he 
measures one short span So and | chops it 
so that it is in this way: 2 s and he chops 
the top | so that it has a crosspiece on it. After finishing one edge, | 
he does the same with the other edge. Now the end, | beginning 
at the bottom (1) issquare. This is the digging-point, which extends 
to (2), | the middle handle, and towards (3), the crosspiece on top, 
After doing so, | he carries it in his hands as he goes home. He puts 
it down and | takes a piece of fire-wood, on which he adzes it. He 
takes his adz || and takes hold of the spade for lly-bulbs. With his | 20 
left hand he holds it by the point, and he places the crosspiece (3) | on 
the fire-wood. In his right hand he takes the adz, and | he first 
adzes down at the middle handle (2), which he makes round. | When 

it is round, he turns the end so that the point (1) || stands on the 25 


— 


0 


tek 


5 





gfl’mésé q!aqéxs laé héx“‘idarm sop!exodxa mddeEnx'si laxens 3 
q!waq!wax'ts!anac‘yex. Wi, gil'mésé t!ax‘idmxs laé bal idxa 
maip!enk’é laxens q!waq!wax'ts!ana‘yaxs laé temx'sEntsés sdba- 5 
yowé lag. Wa, gil‘mésé lax'sexs laé naiq!eqax ddmaqaséxs laé 
kixsendnq. Wa, la‘més hé &x‘étso‘sé wilkmasés 6k!waédza‘yé. 
Wa, li aék-!a sdpalax dodmaqas qa lawiayés. Wa, hémis qa 
‘nemadzowés. Wi, gil*mésé gwala laé sop!édex apsadzmtyas ga 
maldmnés laxens q!waq!wax'ts!ana‘yaqé wigwasas. Wa, laxaé 19 
aék'!a sOpaq qa ‘nEmadzowés wigwasas. Wa, gil‘mésé gwalexs 
laé bal‘idxa ts!mx"ts!anatyé laxmns q!waq!wax'ts!anafyaxs laé 
sdp!édnq qag’és gwiilé g'a (fig.). Wa, laxaé sodbrtendxa Oxtifyas 
qa gextewétas. Wa, gfl'mésé gwala Apsdtunxa‘yaxs laé hémmxat! 
gwex‘idxa &psEnxa‘yas. Wi, A*misé la k‘liwnlx‘tina OxLa‘yas 15 
oiig‘itpla lax OxLa‘fyas (1) xa tségwayoba‘yé hég-ustdla laxa (2) 
daadzoyrwé lagaatEla laxa (3) géxtd*yé. Wa, gil*mésé owalmxs 
laé dak: !otwligéxs laé ni‘nak" lixés gdkwé. Wai, 1é ix*alilaq qa‘s 
ix*édéxa leqwa qa‘s k'!imidemaq. Wai, laxaé &x‘édxés k:!fmta- 
yowé qa‘s dax‘idéxa ts!oyayOLaxa x‘dkiimé qa‘s dalésés gemxdl- 20 
ts!anatyé lax (1) tségwayoba‘yas. Wa, la Lak !ents (3) géxtitye 
laxa leqwa. WA, la dalasés hétk:ldlts!ana‘yé laxa k !imiayowaxs 
laé hé gil k!imiitsd‘sé (2) daadzoyEwé qa léx*Enx“idés. Wa, 
oflfmésé léx'*enx’‘idexs laé xwél‘ideq qa hés 1& Lenqilas (1) 
tségwayoba‘yas lixa leqwa. Wa, li k‘!imi‘idEq qa pElbés yo gwii- 25 
 -75052—21—35 eru—pr 1——10 ‘ 


146 ETHNOLOGY OF THE KWAKIUTL [WTH. ANN, 35 


25 fire-wood, and he adzes it so that the eee point becomes 
_ thin | like an adz, in this manner: As soon as this 
is done, he takes | his crooked knife and shavesit off so as to make it 
smooth. Now | the digging-point is sharp; and he smooths the 
crosspiece on top | by shaving it. As soon as he has done so, he hard- 
30 ensit by means of tallow. || You know the way it is done with the 
digging-stick for clover when it is heated | by the fire and rubbed 
with tallow to make the point brittle. | He does it in the same way 
when he is making the spade for lily-bulbs | when he is hardening 
the point of the spade that he is making. | 
Digging-Stick for Clover.—First | this is searched for by the man. 
He takes his ax to go into the woods | to look for a yew-tree without 
branches. As soon as he finds one, he | cuts down the thick yew-tree 
5 that has no branches. || When it falls down, he measures | five 
spans and | four finger-widths, nearly six spans, | then he cuts it off; 
and when it has been cut off, he splits it in two | through the heart. 
10 When it has been split in two, he splits one side || again in two 
through the heart; and when this has been split, | it is triangular Gn 
cross-section). He measures two spans | and four finger-widths | 
four spans, and cuts a notch into it, so that it is in size three | spans 


- 








26 loxda sdébayox; ga gwileg'a (fig.). Wa, gilmésé gwatnxs laé ax* 
édxés xElxwala k: !awayowa qa‘satk:!é k'!axwaq qa qéses. Wai, lazm 
éx'bés tségwaydbatyas. Wa, laxaé qaqéts!ax géxtdtyas laxés k !a- 
‘wenatyaq. Wa, gil‘mésé gwalexs laé p!lap léts lasa yasEkwé laq,—xés 

30 la‘mos q!ala lax gwégilasasas tsloyayixa LEx'sEmaxs laé pEx‘asd 
laxa Ingwilé qa‘s yils*étase‘wésa yasEkwé qa L!emx‘widés Oba‘yas. 
Wa, hémis neEqEmg iitn’wésdsa éaxElaxa ts!oyayixa x’dkimaxs 
las plap!ets!ax tségwaydba*‘yasés tsloyayogwila*yas. 

1 Digging-Stick for Clover (Ts!oyayOxa Lmx’semé).—Wi, hézm 
gil la aldsd’sa begwannmé; ix‘édxés sdbayowé qa‘s li laxa axle 
alax ékétela L!mpmq!la. Wa, gil*mésé q!aqéxs laé héx‘idamm 
sop!exodeq yixa Lekwé L!mmq!a Loxs k'ledisaé Llenx‘mna‘ya. 

5 Wa, gfl'mésé t!ax‘idexs laé mens‘ideq yisés q!wax'ts!ana‘yé. 
Wa, la bal‘idxa sek: !ap!enk’é laxmns q!waq!wax'ts!ana‘*yéx hé*misa 
modené laxens q!waq!wax'ts!ana*yéx yix q!aq!aL!ep!elaydséxs laé 
sopsEndgeg. Wii, g'il*mésé la tumg iktxs laé kixsendnq qa‘s naq!n- 
gex domaqas. Wa, gil’mésé ktixsaak!tisexs laé éts!mndxa Spsodélé 

10 kixsendeq naq!nqax démaqas. Wa, g‘il‘mésé ktixsaak!tsExs laé 
k:ldk!tilndsa. Wa, li mens‘idxa malp!anké laxEens q!waq!wax’- 
tslana‘yéx, hé‘misa médEné babsLawés laxens q!waq!wax'ts!ana- 
eyaxs laé sobrtendEq qa ‘wiloyiwés qa yudux"dmnés laxens q!wa- 





1 Seen sideways. 
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in this manner, F ; at (1). When || 
this is done, he chops Veieommnnn saad eae at (2) so that it 15 
is three spans | from 7 5 (1) to the end at 


(4). | When it is squared, starting from (1), he chops out the heart | 
so that it all comes off; and when it is all off, he chops the one side | 
so it is flat (3). When it is finished, he lays it down flat || and he 20 
chops (6) and (5) so that they are this way: When 
it is| triangular in cross-section, he chops at Se lene (3) so 
that it is pointed and so that it | bends back. Now it is one hand 


wide at (7), and it is four | finger-widths under each side of (7).| 
When this is done, | he carries it on his shoulders and goes home. 


Then he puts it down and || takes 25 
his adz. First he measures | 
the grip , at (5). Its length is one 
hand- width. He | cuts around it 





with his adz, so that the handle of 
the digging-stick (6) | is two fingers thick; and he does the same 
at (4), so that the grip is one | hand-width in length. When this 
is done, || he adzes (6) so that it is round; and after he has done 30 
so, | he adzes the back (3), going to the hard point (1) of the | 
digging-stick. When this is done, he adzes the belly (2), | going 
towards the hard point of the digging-stick (1); and when this is 
done, | he takes his crooked knife and straight knife and cuts a 





q!wax'ts!ana‘yéx yix ‘wagidasas g’a gwiilég’a (fig.) yix (1). Wa, 
gilmésé gwilexs laé sopalax (2) qa yidux"denés laxens q!wa- 15 
q!wax’ tslana‘yaqé ‘wag‘idasa g-igttula lax (1) laxitend lax (4). 
Wa, gil*mésé la k- tnwelx" gigitela lax (1) laé sdpalax démagqas 
qa ‘witlawé lawé. Wai, gil*mésé ‘wislixs laé sdp!uldzodxa apséd- 
dzA‘yé qa pEx‘édés (3). Wa, la gwalaxs laé hixtwelsasqéxs laé 
sop!édex (6) L6* (5) qa g’as ewiilég'a (fig.). Wa, gil*mésé la 20 
k:!6k!iIndsexs laé sdp!éd (3) qa wilbax*‘idés. Wi, hé‘mis qa 
tléqatés. Wa, lanm emxLé ‘wadzok!tinasas (7), la modrné laxens 
q!waq!wax'ts!ana*yaqé benadza‘yas (7). Wa, gil‘mésé gwatexs laé 
wik‘itlaqéxs laé ni‘nakwa laxés g:okwe. Wa, li wex“alilaqéxs laé 
ixtedxés k'!imnayuwé. Wi, hémis gil mens‘itsd‘séda ( fig.) (5) 25 
q!wédzadzEta‘yé yixs EMXxLaeé *“wasgEmasas laxEens a‘yasdxs laé 
tspx’sestalasés k:!imniayuwé liq qa maldenés ‘wag-idasas (6) 
k filxp!éqé. Wa, laxaé hémm gwex’ ‘idex (4) yixs EBmxLafmaaxat! 
laxEns a‘yasowé yix ‘wasgemasasa daadzoya*yé. Wa, g'il‘mésé gwi- 
texs laé aék:!a k ttml‘idex (6) ga léxenx“‘idés. Wa, g-tl'mésé gwa- 30 
texs laé aék:!a k:!iml‘idex (3) Awég‘atyas lag‘aa lax (1) plésba‘yasa 
tsloyayows. Wa, gilfmésé gwalmxs laé k‘!imi‘idex (2) dk!waédza‘yé 
lag'aa lax (1) p!ésbatyasa tsloyayowé. Wa, gil*mésé gwalrxs laé 
Xx‘edxés xElxwala Le*wés nEexx‘iila k'!awayowa. Wa, li qemdo- 
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35 notch || at (7) with the straight knife, and he shaves it off so that it is 
hollow in the middle, | in this way: and he does the 
same at (5). | After this has been =P ks done, he takes the 
crooked knife and shaves off | the whole digging- 
stick smoothly. When it has all been shaved off, | he puts it over the 

40 fire of his house to dry, || and it stays there four days drying. When 
it is dry, he takes | perch-oil and pours it into a large | clam-shell. 
Then he takes tallow, which he puts down | by the side of the fire of 
his house; and he rales down his | digging-stick and heats the ends 

45 over the fire of his house. When||it is burnt black, he takes the tallow 
and rubs it | on the end of the digging-stick. When this is done, he 
heats it again | over the fire, and he only stops heating it when it is 
scorched at the point | and when the tallow begins to boil as it is melt- 

50 ing. Then | he takes also the perch-oil which he put into the large 
clam-shell, || and he takes rubbed shredded cedar-bark, puts it into the | 
perch-oil and rubs it on the digging-stick. When it isrubbed all over | 
and oiled with perch-oil, he heats the digging-stick over the fire of his | 
house; and when it is really hot, he again takes the | shredded cedar- 

55 bark, puts it into perch-oil, and rubs it || on the hot digging-stick. 
When it is rubbed all over, | he stands it upright in the cool corner 
of the house. Then the | digging-stick for digging clover is finished. 





35 yodex (7) yisa nexx‘iila k-!awayowa qa‘s k:lax*widé qa x ilboya- 
lésg'a gwiléga ( fig.) yix (7). Wa, laxaé héem gwex“idex (5). 
Wai, gilfmésé gwalexs laé Sx*édxa xelxwala qa‘s aék'!é k !ax‘wid 
dgwidatyasa ts!oyayowé. Wii, gil*mésé ‘witla k'!okwé dgwida‘yas 
ins Lés‘aLElots lax nEqoéstéwasés Imgwilé qa lemx*widés. Wa, la 

40 moxsé ‘nalis x‘tlelatela. Wa, eFlGni8e lemx‘widexs laé Satie 
dzék!wésé qa‘s k!inxts!ddés xe ‘wailasé xdOxtilk:!tmdtsa mut !a- 
nafyé. Wi, li ax‘édaxaaxa yasEkwé qa‘s g’axé ovigvalilas lax 
mig*inwalisasa lmgwilasés g’okwé. Wai, hé*mis la &xaxddaatséxa 
tsloyayowé qa nox‘widé dba‘yas laxa Imgwilasés g‘okwé. Was, g'fl- 

45 ‘mésé la k!timla‘naktilaxs laé &x‘édxa yasekwé qa‘s mEgtilbr‘yés 
laxa obatyasa ts!oyayowé. Wa, gil*mésé gwalmxs laé étléd pex“id 
laxa Ingwilé. Wa, al’mésé gwal ppx'agéxs laé k!wek!tmelk‘tyax’*- 
idé Gba‘yas LOxs laé mudulxtwideda yasEkwaxs laé yaxa. Wé, laxaé 
ax’édxa dzék!wésé q!ots!axa xoxtilk !imotasa ‘walasé mEt lanatyaxs 

50 laé 4xtédxa qloyaakwe k-adzekwa qa‘s dzopstendés laxa dzék!wé- 
saxs laé dzng‘fimnts laxa ts!oyayowe. Wai, gil*mésé hamelx‘ren la 
q !nléx"sa Hvak lwésaxs laé papax‘fLalasa ts!oyayowe laxa legwilasés 
o-Okwé. Wa, gil’mésé la Alak: lala la ts!elqwaxs laé ét!éd ix*édxa 
k‘adzekwé qa‘s dzdpstendés laxa dzék!wésaxs laé ét!éd dzng‘tlents 

55 laxa tslelqwa ts!oyayowa. Wai, gil'mésé hamelx‘enxs laé dalaq 
qa‘s li Lanégwélas lax wtidanégwélasés gokwe. Wa, lazm gwala 
ts!oyaywaxa LEx’sEmé laxéq. 
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Digging-Stick for Roots.—First the man makes | a digging-stick of 
yew-wood for digging carrots. When it is nearly | spring, and the 
plants begin to have buds, the man | takes his ax and goes into the 
woods to look for a yew-tree. When | he finds one, he picks out a 
good branch without knots, which is | bent and about two finger- 
widths thick. | He chops it off close to the trunk; and when it is off, | 
he measures off three spans and chops it off. | Then he chops off the 
end so that it is flat, and || it is like the stick for peeling off hemlock- 
bark. After chopping it, he | goes home to his house. He carries it 
along. When | he arrives at his house, he puts down what is to be 
the digging-stick for digging carrots. He takes his | crooked knife 
and his straight knife and takes what is to be the digging-stick | for 
carrots and sits down. First the || bark of the yew-wood digging- 
stick for carrots is shaved off with a straight knife. | When it is all 
off, he shaves off the sap, so that it is | all off; and when it is all off, 
he puts down his straight | knife, takes his crooked knife, and shaves | 
the digging-stick that is being made. He shaves it well, || so that it 
is smooth; and when it is smooth, | he shaves off the end so that it is 
flat, and he also makes it smooth and | a, 2 Adslittle bent. 
There is a knob at the other end, in this way: aE i | When the 








Digging-Stick for Roots—Wi, hérm gil 4x*étsd‘sa brgwinkma 
ts!oyayixa xEtemé, yixa Llemq!é. Wa, hé*maaxs laé Elaq q!wa- 
xEnxa yixs galaé temx‘‘idéda q!waq!wexémasé, lida begwankEmé 
ax*édxés sdbayowé qa‘s li laxa aLlé alix L!pmq!la. Wa, la g-il*mésé 
q!aqéxs laé doq!tqa lax ék’a Llenkédemsxa ék‘étela Loxs ék'aés 
wawak‘alaéna‘yé Lo* qa maidEenés ‘wagidasas laxEns q!waq!wax’- 
ts!anafyéx. WA, lai sop!extendgq. Wa, g‘fl‘mésé lax'sexs laé 
bal‘idxa yidux"p!mnk-é laxens q!waq!wax'ts!ana*yaxs laé temx'- 
sEndgq. Wa, li sdp!édex Obatyas qa pEexbés oba‘yas. Wi, lanm 
yo gwaloxda L!ok!waydxwa lagé. Wa, gil‘mesé gwal sopaqéxs laé 
nifnakwa laxés gokwe. WA, lanm dalaq. Wai, g’il’mésé lag‘aa 
laxés g’Okwaxs laé ix‘alilasa ts!oyayoLaxa xEtEmaxs laé &x‘édxés 
xElxwala LE‘wis nexx‘ila k'awayowa. Wa, li dax*‘idxés ts!oya- 
yoLaxa xEtemé qa‘s k!wag-aliléxs laé hé g‘fl k'!axdlayoxa xmx‘t- 
na‘yasa Llemq!Ek'!ené ts!oyayowés nExx‘iila k'lawayowa. Wa, 
g-flsmésé ‘witliwéda xEx‘tinatyaséxs laé k'laxdlax xodzég‘atyas qa 
éwiliwés Ogwaqa. Wéa, eg il'mésé ‘witlixs laé g-ég‘alilaxa nexxila 
k-lawayowa qa‘s dix“idéxés xElxwala k'!awayowa qa‘s k'!lax‘widés 
lax dgwida‘yasés tsloyayogwilasm’wé. Wa, la‘mé aék«!axs laé k:la- 
xwaq qa qés‘enés. Wa, gil'mésé qaqéts!aaktixs laé atk: !a k‘lax*wi- 
dmx dbafyas qa pexbés. Wi, lazmxaé qaqéts!aq qa qésés laxés 
k-ak‘Elxbalaéna‘yé. Wii, la mrgtitdlaxa loxsemé g'a gwilég'a ( fig.) 
yixs laé gwala ts!oyayixa xetemé. Wa, la LéqEléda wadkwé 
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digging-stick for carrots (some | Indians call it rock carrot) 1s 
25 finished, he puts it down by the fire of the house || so that 
the heat will strike its back; and when it begins to smoke, he | 
turns it over so that the inner side (2) is towards the fire; and when 
this | also begins to smoke, he takes deer-tallow and rubs it on | all 
over the stick and the knob (3). The name of | this knob is “‘top 
30 handle.”’ Then he puts it down again by the side of the fire, || and 
turns it over so that the melting tallow will soak into|the digging-stick. 
When it nearly catches fire on account of the heat, | he wraps soft 
cedar-bark around his hand, takes hold of | the handle at the end of 
the digging-stick, and pushes the flat digging-point | (4) into the hot 
35 ashes. He watches it; and || when the hot ashes seems to boil up, 
he knows | that the point of the digging-stick is burnt black. | Then 
he takes the top handle of the digging-stick | and pushes it into the 
tallow; and when it has been there long enough, he | heats the point 
40 of the digging-stick again. When the melted || tallow at the end 
begins to boil, he dips it into cold | water and takes it out again. 
Now it is brittle. | Now the digging-stick for carrots is finished. | 
1 Digging-Stick for Cryptochiton.—First the man goes | into the woods 
to get a branch of yew-wood. When he finds | a curved branch, he 
chops it off. When it is off, | he measures off two spans. Then he 





bak!ums xetxet!a laq. Wa, lai k-adnolisas lax lmgwilasés g-dkwé 
25 qa Liés‘alase’wés Swig'atyas yix (1). Wa, gil*mésé kwax-‘idexs laé 
léx'Elésaq qa Llask:!aésalés dk!waédza‘yas yix (2). Wa, gil*emxaa- 
wise kwax*‘idexs laé ax*édxa yasrekwasa géwase qa‘s dzek-ét !édés 
laq qa hamelx‘rendéséq Lo‘mé mugiita*ya yix (3). Hémm LégadEs 
q!wédzadzntityé. Wa, laxaé ét!éd k-adndlisas laxés Imgwile. Wa, 
30 la‘mé léx’i‘lilaq qa labaitean yaxa yasrk" lax dgwida‘yasa ts!dyayo- 
waxa xEtxEt!a. Wa, g‘il’mésé Eliq x‘ix‘étsés laéna‘yé ts!elqwaxs 
laé sax'ts!analaxa alee eee k-adzekwaxs laé dax“‘idEx q!wédzadzx- 
tatyasa ts!éyayowaxa xEtxEet!a qa‘s .t!mnxbstalisésa ts!dyaydoba- 
‘yas yix (4) laxa tslelqwa gti‘natya. Wai, li doqwalaq. Wa, gil- 
35 ‘mésé hé gwéx's la maEmdelqiléda ts!zlqwa gii‘naxs laé q!aLE- 
laqéxs In‘maé k!timla‘naktiléda ts!dyayoba‘yasa ts!oyayowé. Wa, 
la héx‘idat‘mésé dax‘‘idxa q!wédzadzeta‘yasa tsloyayaxa xEtxEt!a 
qa‘s Llmnx‘édés laxa yasekwé. Wa, gfl’mésé gagiilaxs laé ét!éd 
pEX“itsa ts!dyayoba‘yé lixa Imgwilé. Wa, gil'mésé mazmdezlqi- 
40 léda yaxa yasek" lax dba‘yaséxs laé tlenxstents laxa wtida‘sta 
fwipa. Wa, la xwélax‘tistendmeq. Wa, la‘mé L!emx‘wida laxéq. 
Wi, la‘mé gwala ts!oyoyaxa xEtxet!a laxéq. 
1 Digging-Stick for Cryptochiton.—Wa, hémm gvil la ixsdsa brgwa- 
nEmé lixa aLlé timnak'lasa Llemq!é. Wa, gilfmésé qlaxa 
wawak:alixs laé sdpddxa tienaké. Wa, gil’mésé lawaxs laé 
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cuts it off, | and he chops the end until it is flat on one side. It 5 
is two finger-widths | in thickness. After chopping | the ends, he 
goes home, carrying the chiton digging-stick in his hands. | He 
goes into his house, takes his knife, | and cuts off the bark and 
the sap; and when|lit is all off, he cuts the end so that it may be flat and 10 
thin and | smooth, and it also has around point, in this way... Now 
the digging-stick for cryptochitons is finished. | He takes deer-tallow 
and | puts it down close to the fire. Then he takes the digging- 
stick for cryptochitons and | pushes the flat end into the ashes where 
it is not very hot. || He watches it; and as soon as it begins to 15 
burn, he rubs the tallow | on both sides, and he keeps it a while. 
Then he puts | the flat end back into the hot ashes; and he does not 
keep it there long | before he takes it out and rubs more tallow on 
both sides, | and he heats it by the fire of his house. When || it is 20 
nearly burning, he puts it down in the corner of the house, so that it 
cools off quickly; | and as soon as it gets cold, the point is brittle. | 
Hook for Devil-Fish(1).— When the devil-fish hunter gets ready | to get 
devil-fish, he first goes to get a long thin | young hemlock-tree. After 
he finds it, he cuts it down, so that || it falls down. He cuts off the 25 
branches and measures a piece two | fathoms long. Then he cuts off 





bal_idxa malp!mnk’é laxens q!waq!wax'ts!ana‘yéxs laé tsEx'sEndzq. 
Wi, li sdp!édmex Gba‘yas qo pexbés aipsba‘yas. Wa, maldmnx'siwé 5 
‘wag idasas laxens q!waq!wax'ts!ana‘yéx. Wi, gil*mésé gwal sdpax 
dbafyaséxs laé nii‘nakwa. Wa, lamrm dak‘!otelaxés q!enyaydxa 
q!mnasé. Wai, li laéx laxés g:'dkwé. Wai, li ax!édxés k lawayuwé 
qa’s k'!laxa as XEX"wiina‘yas LO* xodzég-afyas. Wa, g il’‘mésé 
‘witlaxs laé aék:!a k:!ax*bendgex pexba‘yas qa pElés; wa, hé‘mis qa 10 
qésés; wi, hé*mis ga k‘ilx'bés, ga gwilég'a’xs' laé gwala q!Enya- 
yoLaxa q!enasé. Wa, li ax*édxa yasekwasa géwasé qa‘s g°axé 
k!wandlisaxés Ingwilé. W4, li &x‘édxa qlenyayOLaxa q!mnasé qa‘s 
Llmngésés pexba‘yas laxa gtina‘yé laxa hétlatis ts!mlqwalaéna‘yé. Wa, 
la ddxdoqwag. Wa, g:tl‘mésé k!timelx‘idexs laé dzux‘‘itsa yasekwé 15 
lax wawax'sadza‘yas. Wa, li gagilmxs laé xwélaqa L!enxalisasa 
pExba‘yas laxa ts!elqwa giienatya. Wa, k'léstla alamm gaésExs 
laé dax‘ideq qa‘s ét!édé dzex“itsa yasekwé laixaax wawax’sadza- 
‘yas. Wa, li papax‘Lalas laxa legwilasés g’okwé. Wa, g-il’mésé 
Elag x‘ix‘édexs laé Ax‘alilas lax onégwilasés o'Okwe ga -halabalés 20 
witdex’fida. Wa, g‘il'mésé witdex’‘idmxs laé L!emx‘widé dba‘yas. 
Hook for Devil-Fish (1).—Wa4, hé*maaxs laé xwanal‘idéda néts !éno- 
xwaxa teq!wa. Wa, hé‘mis gil la &x‘étsd‘séda g'flt!a wilen q!wa- 
q!waxmédzema. Wa, gil*mésé qlaqéxs laé tsek:!exnendEq qa 
tlax‘idés. Wa, égtiiendex t!enakas. Wii, li balid qa malp!enk’és : 
laxens banax yix ‘wisgemasas. WA, li k‘laxflax xpx‘tina‘yas. Wa, 


to 
or 





1 Sea figure on p. 144.} 
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27 the bark; | and when it is all off, he sharpens the thick end. | He 
measures four finger-widths from the | thick end and cuts in 
30 a notch in this manner: —— Then he || cuts a piece 


of hemlock-wood four fingers long, | in this 
shape: —_=——~ After. ~~" this is done, | he takes 
spruce- - root and splits it, and he takes|the hook of the 


devil-fish spear and fits into the notch of the devil-fish spear, | and 

he ties ‘ it on with the split root. 

When - he has finished, || it is hke 

35 this: ~" Then he sharpens the thin 
end to | feel for the devil-fish. | 

1 Hook for Devil-Fish (2).—Now I have finished talking about him |who 

makes the kelp fishing-line. Now I shall talk about him who goes 

to get | devil-fish to put on his line. First he has to take his | 

straight-edged knife, which he takes when he goes into the woods to 

5 look for a slim hemlock-tree. || As soon as he has found one, he cuts 

it down, so that it falls | on the ground. He cuts off the branches. 

After he has cut off the| branches, he cuts the top off. Sometimes | it is 

two fathoms, sometimes three fathoms long. Finally he cuts off the | 

10 bark, until it is white, and he cuts off || the top until it is sharp. 


He does not sharpen the butt-end of the | pole for fishing devil-fish. 
As soon as he has finished the long pole for fishing devil-fish, | he looks 








97 gilfmésé ‘witlaxs laé k:!ax*widex LE*x"ba‘yas qa éx’bés. Wai, la 
meEns‘idxa mddEné laxens q!waq!wax'ts!ana‘yéx g-iig‘itela laxa 
Sbafyasa LE*x"bafyaséxs laé qemt!édeq ga gwiilég'a (jig.). Wa, 

30 li moddEnas ‘wasgemasé laxEns q!waq!wax'ts!ana‘yéx g-aydl laxa 
q!waxasé. Wa, la gra gwiléga (fig.). Wa, gfl*mésé gwalmxs laé 
Ax‘édxa Llop!pk'asa aléwasé qa‘s dzmxsendéq. Wai, la &x*édmx 
galtbetasa nédzayowé qa‘s kit!arulodés laxa qumtbatpasa nédza- 
yowé. Wai, lai yilfarzlotsa dzexekwé L!dp!ek: lig. Wa, gil*mése 

35 gwalexs laé ga gwiilég’a ( jfig.). Wa, la k lax*widxa wilbatys qa 
éxbesa p!éwayoba‘yaxa tEq!wa. 

1 Hook for Devil-Fish (2).—W4, la‘men gwal gwagwex's‘ala laxa pEna- 
yogwéliixa pEnayowé. Wa, la‘mésEn gwaiewex's‘alal laxa tatélixa 
tEq!wa qa télrlaséxés penadyowe. Wi, hézm gil ix6tsdsés NEX- 
x‘iila k'!awaya qa‘s daaktixs laé axé‘sta alix gilt!’ wit q!waxasa 

5 laxa av!é. Wa, gfl*mésé q!aqéxs laé k-!imt!mxitendnq qa t!ag‘a- 
Elsé. Wa, li k'!imtélax L!mnak‘as. Wai, g’il*mésé ‘witlawéda 
Lignak‘axs laé k:!tmtodex wiletétya. Wa, la ‘nal*nemp!ena 
matp!enk’ laxEns baLax Loxs ytidux"p!enk‘aé. Wa, lawisza 
k !axwalax xEx‘tinayas qa ‘melk'!enés. Wa, laxaa k:lax*wédmx 

10 wilrt’yas qa éx'bés. Wa, lara k'!és éx'béda Lex"ba‘yasa nédza- 
yoLaxa teq!wa. Wa, gil'mésé gwala gvilt!la nédzayixa teq!waxs © 
laé ét!éd aléx-‘idex wilagawa‘yasa gilx'dé axanmms yixs hélts!é- 
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for a stick smaller than the first one, which is the size of a | short span 13 
when the fingers are put around the butt-end of the | long pole for 
fishing devil-fish.1. The one for which he is looking must be small. || 
As soon as he finds it, he begins to cut it down with his straight- 15 
edged knife. | Then he does the same as he did with the former one; | 
only this is different, that the two ends are sharp, | and that it is 
shorter than the one he first made, for it is only a | fathom and a half 
long. There is also a hook made of the concave side of || hemlock 20 
on it. After he has shaved off | with his straight-edged knife, the 
butt-end of the pole for fishing devil-fish he cuts a notch three | finger- 
widths long, made in this way;? and as soon as | the notch is deep 
enough, he takes the brittle convex side of the hemlock- | tree and 
cuts it until its butt-end is sharpened. || He measures four finger- 25 
widths | and cuts it off so that itis | flaton oneside. After he has cut 
it, he takes | spruce-root, splits it, and scrapes off the bark | and the 
juice; and when it is done, he takes the pole || for fishing devil-fish, 30 
puts the short end into the notched-end of the | pole for fishing devil- 
fish, and ties it on with the split root. | Now it looks | like this.® 
Now there is a hook at the end of the pole for fishing devil-fish. | This 





‘stamps ts!px"ts!ana‘yéxs bata lax q!wésEendayo lax Lugtita‘yasa 13 
gilt!a nédzayaxa teq!wa.! Wa laLaLé wawilalaé la Aliso‘’s. Wa, 
eflfmésé qlaqéxs laé k'!imt!ex_LendEntsés nExx‘iila k‘lawayowé 15 
lag. Wa, la héemxat! gwéx‘idqéxs gweg'ilasaxa g’alé Axis. Wa, 
léx'afmés dgiifqalayoséxs ‘naxwa’maé eéx'bés wax'sba‘yé. Wa, 
hé'misexs ts!ek!wagawayaasa gflé axis qaxs 4*maé ‘nEq!Ebddé 
ésEgiwa‘yaslaxens bara. Wa, hé‘méséxs gatbalaaxa L!pmwég’a‘yasa 
q!waxase Lasa. Wi, hé*maaxs laé gwal k !axwasa nexx’ila k'!awayo 20 
lax LEx"ba‘yasa nedzayixa teq!wa. Wa, lé qrmt!édxa yidux’- 
dmné laxens q!wiq!wax'ts!ana‘yéxa g'a gwilég'a.? Wa, gil‘mésé 
hélabrté qrEmta‘yaséxs laé ax°édxa L!emwég'a‘yasa q!waxasé 
Lasa. Wa,la k‘!axtwideq qa eéx'bés Apsbatyas yix Lex"ba‘yas. 
Wa, gil*mésé eéx’baxs laé mens‘ideq qa modeEnés laxens q!wa- 25 
q!wax'ts!ana‘yéx. Wi, lé k'!imtsendnq. Wa, lé k'lax‘widnq qa 
pExk'!dt!mnés. Wa, g‘il’mésé gwal k-laxwaqéxs laé ax*édxa 1!6- 
plek-asa Sléwasé qa‘s dzmtlédéq. Wa, le kexodex xex‘ina‘yas 
Lo wapaga‘yas. Wa, gil‘mése gwalmxs laé ax‘édxa nédzayaxa 
teqiwa Lefwa tslex"std. Wa, lé ax‘arelots lax qmmtba‘yasa 30 
nédzayowaxa tEq!wa. Wa, le yilétsa dzmdekwé w!op!ek laq. 
Wai, la‘mésé g’a gwilég'a.? Wa, lamm galbaléda nédzaydxa tnq!wa. 
Wa, héem nészlixa teqhwixs lmmwaés gdkwaséda tlésmmé laxa 
wilxiwa‘yasa x‘ats!a‘yé. Wi, hémm regades nédzayaxa tEq!wa. 





1 That is, one short span circumference at the butt-end. 
2 See figure 1 on p. 152. 3 See figure 4 on p. 152. 
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is used to catch devil-fish when its hole is dry | at lowtide. Nowits 
35 name is ‘pole for pulling,” || and the name of the long pole is ‘‘imple- 
ment for pulling out at half tide | from the hole under water when the 
tide is not out far.” | There is no hook at the end of the long pole | 
for fishing devil-fish. | 
1 Spear for Sea-Eggs.—First there is eau by the man a thin | young 
hemlock-tree in the woods. When he. finds one that is clear of 
branches and long, | he cuts it down with a knife, so that it falls; 
and | when it falls, he measures off three and a half fathoms in length. || 
5 Then he cuts off the top. He cuts off the bark | and the sap. He 
tries to make it one and a half | finger-widths in thickness. After this 
has been done, | he takes thin yew-wood branches for prongs. He 
measures the prongs to be | two spans and four finger-widths in 
10 length. || These are to be at the end of the sea-egg spear. | He cuts off 
the ends so that they are sharp-pointed, and he also cuts off | the 
lower end so that it is flat. When this is done, he digs out | the 
roots of a spruce-tree and splits them in two. | Then he peels off the 
15 bark; and when this is done, he cuts || the butt-end of the spear- 
shaft until it is square. | Then he takes the prongs and lays the 
flat ends against | the square end of the spear-shaft, and he ties 


them on | with the split spruce-root, so that it is in 
this way: == 





35 Wi, hé*mis Légades nanesamEndzayowa g‘iltagawa‘yé nédzaya 
lixa trgwats!é t!ésemxs t!epElaé; yixs k:!ésaé ‘walasa x‘ats!a‘ye. 
Wi, larm k:!e4s gatbala, yixéda g‘tltagawa‘yé nédzayaxa tq !wa. 

1 Spear for Sea-Eggs.—Wa, hémm g'fl la Axsd’sa begwanema wilé 
q!waq!waxadzem lixa aLlé. Wai, gil’mésé qlaxa ékétzla gilt !axs 
laé héx‘idasm  k‘limt!mxddrq qa tlax‘idés. Wa, gfl*mésé 
t!ax“idexs laé balidrq qa mamdp!enk‘ilisésa nuq!ebodé laxens 

5 barax. Wa, li k!limtodex Oxta‘yas. Wa, li k laxdélax xmx‘tna‘yas 
LE‘wés xodzég‘atyé. Lamm lalot!a qa mamaldenx‘salés laxmns 
q!waq!wax'tslana‘yex yix ‘wagidasas. Wa, gil*mésé gwalexs laé 
ix‘édxa wiswtié L!mmq!a qa ts!éx"bés. Wa, la ‘mens‘ideq qa 
himddengaélés laxens q!waq!wax'ts!ana‘yéx lax maip!mnk’é awas- 

10 gEmasasa motslaqé  ts!ets!e°x"batyasa ma&maseq!wayop!éqéraxa 
mEséqwé. Wai, li k:!ak:!ax"baq qaeéx'bés. Wa, laxaé k‘!ax*widex 
6oxLa‘yas qa pépEq!ExLés. Wai, gil*mésé gwalexs laé ‘lap lidex 
Liop!nk'asa Aléwasé. Wa. la pax’sendeq qa malts!éséxs laé sa- 
q!wodrx xEx‘tina‘yas. Wa, gil*mésé gwalmxs laé k‘!ax*widEx oba- 

15 ‘yasa mamaseq!wayop!éqé yix LE*x"ba‘yas qa k:!ewilx‘tinés. Wa, 
li, &xédxa ts!éts!ex"ba‘yé qa‘s pax‘aLElodalés péprq!exia‘yas lax 
k lek !pwiilx"ba‘yasa mamaséq!wayoLé. Wa, la yil’arelotsa pax’- 
saakwé Llop!sk: lag. Wa, la g'a gwiilég'a (jig.). 
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Hook for picking Elderberries.—Those who pick elderberries first go | 
to make a hook of a small hemlock-branch of | the size of our first- 
finger and one fathom in length. | The woman shaves off the bark 
untilit is smooth; || and after this is done, she takes a piece of the same 
hemlock-tree, | which is thinner and is to form the hook. She | 
shaves off the bark of this also, and it is one | span long. Then she 
cuts it off | and measures two finger-widths from the || end. There 
she cuts a notch which goes half way through | the 
thickness of the pole. It is in this way: WII After | this is 
done, she does the same thing with the piece that is to form the hook; 
and when | the notch is also cut in one-half the thickness of the piece 
thatis to form the hook, | she takes split spruce-root, puts it into water, || 
and soaks it. After it has been soaked, she takes the piece that is to 
be the hook at the end | and puts the two notches together. She | takes 
up the soaked split root and ties the two pieces together. 
When | it is finished, it is this way:| {/-— 

Pole for gathering Eel-Grass.—First the man || goes to look in the 
woods for a bent young hemlock-tree; and when | he finds one, he 
cuts it at the bottom with his adz; and when | it falls, he measures 
off two fathoms and a half. | Then he cuts off the top. At the top it 





Hook for picking Elderberries—Wi, hémm gil la 4x‘étsd‘sa 
ts!éxaLaxa ts!éx'inés gaLayOLaq yixa wile q!waxasaxa yO ‘wag‘i- 
tens ts!pmalax'ts!ana‘yéx. Wa, li éseg’-Eyowé ‘wasgEmasa lixens 
barax. Wa, lai aék-laxs lad k'laxdlax xmx‘iina‘yas qa qgés*Enés. 
Wa, gilfmésé gwalexs laé ix‘édxa g’aydl'maxat! lixa q!waxasé. 
Wa, lara wawilalagawésa galpléqué. Wa, laxaé aék'!axs laé 
klaxalax xex‘tina‘yas. Wa, li ‘nemp bonk-2 laxens q!waq!wax'- 
tslanafyéx .yix ‘wasgrmasaséxs laé k‘!imtts!endeq. Wa, la 
meEns‘idxa maidené laxens q!waq!wax'ts!ana‘yéx g-ig‘itula laxa 
Oba‘yaséxs laé qemtbretendrq qa negoyddéséx ‘wagidasas yix 
‘wilabrdasas qEemta‘yas. Wai, li ga gwilég: a (fig.). Wa, gitlmésé 
gwalmxs laé Ogwaga hé gwex’ mide gap !équé. Wa, ¢ fl*mmxaawisé 
nEgoyodé ‘walabrdasas qremta‘yas lax ‘wag‘idasasa galpléqré, laé 
ix‘édxa paakweé L!op!ek‘sa Aléwasé qa‘s hapstendés laxa ‘waipé 
qa pextwides. Wa, gil‘mésé péx*widexs laé ax‘édxa galbéLé 
qa‘s k-ak-Etddésés qéqumtatyé Lo’ qemta‘yasa galpléqué. Wai, li 
ix‘édxés péqwasE’wé paak® Llop!ek'a qa‘s yaLddés lag. Wa, 
gilfmésé gwala laé ga gwiilég-a (jfig.). 

Pole for gathering Eel-Grass—Wi, hémis gil la Alisd‘sa 
brgwanEmé laxa aL!é wak:ali 4 twaq twaxadznma: Wi, gilfmésé 
q!aqexs laé tsek'!nxddmq ytsés k'!imtayowé. Wa, gil'mésé 
tlaxidexs laé bal‘ideq yisa nEq!Ebddiis babELawa‘yé laxEns 
baLixs laé tsek‘GdEx Oxta‘yas. Wa, li maldenx’siwé ‘wag-idasas 


1 
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25 is two | finger-widths thick. Then he takes his straight || knife and 
cuts off the bark and the sap. | When they are all off, it is a finger- 
width and a half thick | at the thin end, and it is hardly thicker at 
the | other end. The tip is more curved than the | butt. At each 

30 end there is a knob. || When it is finished, he goes home carrying it; 
and as soon as he enters | his house, he puts down the twisting-stick 
by the side of the fire. | Then he takes deer-tallow and puts it down 
where he is working at the | twisting-stick. Then he takes the 
twisting-stick and pushes it to and fro over the | fire. He pushes it 

35 to and fro until the whole stick gets warm; || and when it is very hot, 
he takes the | tallow and rubs it over the twisting-stick. As soon as 
it is | all covered with tallow, he pushes it to and fro over the fire; | 
and when the tallow nearly catches fire, then he rubs on | some more 

40 tallow; and when it is covered with tallow, || he puts it down in the 
corner of the house, where it cools off quickly. | He wishes it to be 
brittle and stiff. Therefore he does so | withthe tallow. As soon as - 
it gets cold, he takes soft cedar-bark | and the twisting-stick, and 
wipes it off with the soft shredded cedar-bark, | so that all the tallow 

45 comes off from the surface. When it is all off, it is finished. || That 
is all about this. | 





oxta‘yas laxens q!waq!wax'ts!ana‘yéx. Wa, li &x*edxes nexx‘ila 
oe k !awayowa qa‘s k'laxéléx xex"tina‘yas LO* xddzég-afyas. Was, 
‘ go flfmésé ‘witlaxs laé mamaidEnx'sala “wag” idasas lixEns q iwa- 
q!wax'ts!ana‘yéx yixa wilnta‘yé. Wa, la hailstlamm Larakwaléda 
ipsbafyas. Wa, la xentela wak-alagawésa wilba‘tyé, yixa 
LE'x"batyé. Wai, li mémox"balaxa léxlxseméda wax'sbafyas. Wa, 
30 gtl'mésé gwilexs laé ni‘nakwa dalaq. Wa, gil*mesé la laét laxés 
gdkwaxs laé k‘adundlisasa k'!ilbayowé laxés Imgwité. Wa, la 
ix*édxa yasEkwasa géwasé qa‘s g’Axé g-égvalilas laxés éaxplasaxa 
k-Wlbayowé. Wa, li ixtédxa k'!tlbayowé qa‘s k-ak‘admxalés laxés 
Ingwite. Wa, lazsm wiqwi‘lilaq qa ‘nema‘nakilés ts!eleti*naktle 
35 ogwidatyas. Wa, g‘il'mésé Alak'!ala la ts!mlx‘widexs laé ix‘*édxa 
yasekwé qa‘s yilsétlidés laxa k-lilbayowe. Wa, gil*mésé mugti- 
gitxa yasekwaxs laé xwélaqarm la kak-aderalas laxés Imgwile. 
Wi, gil*mésé nliq x'ix‘édéda yasmx‘iina‘yaséxs laé xwélaqa yilse- 
tlitsa yisekwé laq. Wa, g*il’mésé la megig‘itxa yasekwaxs laé 
40 k-at taliias laxa Snégwilasés g-Okwé qa halabalés wtdrx“‘ida. 
Wa, lanm ‘néx: qa L!mmx‘widés ga Llaxés, lag-ilis hé gwégilasa 
yasekwé lag. Wa, gil*mésé wiidex‘‘idmxs laé ixédxa kadzmkwé 
LE‘wa k:!ilbayowe. Wa, lai dég it !étsa qloyaakwé k-adzekwé laq 
qa lawiyés yasex‘tinatyas. Wa, g'il'mésé ‘witlixs laé gwala. Wa, 
45 lanm gwal laxéq. 


oes). <2 ie 
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Flounder-Spear.—The first thing to be done by the | flounder- 1 


fisherman is to get a spear-shaft for flounder-fishing. He | has to get 
tough wood for the prongs. It is split in two | in this manner.’ It 
is split through the heart, and cut at the ends || which are made 
sharp. When this has been done, he takes bird-cherry bark and the | 
shaft, and he so cuts the sides that they are flat, | and he also cuts 
one side of the prongs so that they will fit | on the end of the shaft. 
When he has finished this, he takes the | bird-cherry bark and ties 


it to the prongs and the shaft. || He ties it very tightly. When it is 
done, | it is like this: Now the flounder-spear 
is finished. | = 


Fishing-Tackle for Flounders.—When a man goes to catch many | 
flounders, he takes the leg-bone of a deer which is | thoroughly dry, so 
that itis white, and he breaks it up || lengthwise into slender pieces. As 
soon as it is broken up, he measures off | pieces two finger-widths long, 
and breaks them off | at the end, so that they are all the same length. 
When this has been done, | he takes a flat, rough sandstone. He | 
also takes a dish and pours water into it until it is half full. || Then 
he puts the sandstone into it; and he takes | one of the thin bones, 
dips it into the water, and | puts one end against the sandstone and 





Flounder-Spear.—Papa‘yaxa paésé, yixs hé‘maé gil la &xsd‘sa 
papayaénoxwaxa paéséda sarnts!6 qa‘s papayayowa. Wa, hé‘mé- 
Lal &x*étso‘séda tslax‘insé qa dzéx"bésxa xdkwé qa‘s malts!é g'a 
gwilég-a.t Wai, lanm naq!mqax domaqas. Wa, la k lak:!ax"bendq 
qa éx'bes. Wa, gil’mésé gwalexs laé 4x‘édxa ten‘wumé LEtwa 
sagnts!6. Wa, li klak:!swenddzendEq qa pépEgEnésés. Wa, 
laxaé k:!ax‘widxa épsanddzatyasa dzédzégumé qa bengaaLelés 
laxa Obafyasa saEnts!owe. Wi, gil'mésé gwalmxs laé &x‘édxa 
tenfwumeé qa‘s k:!ilx‘arzlodés laxa dzédzegtimé LE‘wa saEnts!owé. 
Wa, lamm aplaxs laé k‘!ilk-!ak‘ddeq. Wii, g:il'mésé gwalexs lie 
ga gwilég'a (jig.). Wa, lanm gwala papayayoLaxa paésé. 

Fishing-Tackle for Flounders.—Wai, hé‘maaxs qlaq lEyOL‘aéda bE- 
ewanmrmaxa paésé, li ax‘édex xaqas gOg'Egttydsa géwasaxs laé 
lemlemx‘tinx"ida yixs laé momx‘tina qa‘s tetEpsEndéq laxés ef 
dolasé qa wiswul‘enés. Wi, g‘il’mésé ‘wiweElx’sexs laé mens‘édEq 
yisés q!waq!wax'ts!ana‘yé qa maldrnés awdisgeEmasaseéxs laé tepa- 
Jax Gpsba‘yas qa ‘nEmés AwasgEmasas. Wa, gflfmésé gwalexs 
laé ax*édxa de‘nasgEmeé t !éseEmaxa pEgedzowé k:!dltsema. Wa, 
laxaé ax‘édxa loq lwé qa‘s gtixts!odésa ‘wape laq qa nEgoyoxsda- 
liséxs laé mox"stentsa dE*nasgeme t!ésEm lag. Wai, li Ax‘édx- 
énemts!aqé laxa xaxmEnéxwé qa‘s hipstendés laxa ‘wapaxs laé 
tesaldts &psbatyas laxa dm‘nasgemé t!ésmma qa‘s yilsrlalax‘idés 





1 It is cut through the center lengthwise. 


5 
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23 rubs it | until it is sharp-pointed, and he does the same with the 
other end. As | soon as it is sharp-pointed, he rubs the middle part 
25 so that it is round; and when | it is round, it is done. He does this 
with all of them. | When he has finished fifty, he puts them away, for 
that | is the number of bones for the flounder fishing-line. Then he 
takes | hair and twists a length of two | spans; that is, hair of women. 
30 And when he has || enough of these, the same number as the polished 
bones, then he puts them away. He takes | cedar-bark and gives it to 
his wife, and she goes at once | and puts it into the water to soak. 
After it has been there for one night, | the woman takes out the cedar- 
bark and splits it into | long, narrow strips, and she twists it until 
35 it is moderately thick. || When it is forty fathoms long, it is finished. | 
Then (the man) stretches it outside of the house | tightly, so that it is 
stretched (taut). It remains there for four days. | Then he takes 
down the twisted cedar-bark fishing-line | and coils it up and puts it 
40 down in his house, and then || he takes dried back-sinew of the deer 
and shreds it, and | twists it until it is like thread. As soon as he 
has | twisted much of it, he takes the round bones and the twisted-| 
hair thread and ties one end of the twisted hair to the 
45 round bone.| He ties the hair|| to the crosspiecea little 


beyond the middle, in this way: He does this with all of 





23 qa &x'bax‘‘idés. Wa, laxaé hézem gwéx‘‘idxa &psba‘yé. Wa, g‘il- 
fmése éx‘baxs laé yilsnlalax: ‘ideq qa léx*mnx'‘idés. Wa, gilfmésé 
25 la léx‘Enx‘‘idexs laé gwala. Wa, li hé‘stamm gwéx“‘idxa wadkwe. 
Wa gilfmésé ‘witla ewala sEk'lasgemg‘ustaxs laé e-éxaq qaxs hé- 
emaé Awixwéda xaxEx*Enasa Llagédzayawaxa passé. Wa, la &x*éd- 
xa sE‘ya qa‘s mét!édéq qa maémalp!enk‘és iwisgemasas laxEn 
q!waq !wax'ts!ana‘yéx, yixOx sE‘yixsa tslédaqéx. Wa, gil‘mésé 
30 hélala lax ‘waxaasasa g‘ixekwé xaqgéxs laé géxag. Waéa, la ax*éd- 
xa deEnasé qa‘s li ts!ds laxés genemé. Wa, héx-‘ida‘mésé la 
hipstalisas lixa wa qa péx‘widés. Wa, g‘fl*mésé xama‘stalisExs 
laé Ax*wtfstendeq yixa ts!mdaqgé laxa denasé qa‘s dzedzExsEndéq 
qa tslélts!mq!astowés g‘ilsg‘ildedzowa. Wa li mElx‘*édmq qa héla- 
35 gités. Wa, li mdsgemg‘ostaplenk’é ‘wasgemasas laxEns barax. 
Wa, gilfmésé ewalnxs laé dox‘wiilsaq lax Llasanityasés gdkwe 
qa‘s tuk!tit!elséq qa ts!astidés. Wa, la mop lenxwa‘sé ‘naliis 
hé gwéx’sexs laé ix‘édxa Llagédzaand‘yé yixa melkwé densEn 
denrma qa‘s qes‘édéq qa‘s li qus‘alilaq lixés gdkwé. Wai, la 
40 ix‘édxa Inmokwé adég’esa géwasé qa‘s dzedzpxsEndéq qga‘s mel- 
x*idéq qa médekwés hé gweéx'sa q!enyo. Wa, giilfmésé q/e- 
nEmé métafyas laé aAx%édxa lénlx*nné xiq LE’wa médEkwé 
sésE‘yak'!mna. Wii, la yil*anelodalasa lénlx*ené xaiq lax épsba- 
eyasa médEkwé sefya. Wa, la gék:!oltsla‘yé yitalaasasa sE°ya 
45 laxa galodayowé léx’tmn xaqa g’a gwilég’a (fig.). Wa, li ‘naxwarm 
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them; | and when they are finished, he gathers | up the ends of the hair 46 
threads and ties them with twisted sinew, | so that they are all gathered 
together, and he hangs them up in the corner of his house. The | 


round cross-bones are hanging downward. | 


Fish-Trap for Perch.—First the man takes | cedar-bark and soaks it in 1 
the river. Then he goes into the woods | carrying his hand-adz; and 
when he comes to a place where there are | many straight young hem- 
lock-trees, he cuts the tall || slender trees which are a little over four 5 
finger-widths in diameter. | As soon as the tree falls down, he measures 
off four spans. | Then he cuts it off. That is the measure | which he 
uses in cutting off twenty-four pieces of the same length; | and he cuts 
off twenty of them four || finger-widths thick, longer than the first 10 
ones. | After he has done so, he measures a length of two | spans and 
cuts it off. He cuts sixteen | of this length. After he has done so, | 
he measures them three spans || long and cuts them off. There are 15 
twelve of these all of the same | length. After he has done so, he 
sharpens the points of the twelve. | These will be the posts for the 
perch-trap at one end. | And he also sharpens the sixteen | short ones 
which are two spans in length. || These will be the entrance. And 20 





hé gwex“‘idxa wadkwé. Wa, g fl‘mésé ‘wi'la gwalexs laé q!ap!éx“1- 46 
dex épsbafyasa sésE‘yak!mn qa‘s yil‘idésa médekwé at!ema qa 
q!ap!éxialéséxs laé tex‘walilas lax onégwilasés g-dkwé. Wa, lazm 
bébenba‘yéda léulxrné galodayu xaqa. 

Fish-Trap for Perch—Wi, hérm gil 4x‘étsd‘sa brgwanEma 


— 


denasé qa‘s la tléltalésaq laxa wa. Wi, lai laxa an!é qa‘s da- 


léxés k'!imtayuwé. Wi, gil*mésée lag'aa laxa k:!iq!wektlixa 
q!énmemé q!waq!waxmrdzemxs, wa, li tsek'!ex_tendxa g'ilt!la 
‘wilaxa halsnla’mé ~tekwagawésEns q!wiq!wax'ts!ana‘yeéx. Wa, 5 
giltmésé t!ax-idmxs laé bal‘idxa mop!enk’é laxens q!wiq!wax'ts!4- 
na‘yéx yix ‘waseEmasaséxs laé tsex'sEndEq. Wa, hé‘mis la mEn- 
yayoséxs laé hanal tsrtsex's‘dlaxa himdts!aqila ‘nmmasgEma. 
Wai, la ét!éd tsntsex'sendxa maltsemg‘ost4wé méden laxEns q!wa- 
q!wax'tslana‘yéx, yix giltagawa‘yas lax gilx'dé tsekés. W4, 10 
gil'mésé gwalpxs laé bal‘idxa malp!enk’é laxens q!wiq!wax'ts!a- 
na‘yex yix ‘wasgEmasaséxs laé tsex'sendeq. Wa, laé q!eL!nts!agn- 
gdyuwe tsek‘a‘yas héx'si Swisgnmé. Wii, gil’mésé gwalexs laé 
étléd bat‘idxa yiidux"p!enk’é laxens q!waq !wax" tslana‘yéx, yix *was- 
gumasaséxs laé tsEx'sEndnq. Wa, la malts!agegityowa héx'sé 15 
iwisgemé. Wa, gil’mésé gwairxs laé dzddzox"brndxa malts !agE- 
etyowé. Wa, hémm Léremitsa LaLEmwayoLé Lawaya lax épsba‘yas. 
Wa, laxaé dzddzox*brmndrex épsba‘yasa q!5L!Ets!agegityuwe ts!El- 
ts!nk!waxa maémalp!engas Awisgemas laxens q!waq!wax'ts!4na- 
eyéx yixa xdlisLé. Wii, otl*mésé ‘witla gwata laé &x*édxa L!op Ink'é 20 
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21 when it is all done, he takes roots | and ties them together in the 
middle. He puts them together and carries them | home to his house. 
When the tide is half down,| he takes his stone hammer and cedar- 
bark that he had soaked in the river and | carries the posts for the 

25 trap down to the beach, and he || puts them down where the beach is 
not very steep and where it is sandy. He | unties the roots in the mid- 
dle of the bundle, and he first takes out one | of the pieces four spans in 
length | for a measure, and he lays it down and he marks along it | in 
this manner.t. Then he takes it up and lays it down at one end of 

30 the || line, in this manner,! and he marks along it. He takes it up 
again | and lays it down on the other end of the first line, in this 
manner,' and he | marks along it. After he has done so, he takes up 
two pieces | two spans in length, and he | puts them down on 
each side of what has been marked, in this way, 

35 and he || marks along them. As soon as this is done, - 
he takes his stone hammer | and one of the posts 
three spans in length, |and he drives it in at (1); and 
when | one span and a half ‘shows, | then he takes 

40 another one and drives it in at (2). When || the top is level with the 
first one, he drives another one in | at (3), and other ones at from 














21 qa‘s yiLoyodés lagéxs laé q!aplegox*widrq qa‘s wikiléqéxs g‘axaé 
nifnakwa laxés g:‘okwée. Wa, gil*mésé narnxsEgilaléséda x‘Ats!a- 
xElixs laé ax‘édxés pElpElqé Le‘wa dEnasé tléltalés laxa wa. Wa, 
la wik‘ilaxa LaLEmwayoLé qa‘s li wik‘ints!ésrlaq laxa L!mma‘isé qa‘s 

25 la wix'talisaq laxa k'lésé dlanm tsédésa laxa éx'stewésé. Wa, la 
qwélodxa yiLoyatyé Llop!eka. Wa, hé‘mis gil dax‘itséséda ‘nem- | 
tslaqé g‘ayol laxa modp!enk‘as ‘wasgmmasé laxEns q!waq!wax’- 
tslanafyéx qa‘s mEnyayowa qa‘s k:atlaliséq. Wa li xtidetenéq 
ga gwillég'a.! Wa, li dag-flisaq qa‘s k-atlalisés lax &psbatyasa 

30 xtildésé g'a ewilég'axs'laé xtildeltendrq. Wa, laxaé ét!éd dag‘ilisaq — 
qa‘s k-at !alisés laxa &psba‘yasa g’alé xtiltés g-a gwiileg-a.1 Wii, laxaé 
xtildelenég. Wa, g‘il'mésé gwalmxs laé &x‘edxa malts!laqé laixa 
milplenk'as &wasgemasé laxens q!waq!wax'ts!anatyéx qa‘s k-a- 
temg’alisés lax wax'sanddzExsta‘yasa la xtildekwa g-a gwiilég'a (fig.) 

35 qa‘s xwéxtildetendéq. Wé, g‘fl‘mésé gwalexs laé ix‘édxés prlpElqé 
LEfwa ‘nEmts!aqé laxa dzodzoxtila yixa yidux"p!mnk-as &4wAsgEmasé 
laxens q!wiq!wax'tslina‘yéx qa‘s déx‘waliséq lax (1). Wa, g‘il- 
‘mésé ‘nemp!enk:a la nélala LE‘wa nexsa‘yé laxens q!wiq!wax’ts!a- 
na‘yéxs laé ét!étsa ‘nEmts!aqé déx‘walisaq lax (2). Wa, gfl‘mésé 

40 ‘nematox*wid LE‘wa g‘alé déqwéséxs laé ét !étsa ‘nemts!aqé déx*wa- 
lisaq lax (3). Wa, la é@tlétsa wadkwé déx‘walisaq lax (4)-(11). 





1 See outlines of cut on this page. 
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(4) to (11). | The last one he drives in at (12). | These are the posts 42 
of the perch-trap. As soon as | this is done, he takes the soaked 
cedar-bark, splits it into long strips, || and, when it is all split, he 45 
takes up | one piece of the stops four spans in length | and lays it 
down at the outer side of the back of the perch- | trap, close to the 
posts. Then he ties it with cedar-bark | to the posts, and he ties it 
together with the back; for he first ties it to || posts (1)—(4), which are 50 
the back-stop. As soon as this is done, he takes | another one of the 
same length and lays it down on top | of what he has already tied on 
the back-stop at post (4), and he ties it on to | the back-stop and the 
side-stop, and he ties the side-stops on to posts | (5), (6), and (7). 
When this is done, || he takes another one of the same length and lays 
it down on the | upper side of the side-stop at post (1). He ties it on, 
and | ties the side-stop to posts (12), (11), and (10). When this | is 
done, he takes one of the pieces two spans in length, | with sharp 
point towards (9), and || he places the thick end under the side-stop 60 
at (10). | Then he ties together the entrance and the side-stop at 
(10), and he ties the entrance to | (9), and he does the same with 
(7) and (8). When | this is done, he takes another one of the four- | 
span sticks and places it over the || side-stops, and he ties it together 65 


DO 


e 





Wa, la ét!édxa alelxsda‘yé ‘nemts!aqa déx‘walisaq lax (12). Wii, 42 
hémem dzddzoxtlasa LaLEMWayuwe Lawayowa. Wii, gil’mésé gwa- 
texs lad ix*édxa péegekwé drEnasa qa‘s dzEdzexsendéq qa 9° ‘ls il- 
stowés ts!élts!mq!astowa. Wa, gil‘mésé ‘witwelx'smxs laé dax“‘idxa 45 
‘nEmts!aqé laxa mop!enk‘as ‘wasgemasé laxens q!waq!wax'ts!a- 
nafyéx qa‘s k-at/alisés lax Llasadza‘yas &wap!afyasa LALEMwayowé 
Lawayowa makimk:!mné lax dzodzoxtilixs laé yil‘itsa denasé laxa 
dzodzoxtila qa‘s yaLodésa Emxap!a‘yé LE‘we héEm g’il yaLotsdsé 
-(1)-(4) LEWa Emxapla‘yé. Wa, giil*mésé ‘witlaxs laé &x‘édxa 50 
‘nemts!aqéxa hé*maxat! ‘wasgemé qa‘s k‘at!endés laxa ék:!ot !ena- 
eyasa la yitelatzla Emxap!a‘ya lax (4). Wa, laxaé yarodxa Emxa- 
plafyé Le’wa EmxEnwa‘yé. Wa, laxaé yaLodxa EmxEnwa‘yé lax 
(5); wi, la hépmxat! gwéx‘idEex (6) LO® (7). Wa, gil'mésé gwalexs 
laé &x*édxa ‘nemts!agéxa hé‘maxat! ‘wasgrmé qa‘s k‘at!endés la- 55 
xa 6k: !6t nna‘yasa Emxap !a‘yé lax (1). Wa, liyaiodeq. Wa, liet!éd 
yaLodxa EMxEnWa‘yé LO® (12) LO® (11), hé*misé (10). Wa, & il'mésé 
gwalmxs laé dax‘‘idxa ‘nemts!aqé laxa malp!enkas Awisgemasé 
laxens q!waq!wax‘ts!ana‘yéx qa‘s gwebalés éx'ba‘yas lax (9), laé 
k-at!entsa Lex"ba‘yé lax benk:!ot!mna‘yasa EmxEnwa‘yé lax (10) 60 
laé yaLodxa xdlsoé lax (10) LE*°wa EmxEnwa‘yé. Wé, li yaLodEx 
(9) LE‘wa xdlosé. Wa, lai, héemxat! gwéx“‘idEx (7) LO® (8). Wa, gil 
‘mésé gwalexs laé ét!éd dax‘tidxa ‘nemts!aqé laxa mop!enk’é laxEens 
q!waq!wax'ts!anatyéx yix ‘wasgemasa qa‘s kat !mndés lax ¢k’!6t !zna- 
‘yasa EMxEnWwa‘ye. Wa, li yaLodEq LO® (1) LO® (2) LO® (3); wa, 65 
75052—21—35 ETH—PT 1——11 
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66 at (1), (2), (3), and | (4). When this is done, he takes another one of 
the same | length and lays it on top of the back-stop, and he | ties 
it at (1), (12), (11), and (10), and he does the same | with the other 

70 side at the entrance. As soon as there are eight || rows, it is finished. 
Then he takes pieces four spans and | four finger-widths in length 
and puts them down, and he | takes up another one and lays it on it, 
in this manner: He | ties them together at (1), 
and he places the other ones on (2) and (8), and | 
he also ties them at (4). When this is done he 

75 takes up another one || and places it one finger- 
width | apart from the first one and ties it on at 
both ends; and | he continues tying on all the others, going towards 
(4) and (3). As | soon as it is all covered, it is like this. 

When it is finished, he | goes up from the beach and 

80 breaks off hemlock-branchesin the woods. He|| carries 
them down to where he is making the perch-trap and | 
puts them down, and he goes up again and takes small 
clams, which he gets for bait | for his fish-trap. He car- 
ries them down and breaks the shells of the clams | and scatters them 
in the trap. As soon as this is done, he puts | the cover over the trap. 

85 He puts hemlock-branches on top of it, so that || it is dark inside, and 
he places four large stones | on top of the hemlock-branches to keep 
it under water. Then it is done. | 








66 hé'misé (4). Wa, gil’‘mésé gwalexs laé ét!léd dax‘idxa hé‘maxat! 
‘wasgEmé qa‘s k‘at !endés lax ék:!ot!mna‘yasa Emxap!la‘yé. Wai, laxaé 
yaLoduq lax (1) LO* (12) LO* (11); wi, hétmisé (10). Wa, la hémmxat! 
owex‘idxa a&ipsandtyé LE‘wa xdlosé. Wa, gil’mésé maletinalts!a- 

79 kostailaxs laé gwala. Wa, 1&4 dax‘tidxa sayak‘!ap!enk-Elasa 
modgné laxens q!wiq!wax‘ts!anafyéx qa‘s k‘at!alisé. Wa, li da- 
x‘idxa ‘nEmts!aqé qa‘s k‘atbendés 1laq; g'a gwilég'a (fig.). Wai, la 
yaLodex (1). Wa, la ét!éd k-atbentsa wadkwé lax (2—3), wa la 
yaLodrq (4). Wa gil'mésé gwalexs laé ét!éd dax‘idxa ‘nemts!aqé 

75 qa‘s kat !édés laxa ‘nemdené laxens q!waq!wax'ts!ana‘yéx yix dwa- 
lagilaasas LE‘wa g’alé 4x*aLElodaydséxs laé yaétbendrq. Wa, 1a 
hafnal yilfarelodalasa wadkwé lalag‘aatElaa lax (4) L6® (3). Wa, 
gil‘mésr Emdzoxs laé ga gwilég'a (fig.). Wa, gil*mésé gwaluxs laé 
lasdésa laxa L!mma‘isé qa‘s li L!ex*widEx q!waxa laxa aLlé qa‘s 

go la gemxeEnts!ésrlaq lax &x‘étsasas LALEMWwayowas Lawayowa. Wai, 
la xwélax‘tisdésa qa‘s li &x‘éd lixa g-iwéq!anmemé tatélanzms 
qaés Lawayowé. Wa, li dents!ésrlaq qa‘s li teptslalasa tele g-awé- 
qlanEma qa‘s gwélalts!odalés laq. Wa, gtl*mésé gwalexs laé paqr- 
yotsa sila laxa Lawayowe. Wa, la xxsryintsa q!waxé laq qa 

gp Pludek‘fles. Wa, li tl!iqnyindalasa mdsgemé &wikwas tlesem 
lax dktityatyasa q!waxé qa wiinsalayos. Wa, lazm gwal laxéq. 
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Net for Sea-Eggs.—You know already how nettle-bark | is cleaned 1 
and what is done with it. When it is put | on the netting-needle, they 
take the netting-measure, which is half a finger wide | and four 
finger-widths || long, and they net on it. | After they have’ netted 5 
three spans in length, the ends are netted together. Thus | the 
mouth is three spans around, and they net downward; | and assoon as 
it is two spans long, | they net the bottom together. Then the scraping- 
net for flat sea-eggs is like a basket. || It is this way: After he 10 
has finished netting it, | he takes his ax and goes a into the 
woods looking for the root of yellow-cedar; | and when he 
finds a yellow-cedar tree, he digs out a root which is| 
moderately thick, and he measures five spans | and then cuts it off. 
He splits it through the || heart; and when it is in two parts, he chops | 15 
off the heart on one side so that it all comes off, and he chops off the | 
sap. Then he tries to make it half a finger | thick; and he chops off 
the two edges, so that it is two finger-widths wide, | its whole length 
from end to end. || After finishing it, he carries it out of the woods and 20 
takes it into his house; | and he puts it down on the floor, and he takes 
his crooked knife, | sits down, and takes the yellow-cedar wood and 
he shaves | the two edges straight; and after doing so, | he shaves off 








Net for Sea-Eggs.— Wi, lammias q!4tElax gwég‘ilasaxa gtinaxs 1 
laé Sxsp*wa LEfwa ‘nixwa éaxénéq. Wai, giil*mésé la qzEtts!oyo 
laxa yEgayo laé Sx‘édxa ts!mwékwéxa k‘!ddEndsEliis wAgwasas 
laxens q!waq!wax'ts!ana‘yéx. Wa, la modden laxens q!waq!wax’- 
ts!ana‘yex yix ‘wasgrmasas. Wé4, li yixentsa gtinélaq. Wa, la 5 
yudux"p!mnk’é ‘wisgEmasaséxs laé yaqidex dbatyas. Wa, lazm 
yudux"p!mx'sité ‘widzrg‘ixstaasas. Wa, la yiqaxddeq. Wa, g°il- 
emésé maip!menk’é ‘wasgEmasas laxEns q!waq!wax'ts!ana‘yaxs laé 
yaqodmx dxsdafyas qa‘s yiwila gwéx'sa Llabatéxa xulodzayowaxa 
imdema. WA, larm g’a gwiilég'a (fig.). Wa, g‘tl’mésé gwal yiqagéxs 10 
laé ix‘édxés sdbayowé qa‘s li laxa au!é alix Llop!ek-asa déxwé. 
Wa, gil'mésé q!axa déx"mesaxs laé ‘lap!idex L!op!ek‘asxa héta- 
gite L!op!mka. Was, la bal‘idxa sek'!ap!enk’é laxens q!waq!wax’- 
ts!ana‘yéx yix ‘wasgEmasaséxs laé tsEx'sEndEq. WéA, li naq!eqax 
ddmaqaséxs laé xox"sendeq. Wai, g‘il'mésé malts!mxs laé sopa- 15 
lax“‘id ipsddité ddmagqs qa ‘witlawés. Wa, li sopdlax-tidmx xddzé- 
gatyas. Wa, lamm lalot!a ga k‘'!odEnés laxEns q!waq!wax’ts!a- 
na‘yéx yix wagwasas. Wai, li sop!édex éwiinxa‘yas qa maldEnés ‘wa- 
dzmwasas lixrens q!wiq!wax'ts!ana‘yéx hébrendala lax ‘wasgEmasas. 
Wa, gil'mésé gwitexs laé daltlalaq qa‘s li daételaq laxés g-dkwé. 20 
Wi, la kat!alitaq qa‘s &x‘édéxés xelxwala k‘!awayowa. Wa, la 
k!wagalita ga‘s dax‘idéxa dryddzowe. Wa, hé‘mis gil k-lax- 
‘witsd’sé éwtinxatyas qa naEnqEnxelés. Wi, g‘il‘mésé gwalexs laé 
k l6dzddex Spsidzmtyas qa qédzEdzowés. Wa, gil*mésé gwalexs 
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25 the one flat side so that it is smooth. After doing so, he || turns it 
over and shaves off the other side until it has a thin edge, | and it 
is half a finger thick. | After doing so, he takes a basket, goes to the 
beach, | picks up stones, which he puts into the basket. | When he 

30 has enough, he carries them on his back into his || house and puts them 
down by the side of the fire. | He puts the stones on the fire, and he 
takes the basket and he | goes down again to the beach and plucks off 
dulce; | and when his basket is full, he carries it up the beach | into 

35 his house, and he puts it down on the floor. || Then he digs a hole by 
the side of the fire of the same length | as the stick of yellow cedar 
which is to be steamed to make a hoop for the scraping-net. One | 
span is the width of the hole that he is digging, | and its depth is the 
same. When this is finished, he takes | mats, so that they are ready 

40 for use, and he takes the tongs to put || the red-hot stones into the 
hole, and he puts them into the hole that has already been dug. | 
When it is nearly full, he takes his dulce and throws it on the | red- 
hot stones; and when a thick layer has been put on, | he puts the 
yellow-cedar stick on it, and he takes | more dulce and throws it on 

45 to it; and as soon as there is a | thick layer of dulce on the yellow 
cedar, he takes water and | throws a little on top the whole length of 
the yellow-cedar stick, | and he covers it over with mats. After he 








25 laé léx*id qa‘s k‘'!adzodéx &psadzatyas qa pElésa AapsEnxa‘ye. 
Wi, lata k !odenx’sé‘ma &psEnxa‘yé laxEns q!waq!wax'ts!ana‘yex. 
Wi, gil’mésé gwalexs taé 4x‘édxa lexa‘yé qa‘s la lixa L!mma‘isé 
qa‘s lai tliqax tlésema qa‘s li tlixts!@las laxa lexatyé. Wa, 
gilfmésé hélats!ixs laé Oxnidsdésa qa‘s li OxLaétElaq laxés 

30 g’dkwé qa‘s li OxtEg-alilas lax mag‘inwalisasés Imgwité. Wa, la 
xE‘x"LEnts laxés legwilé. Wa, la xwélaqa ix‘édxa lexa‘yé qa‘s la 
xwélaqents!és laxa t!mmatisé. Wa, li k!tlx-id laxa tlest!ekwe. 
Wa, gil’mése qot!é lexa‘yaséxs laé OxLEx''id qa‘s li dxLosdésEla 
qa‘s li OxtaéLtElaq laxés gokwe qa‘s li OxiEgvalilaq. Wa, la 

35 ‘lap!alita laxa mag‘inwalilasés lngwilaxa ‘nEmasgEmMé LO* nEk‘aso- 
Lasxa dEyddzowé qEx'ExstéLasa xElédzayowé. Wa, la ‘nemp!zenk: 
laxEns q !waq !wax'ts!ana‘yéx yix ‘waidzmqawilasas ‘lapatyas. Wa, li 
hérmxat! ‘walabrtalité. Wa, gfl'mésé gwatmxs laé ax*édxa léxl- 
wa‘yé qa g'axés gwa‘lila. Wa, li &x*édxa ts!éstala qa‘s klip !édés 

40 laixa x‘ix‘ixsemala t!ésema qa‘s li k!ipts!ilas laxa ‘labzgwélkwe. 
Wi, la elaq qot!laxs laé &x‘édxa L!msLlekwé qa‘s lexnyindés lax 
Okifyatyasa x‘ix‘ixsemala tlésema. W<a, gil’mésé wak!waxs laé 
ix‘édxa dxyddzowé qa‘s paq!mqés laq. Wai, laxaé ax*édxa 
wadkwé L!esi!ekwa qa‘s texég‘indés lag. Wa, g‘fl’mésé la wax"- 

45 wiinaya Lilestlekwe laixa dryddzoxs laé ax*édxa ‘wapé qa‘s 
xEL!Ex‘idé tsidzeLnyints lax ‘wasgEmasa ktinyasaxa dEyddzowée. 
Wa, li nas‘itsa lé°watyé liq. Wa, gil‘mésé gwalmxs laé dx‘édxa 
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has finished, he takes a | round billet, and he cuts it with an ax un- 
til it is round. | Its size is three spans around. || When it is done, he 50 
takes thin cedar-bark rope, so that it is | ready for use. After it has 
been steaming quite a while, he | takes off the covering mats and he 
pulls out the yellow-cedar wood that has been steamed, | and he puts 
it around the end of the round piece of fire-wood, | and he ties it 
tightly to the fire-wood, in this manner: After he has tied 
it on with a || rope, he heats it by the mal AS, fire of the house. 55 
Now | he heats it all round until it is burnt black. Then he takes 
tallow and | rubs it on it while it is still warm. When it is cov- 
ered | with tallow, he puts it down in the corner of the house, until 
it | cools off quickly. Now he wants it to become brittle and || to 60 
retain its hoop shape and to not spring back again. | Therefore 
the tallow is put on. When it gets cool, he | takes the hoop for the 
mouth of the scraping-net for flat sea-eggs, and he takes the | drill 
and drills ten holes to sew on | the mouth of the scraping-net. After 


he has done so, it is || in this manner: Then he takes the 65 
scraping-net and | nets its mouth to the hoop. It is a dif- 
ferent kind of | nettle-bark twine that he puts through the 
drill-holes. It passes through | two meshes. As soon as 
this is done, he takes a small | hemlock- tree two fathoms 





léx**ené leqwa qa‘s k'!iml‘idéq qa léx‘Enés. Wa, hé‘mis qa 48 
yudux"p!Ensé‘stés ‘wag‘idasas laxens q!waq!wax'tsinafyéx. Wa, 
gil’mésé gwalexs laé ax‘édxa ‘wilé dEnsen dEnEma qa g’Axésé 50 
owa‘lila. ‘Wa, gil‘mésé gagtyala Ia gtyé kiinsasewaséxs laé 
nisodex nayimas léElwa‘ya. Wa, li tex‘tiqddxés ktinsasn‘wé 
dnyodzi. Wa, la qmx’sé‘stents lax dobatyasa k:lax"baakwé leqwa. 
Wai, la yil‘idxa max‘‘ina‘yaxa lnqwa (fig.). Wa,gtl*mésé gwal yitasa 
denrmé laqéxs laé pexi'deq laxa Imgwilasés g'dkwé. Wai, lanm 55 
pEx’sé‘’stalaqg qa ki!timelx‘idés. Wa, la &x‘édxa yasEkwé qa‘s 
dzekildzodés lagéxs hé‘maé alés ts!Elqwé. Wa, gil'mése hamel- 
sé‘stéda yasEkwé laqéxs laé Ax*alilas axa Onegwilasés g:‘dkwé qa 
Odax*idés wtidex‘ida. Wa, lazEm ‘néx’ qa L!emx‘widés qa 
xak:!mmts!Awés lax laéna‘yas wak-ala qa k'!ésés édésa dzax‘wida. 60 
Wa, héem lag-itlasa yasekwé laq. Wa, gil*mésé wtidex“‘idExs laé 
ixddxa wtilgixstérasa xElodzayixa amdema. Wa, li Ax*édxa 
sElemé qa‘s sElemx'sddéxa neEqadzrgé sxEla‘ya qa neryimx’so- 
watsa t!memgeExsta‘yasa xElodzayowée. Wai, gil’mésé gwalexs lad 
ora, ewilég'a (fig.). Wa, li &x‘édxa yigekweé xElodzayo, lafmé 65 
yixdzideq laxa wiilgixstéras. Wi, lamm dgii‘lagm médek® 
gtink'!mné la néx'soyés laxa sésEla‘yé qa‘s la héx'sila lixa maé- 
maltsEmtowé yigéla‘ya. Wi, gil'mése gwalmxs laé &x‘édxa_ wilé 
‘qwaxasa malp!mnk‘e ‘wasgemasas laxens barax. Wa, li k-laxalax 
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70 in length, cuts off || the bark and the sap; and when it is all off, he 
cuts | off the thick end so that it is flat, and he puts t on the end of 
his scraping-net | for flat sea-eggs to serve as a net- 
handle, for thus is called what they tie to the end of it;| 
and, he takes a split spruce-root and ties the | scrap- 
ing-net for small, flat sea-eggs to the end of the net- 

75 handle. After he has || done so, it is in this way: | Ss 

1 Staging for drying Roots.—After they have eaten, | they go out of 
the house. Immediately (the man) goes into the woods, | carrying 
his ax, and he cuts down four | good-sized long, straight cedar-trees 

5 that have no branches. He measures off || three fathoms and cuts 
them off. | The foursticks are each three fathoms in length. | Then 
he measures off one fathom and | cuts them off, and he chops off 
eight of the same length. | As soon as all these have been cut off one 

10 fathom in length, || he sharpens one end. When | all the ends are 
sharp, he carries them on his shoulders and | carries them into his 
house, and he throws them down where he is going to put them up 
for | astaging. When they are all in the house, he takes one | of the 
sharpened sticks and drives it into the ground close to the inner || 

15 back-rest in the corner of the right-hand side of the house; and when 
it is | two spans in the ground, he | takes another one of the sharp- 








70 xm°x"w'tina‘yas LO® xddzég'atyas. Wai, gtl'mése ‘witlaxs laé k:!ax- 
éwidEx LE‘*x"bafyas qa pépEgEnosés. Wa, li axbrEntsa xElodzayo- 
waxa imdrma lixa xElisp!éqé qaxs hé‘maé Légemsa lal yitbayaats. 
Wa, la axtédxa dzedukwé L!op!eksa Aléwasé qga‘s yil*aLelodésa 
xElodzayowaxa A4mdEma lax Odba‘yasa xxElésp!éqé. Wa, gil*mésé 

75 gwalexs laé ga gwiléga (fig.). 

1 Staging for drying Roots. — Wa, g‘il’mésé gwal Llexwaxs laé 
hdqtiwElsa qa‘s li laxés gokwé. Wa, héx-idatmésé la lixa até 
dak: !6tElaxés sdbayowé qa‘s li sdp!exédxa médtslaqgé g‘ilseiltla 
hafyalag it ék-étela narznk‘Ela dzesekwa. Wa, la balfidmq qa 

5 yaéyodux"p!enk’és laxens baLiqé awasgEmasaséxs laé sdpsendEq. 
Wa, lafmé ‘nemax’é Swisgemasasa motslaqé lax yidux"p!mnké 
laxens batax. Wa, la ét!éd bal‘idxa ‘nemp!mnnké laxens baLixs 
laé sOpsEndeq. Wa, lai matgtinalts!aqa sdpatyas héx'si SwasgEmé. 
Wa, gil*mésé ‘witwelx’s‘éda ‘nal‘nemp!enk‘as AwAsgEmasé laxEns 

10 barixs laé dzodzox"brndEx épsba‘yas qa eéx'bés. “Wa, gil'mése 
‘witla la dzodzox"baaktixs laé yilktilsaq qa‘s la yilx*witilt!alaq qa‘s 
la yilowételaq laxés g’dkwaxs laé yilx*walilaq laxés ax‘alilastasa 
klagitne. Wa, gil’mésé ‘witlaéLagéxs laé &x‘édxa ‘nemts!laqé 
laxa dzodzox"baakwé qa‘s déx‘walilés laxa mag-idzatyasa tsaq!ex- 

15 nafyé lax onégwitasa hétk:!otéwalilasa gokwée. Wa, g-fl*mésé 
maltp!mnké ‘walabstalilasas lixens q!waq!wax‘ts!ana‘yaxs laé 
Aixfédxa ‘nEemts!agé dzddzox'"baakwa qa‘s déx‘walilés laxa 
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ened sticks and drives it into the floor | one span distant from the 18 
first | post; and he takes one of the long sticks for a crosspiece and | 
lays it down outside, in this manner: Then he 20 
takes another one|of the sharpened poles and drives 
it down at the other end of the long stick that he had laid down; | and 
when it is two spans in the ground, | he takes the other sharpened 
stick, | places it at the same distance as at the other end, and drives 
it into the floor. || When it is also two spans deep in the ground, | he 25 
takes his hand-adz and adzes off the tops | of all the posts, so that 
they are hollowed out. These are called ‘notches for the beams,” 
and | they are in this manner: As soon as they 
have all been notched out on top, ibaa: | he takes. a 
beam and places it over the post || at one end, and he puts the 30 
other end on the top of the other post, | so that it is in this man- 


ner: When the staging is finished, he 
puts | the baskets with long cinquefoil-roots 
onit, and he does the same along the other 


side. | 35 
Frame for drying Berries.—Now we will talk about the work | of 1 

the husband of the woman, for he does not sit still in his house while | 

his wife is picking elderberries. First he has to look for a good | 

cedar-log which is soaked in water and soft, for this splits straight. || 

After he has found one, he chops it with his ax on the under side. | 5 








‘nemp!enk’é laxEns q!waq!wax'ts!ana‘yéx, yix twalagolilasasa Lé- 1g 
ramé. Wai, li ax*édxa ‘nemts!aqé laxa k‘laxdemaLé qa‘s 
kat !alités lax Llasalitas g'a gwiléga (jfig.), li &x°édxa ‘nemts!lagé 99 
laxa dzodzox"baakwé qa‘s déx‘walilés lixa Apsba‘yasa la k-ddéta. 
Wa, gil*emxaawisé malp!enk’é ‘walabstalilasas laxmns q!wa- 
q!wax'ts!ina‘yaxs laé 4x‘édxa ‘nemts!aqé dzddzox"baakwa qa‘s 
naitnaxts!owéx AwAlagolilasasa Apsba‘yaxs laé déxbsEtalitaq. Wa, 
etl‘mmxaawisé matp!enk’é ‘walabztalilasas laxmns q!waq!wax'ts!a- 95 
na‘yex laé &x*édxés k'!imiayowé qa‘s k'!imiEtodéq qa xtibetowés 
‘naxweda LéLamé. Hérm Légadss q!aséxa k‘ats!Ewastasa k!axdn- 
maxa g'a gwiilég'a (fig.). Wai, gtl'mésé ‘witla 1a q !éq!adzekwa dxta- 
eyasa LéLamaxs laé &x‘édxa k:!axdema qa‘s k‘adetédés lixa Lamasa 
apsbatyé. Wi, lixaé ogwaqa k-adntotsa Aapsbatyas laxa Lamé. 30 
Wii, la‘mé g’a gwiilég'axs (fig.) laé gwala k-!agilé qa g’éxdrmasa 
taxabats!é6 L!at!abata. Wa, li hérm xat! gwéx“idxa &psddnq!a. 
Frame for drying Berries.—W4A, la‘mésEns gwagwéx’sex“idnl lax 1 

latwtinemasa ts!ediqaxs k‘!ésaé 4um k!waél laxés gdkwaxs laé 
ts!éx'és genEmaxa ts!éx'ina. WA, hérm g’ifl la alasd‘sé ék'a k!wax- 
Lawaxa k!iink ling !pqéxa telqwé qaxs hé‘maé ég'aqwa lax pats!asx- 
ewe. Wa, gil'mésé q!aqéxs 1aé sop !étsés sobayowé laxa wilemé qa‘s 5 
temx"brtendéq g’a gwilég'a (fy.), gilfmésé negoyodé temkwa‘yas 
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6 He chops into it this way: ([ pra As soon as he has chopped 
half way down | to the heart of the wood, he 


measures from the place where he has | chopped nine spans of our 
10 hand. | Then he chops in, and cuts in || as deep as before at the other 
end. Then he stops chopping. Now itis|in this way: 
Then he takes his wedges and drives them in at the QS eee 
end | of (1), towards the top of the cedar-tree; and he uses his stone 
hammer to drive them in; | and when he has a piece wedged off, he turns 
jt over on its back. Then it is in this way:| Then he 
wedges the piece which he has cut off from OMe the tree 
15 into pieces. He splits it up small enough so'that he || can carry it out 
of the woods. After he has cut it into pieces, he carries it home on his 
shoulder | out of the woods and into his house. There he| throws it 
down in the corner of the house; and after all has been carried out, 
he | takes his adz and putsit down. Healso takes his straight | knife, 
20 his wedge, and his stone hammer, and he || splits off the thickness of one 
of our fingers;| and when it has come off, he measures pieces two finger- 
widths | in width. He takes his straight knife and | splits the wood with 
it. He continues to do so until he has many of the same size. | When 
25 he thinks he has split out enough, he takes his straight || knife and one 
of the cedar-sticks which he has split and cuts it well | and straight on 
one side, so that it is straight and flat. | After he has done so, he turns 








7 lax lalaa lax domaqas laé bal‘itsés q!waq!wax'ts!ana‘yé gig itela 
laxés temkwa‘yé. Wai, lai ‘natnemap!enk laxens q!waq!wax'ts!a- 
na‘yéx yix batafyaséxs laé temx‘wideq. Wa, g‘il*emxaawisé la 

10 ‘nemalé ‘walabEdasas LE‘wa &psba‘yaxs laé gwal sdpaq. Wa, lazm 
ora gwiildg'a (fig.). Wa, la ix*édxés temlemg‘ayowé qa‘s q !waétben- 
dés lax (1) xa wilmtA‘yasa welkwé. Wa, la prlgetewésés prlprlgé 
lag. Wa, gtl'’mésé neLaxé latoyds laxa wélkwaxs laé g‘a gwilég-a 
(fig.). Wa, li temlemx‘sEndxés litoyowé. Wa, a*mésé gwanala qa‘s 

15 lakwésés qo lal yilx‘tit!alateq. Wa,g il*mésé ‘witwelx’sExs laé yElx- 
‘widnq qa‘s yilxtit!alaq qa‘s li yilgwéLtelaq laxés gokwée. WéA, la 
yElx‘walilaq lax onégwilasés gokwé. Wa, gilfmésé ‘witldlt!axs laé 
Axédxés k: limnayowé li g‘ig‘alitag. Wa, hé*misianés nexx ‘ila k: !a- 
wayowé. Wa, li Ax*édxés Lemg'ayowé LE‘wée pElpelqée. Wa, li 

20 tlatodxa ‘nemdgené laixens q!waq!wax'ts!ana‘yéx, yix wigwasas. 
Wa, gil'mésé lawixs laé mEns‘itsa maldené laxEns q!waq !wax'ts!a- 
na‘yéx qa ‘wadzEwatséx, laé ax*édxés nEexx'ila k:!awayowa qa‘s 
xox"sendéq. Wa, li héx’simm gwég-ilaxa q!énmmé héx'si iwiewité. 
Wi, gilfmésé k‘dtaq lanm hélalés xA‘yaxs laé Ax‘édxés nExx’ila 

25 k'lawayowa LE‘wa ‘nEmts!laq laxés xftyé k!waxLtawa qa‘s aék:!é 
k !axwax Apsdt!enafyas qa nEqElés; wi, hé‘mis qa pEx'Enés. Wa, 
gfl'mésé gwalexs laéléx“‘ideq qa‘s k'!ax*widéx Awig'atyas ga léné- 
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it over and cuts the back so that it is round | and also straight. After 28 
doing so, he takes another one | and does the same as he did to the first 
one he made, and he || continues doing so with the others. When all 30 
have been cut out, he | splits some smaller than our little finger. He 
takes | his straight knife and cuts them square. | When he thinks he 
has enough of these, he measures these off | two spans and two finger- 
widths || in length. Then he cuts them off. There are many of 35 
these | which he has cut the same length. After they have been done, 

he takes his | wedge and his stone hammer and he wedges the other | 
cedar-sticks into thin pieces. When they are all in pieces, he takes 
his | straight knife and the cedar-sticks which he has wedged into 
pieces and || splits them into small pieces with his straight | knife, so 40 
that they are the thickness of half the thickness of our little finger. | 
Now he has split out very many. After doing so, he takes the | first 
one which he made two finger-widths in width, and he cuts | square 
holes a little larger than the size of our little finger || four finger-widths 45 
from the end of what he | is cutting. As soon as the hole passes 
through, he measures | two spans from this hole, and there he makes 
another hole; | and when it also passes through, he measures off two 
more spans | from the last hole he made; and he continues to do so, 
proceeding to the end of the stick. || As soon as this side-stick has been 50 





g-és LO’ qa nEqzElés. Wai, gil*mésé gwalexs laé ét!édxa ‘nemts!aqé. 28 
Wai, a4mmxaé nanaxts!ewaxés g‘ilx'dé Axafya. Wi, Ax'si‘mésée hé 
gwéoilaxa wadkwe. Was, gil’mésé ‘witla la k' !4kwa. WA, la ét!éed 30 
xox*widxa wawilalagawa‘yasEns sElt!ax‘ts!ana‘yéx. Wa, la ix*éd- 
xés nexx‘iila k‘!awayowa qa‘s k!axtwidéq qa_ k:!ewelx‘iinés. 
Wai, gil’emxaaiwisé kotax larm hélalaxs laé bal‘idmq yisé q!wa- 
q!wax'ts!ana‘yaxa maip!enké hé‘misa malidené babEeLawé laxEns 
q!waq!wax'ts!anafyaxs laé k'!imts!endeq. Wa, larmxaé q!énmmé 35 
k'!imtafyas hé gwéx'sé. Wa, gil’mésé gwalmxs laé Ax‘édxés 
LEmg‘ayowé LE‘wis pElpElgé qa‘s LEmlemx'saléxa wadkwe k hwax- 
Lawa qa pElspadzowés. Wa, g'il’‘mésé ‘witwtlx'sexs laé ix‘édxés 
nExx’ila k'lawayowa qa‘s lixat! ax°édxés Lemk‘asox"dé k!wax- 
Lawa. Wa, li hélox"s‘rnd x6xox"salaq ytsés nExx’ila k-!awa- 40 
yowe laq qa k'!odenés wagwasas laxens szlt!ax'ts!anatyéx. Wi, 
la Alak:!ala q!énemé xf‘yas. Wé4a, gil*mésé gwalexs laé 4x‘édxés 
gflx'dé ixafyaxa maémaldenas Swadzewasé. Wi, li k-!éx'sddxa 
k lewelx"stowé hilstlamrm lailexalagawésrEns sElt!ax‘ts!anatyéx yixs 
modenaé laxens q!waq!wax'tsinatyéx gviigitnla lax dba‘yasé 45 
k-lex'sdtsE‘was; g-il'mésé lax'siwé k:!ésdda‘yaséxs laé bal*itsés 
q!waq!wax'ts!ana‘yaxa malp!enk’é g-iig‘itela lax k’!éx'soda‘yas. 
Wa, gil'mmxaawisé lax'sixs laé ét!éd bal‘idxa malp!enk’é giig‘i- 
Lela lax até k:!éxsddés. Wa, A‘misé hé gwénaktlax labEndalaé. 
Wa, gil*mésé gwala u!an!exenwa‘yaxs laé ga gwiilég'a (fig.). Wi, 50 
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51 finished, it is this way: Then he | puts it down. Then 
he takes the other one and puts it down by the side of the one that | 
he has finished, and he marks it according to the first one, so - 
that the hole that he is to make will be in the corresponding place; | 
and after he has marked it, he cuts the holes through it; and when 
these are | finished, he takes a square piece of the size of our little 

55 finger || and two spans and two finger-widths in length, | which is 
called ‘“crosspiece for tying on.” He measures one | finger-width 
from the end of it. Then | he takes his straight knife and cuts a 
notch around it. He cuts off | a little all round, so that it fits into 

60 the hole of the side-stick. He || pushes it through the hole that he has 
cut; and when he has cut off enough | so that it fits in tight for the 
end to pass through, | he only stops pushing it in when | it fits tightly 
against the shoulder of the notch, | he does the same with the other end 
of the | crosspiece as he did to the former end. After | doing so, he 

65 continues the same with the others; and || when all of them have been 


finished, it is in this way: After this has been done, | 
he takes cedar-bark and +]2] 3 | 4 | 5] 6 | soaks itin water. After 
doing so, | he takes the thin pieces of cedar-wood 


half as | ee as our little finger and one finger-width | in width. These 
70 are to be the middle sticks. When he has || put them all down at the 
place where he is sitting making the drying-frame, after | they have 
all been brought there, he takes the soaked cedar-bark and puts it 





5 


— 


la katlalitaq qa‘s &x*édéxa ‘nemts!agé; la kadmnodzslitas laxa 
la gwala. Wa, la xtilt!édmeq qa naqftiltsa k-!ék:!ex‘sewakwe. Wa, 
gil’mésé gwal xitiltaqéxs laé k-!eyimxsala. Wa, gfl*emxaawisé 
gwilexs laé ix*édxa k-lewelx‘tinéxa yo ‘wag'itens sElt!ax‘ts!ana- 
55 ‘yéxxa himaldengdla laxens q!waq!wax'ts!ana‘yéx &wisgEmas. 
Wa, hémnm Légadzs k‘!nlx‘'dema gayég’é. Wa, la’ mepns‘itsa ‘nEm- 
dené laxens q!wiq!wax'ts!anatyex g'ig‘ttzla laxa dbatyaséxs laé 
Ax*édxés nexx‘ila k- !awayowa qa‘s k !imtsé‘staléq. Wa, xan!ex-‘id 
k lax"sé‘stala qa hétadzeqrlis laxa LlaL!exEnxa‘tyé. Wa, lanaxwé 
60 ylmnxstots laxés k-!éxsdda‘yé. Wa, gfl*mésée héelaté tekalaéna- 
eyasés laé lax’siwé obatyas. Wa, al*mésé gwal q!omtaqéxs laé wala - 
lax k:timtsé‘stalaso*x"dis. Wa, lixaé hézm gweéx"‘idxa apsba‘yasa 
k'lelx'dema gayég’atya, yixés gwéx’‘idaasaxa Apsba‘tyas. Wa, g‘il- 
‘mésé gwala ‘nemts!aqaxs laé héx'sizm gwegilaxa wadkwe; gfl- 
65 ‘mésé ‘witla gwalexs laé gva gwiilég'a (fig.). Wa, gil*mésé ehrmtaiee 
laé ix‘édxa denasé qa‘s l& péx"stents laxa ‘wipe. Wa, gtlemase 
gwalexs laé ax‘°édxa pepatslaakwé pélsprle k!wek!wagedzowaxa 
k:!6denas wigwasé lixens selt!ax‘ts!anafyex. Wa, li ‘nemdmné 
iwidzE*wasas laxEns q!waq!wax'ts!ana‘yé, yixa nexts!4. Wa, g’fl- 
70 ‘mésé g'ax ‘wilgalil lax k!waélasaséxs k:!itk:!mdésélaé. WA, g-il'mésé 
‘wilg’alitexs laé ix*‘edxa péx"stalilé denasa qa‘s gaxé g*égalilaséxs 
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down. | He calls his wife to split it into narrow strips, | and she 72 
immediately comes and sits down and | splits the cedar-bark into 
narrow strips for him to tie on the middle sticks of the || drying-frame. 75 
After splitting off one strip, she gives it to her | husband. He takes 
it, and also one of the split sticks from | the middle sticks of the 
Hevine trate, and he puts it on at (1) and close | to (7),! and he ties 
it on with split cedar-bark, | and he sees to it that there is no turn in 
the cedar-bark. After tying it on, he takes up || another one of 89 
the split sticks and places it alongside of the first one, | which 
he put on also at (1). Then he ties it also to the crosspiece. | 
He continues doing this at (1); and as soon as it has been filled up 
to (8),1 | the side-stick, then he ties them on at (2); and after that 
has been filled, | he ties them up at (3), (4), and (5). Now the drying- 





frame || has been finished; and when all the sticks 85 
have been tied on, it is in this way: After| the dry- 
ing-frame has been finished, he gives it to his wife. | 


Rack for holding Baskets.—His wife, however, takes easily- | splitting 1 
cedar-wood and splits it so that (the pieces are) one finger | thick one 
way, and half | a little finger thick the other way. She measures 
them || by the inside of the empty oil-box. Then she cuts them off; 5 
and when | she thinks she has enough of these sticks, she measures 





laé Lé‘lalaxés genrmé qa g’axés dzétdznq!astogwila dzmdzexsEendxa 72 
pégrkwé dsnasa. Wa, li héx-ida‘mésé 14 genemas k!wagcalita 
qa’s dzedzmxsrndé dzéldzeq!astogwilaxa yaéLElataxa nexts!4wasa 
k litk:- Imdésité. Wa, gil*mésé dzexddxa ‘nemxsiixs laé ts!As lixés 75 
latwiinemé. Wa daxiduq: Wa, hé*misa ‘nemxsa pats!aak" g-aydl 
laxa nexts!Atasa k:‘!itk:!mdésté qa‘s k‘at!mndés lax (1) li max-‘n- 
néx (7); wi, la yil‘arzlédeq yisa dzexekwé denasa. Wi, la k:!és 
hétq!alaq k-!tlp!éda. Wa, gil*‘mésé gwal yitaqéxs laé ét!éd ixédxa 
‘nemxsa patslaakwa qa‘s k:adenddzEndés laxés g‘ilx-dé Ax‘areld- 80 
dayowa laxaax (1) k !elx-'drma gayolema. Wa, laxaé yil‘arelodxgq. 
Wai, Ax"sitmésé hé gwég ilax (1). Wai, pilaness lenxrend lax (8) 
L!a!pxenxa‘ya, laé ét!éd yil*endalax (2). Wa, g-fl'mésé lenxEndngq 
laé ét!éd yil*mndalax (3) L6* (4) LO® (5). Wa, lazm gwala kitk !n- 
désaxs laé ‘witla yELekwé (6). Wa, lig’a gwilég’a (fig.). Wa, 85 
gil'mésé gwala k:!itk: !ndésaxs laé ts!as laxés genmmeé. 

Rack for holding Baskets.—W4i, lata genbmas Ax‘édxa ég-aqwa 1 
lax xAsE‘wée k!waxLawa, qa‘s xoxtwided, qa Mal*neEmdeEndzaéyaa- 
kwés AwadzEwasé laxens q!waq!wax'ts!ana‘yéx. Wa, lai k:!édmn 
laxrns sElt!ax‘ts!na‘yéx, yix wiwdgwasas. Wa, la hones mEns‘itsé 
golddtis Sts!awasa dengwats!émotaxs laé k‘!imts!endnq. Wai, gil 5 
‘mésé k‘dtaq lamm hélalés ixa‘yaxs li mkEns‘itsa ‘nEmts!aqé Jax ts!r- 





1(7) and (8) are the two long side-sticks, 
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7 with another stick the | width of the empty oil-box. One finger- 
width | on each side is the size of these square pieces of cedar-wood. | 
She makes four pieces of the same size, and all of the same length. || 

10 After they have been cut off, she takes cedar-bark and | puts it into 
water and leaves it there until it gets soaked. | When she thinks it is 
soaked, she takes it out and splits it | into narrow strips. After 
doing so, she takes | one of the shorter cedar-sticks, one of the pieces 

15 to which the rack on which || the basket rests is tied when crabapples 
are being boiled, and she takes | one of the flat pieces of cedar and 
places it lengthwise, so that the two are | in this way.1 Then she 
takes split cedar-bark and ties together | the two ends of the rack 
that she is making. After this has been done, | she takes up one of 

20 the long cedar-sticks || and puts it down flat on the crosspieces, and 
she ties these together with cedar-bark. | She continues doing this 
from one end of the crosspieces to the other. | When she reaches the 
other end, she takes another one of the shorter | cedar-sticks and 
ties it under the rack. | She measures so that equal distances are 

25 between the || four cross-sticks. She ties them also with cedar-bark. | 
She does this with all four sticks. After she has | done so, it is in 
this way.’ | 





odtisa dengwats!émoté, yixa ‘nemdsEné‘staliis ‘wag-idasé laxens 
q!waq!wax'ts!ana‘yéx laxés k'!ewilx‘tinéna‘ya k!waxtawe. Wa, 
li mdts!aqa héx'si Awagwité. Wa, laxaé héx'sizmxat! iwasermé. 
10 Wa, gil*mésé gwal k !imk:!imtts!alaqéxs laé &x*édxa dEnasé qa‘s 
hipstendéq lixa ‘wapé, qa yawas‘idé hipstalila, qa pex‘widés. Wa, 
gil'mésé k'dtaq lazm péx‘widEx laé 4x*wiistendEq qa‘s dzEdzExs‘- 
gndéq qa ts!élts!nq!astowés. Wa, gil*mésé gwalexs laé 4x‘édxa 
enemts!aqé laxa ts!skwagawa‘yasa k!wax.Lawé, yix k !ilx-dmemazasa 
15 hindzowasa k:litk: idésrlasa q!dlixa tselxwé. Wi, laxaé dax-‘idxa 
‘nemxsa lixa g‘iltagawatyé k!waxLtawa qa‘s kak-Etodéx dba‘yas 
ga gwiilég’a’. Wa, la dx*édxa dzexekwé denasa qa‘s li yaLo- 
dayonox"s lax dba‘yasés k:!itk tedésilase‘wé. Wa, gil’mésé gwal- 
fatnlaxs laé ét!éd ax‘édxa ‘nEmxsa laxa g‘iltagawa‘yé k!waxLawa, 
90 qa‘s lixa paxents laxa klilxdmma. Wa, laxaé yanrodmq ytsa dE- 
nasé. Wa, 4x"si*mésé hé gwégvilaxs labendalaaxa k:!ilx-dema. WA, 
_gflfmésé labendgéxs laé ét!éd dix“idxa ‘nemts!aqé laxa ts!mkwa- 
gawa‘yé k!waxLawa qa‘s li k-adabots lax Aawabotyasa k litk !n- 
désé. Wai, larm 4 rm mensi‘lila, qa ‘nEmés dwalagdlaasLasa 
95 motslaqé k-lék-!ilxdema. Wa, lammxaé yirodalasa denasé laq. 
Wi, li ‘naxwazm hé gwég‘ilaq laqéxs motslaqaé. Wa g-il’mése 
gwalaxs laé g'a gwileg'a.’ 





1 Tied together at the ends at right angles. 
2 See figure of frame, p. 171. There are only four cross-sticks. 


II. HUNTING, FISHING, AND FOOD-GATHERING 


Goat-Hunting.— When the mountain-goat hunter | goes up the moun- 
tain to hunt goats, he searches for thick, long | cedar-withes. Some- 
times these are two fathoms long | and of the thickness of the fourth 
finger. ‘They have no branches. || He twists them well, going towards 
the thick end. | He steps on the top while he is twisting it; and 
when | the piece that he has twisted is long, he steps near the end 
of the | twisted piece and continues twisting it. He does not stop 


until | the whole length has been twisted; and he 
puts a knotted loop at one end. Now it forms a | 
snare for catching goats where they have a single 
trail on a mountain. | As soon as he finds a place 


on the trail that is near a precipice upward and downward, | and also 
a tree standing at the outer side of the trail, then 
he ties| the thick end of the snare to the bottom of 
the tree. He opens the | loop and puts it be- 
hind the tree, : in the middle of the goat-trail, 
in this way:| Now the treeis (1); the precipice | 
above is (2); » — the snare is (4); | the trail is (4); 
the precipice s ‘below the trail is (3). | 








Goat-Hunting.—Wi, hé‘maaxslaéda tEwé*nénoxwaxa ‘mElxLowé 
ék lésta laxa neg’é. WA, la aléx*‘idxa hélagité g‘ilt!a selbasédem- 
sa wilkwé yixs ‘nal‘n—Emp!Enaé malp!enké wasgrmasas laxEn 
barax. Wa, la yowag‘itens selt!ax. Wa, la k'leds Llenk-édems. 
Wa, la aék-!axs laé g'ixtodmxs laé sulp!édeq gwiydlela lax OxLa- 
yas yixs tlépalaax oxtAtyaséxs laé sElpaq. Wa, gil‘mésé g-ag‘il- 
talé selpa‘yaséxs laé wi'x"widEq qa‘s tlép!idéxa mak-dla laxa 1a 
sElbEkwa. Wa, la*xaé ét!éd selp!éda. Wa, al*mésé gwalexs laé 
labendex ‘wasgemasas. Wa, li max"bendzq (jig.). Wa, lazm x‘Ima- 
yolxa ‘melxtowé lax ‘nemx“‘idaasas t!ex‘flis lixa neg’. Wa, 
gilfmésé q!laxa méagilxiwa‘yé t!ex‘ila laxa éL!exsdalaa, wi, 
hé*mésa Lasaxs Lalaé lax L!asdtsta*yasa t!lex‘ila; wa, li mox"p!é- 
gents LEX"ba‘yasa x‘imayo lax OxLa‘yasa Lasé. Wa, la qrx‘stotsa 
x‘imayowé lax aa‘yas lax nexsti‘ya t!ex‘flisa ‘mElxtowé g’a gwii- 
léo-a (fig.). Wi, hémm Lasé (1); wi, hémés tsétila t!ésemé lax 
éklanékwasa t!ex‘ila (2); wa hé*més x‘imayowé (4); wa, hé*més 
tex ?lé (4); wi, hé*mes éL!exsdalaa (3). 
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As soon as he has finished this, he leaves; and after four | days he 
20 goes to look at his snare; and if a goat has been snared, || he can 
see it a long ways off hanging down at (3). Now the | snare has caught 
a goat which has died. He pulls it up, | takes the snare off the 
neck of the goat, | and sets it again. Then he takes the goat | a little 
25 ways off from the place of his snare. || Then he cuts it open and takes 
out the intestines, but he keeps | the tallow. He twists cedar-withes 
and | ties together one fore-leg and one hind-leg | with the cedar-withes, 
and he does the same with | the legs of the other side. Then he puts 
30 the tallow into the || belly. He cuts holes through each | side of the belly 
with his knife, pushes the | thick end of the cedar-withe into it, and 
sews it up. | After he has sewed it up, he puts his arms through | the 
legs that have been tied together, so that the goat lies with its belly 

35 on his back, || and he carries it down the mountain. | 
1 Sealing.—And they do the same way when hunting | seal as they 
do when hunting porpoise; and | the hunting-canoe for seal-hunting 

is the same as the hunting-canoe for porpoise-hunting. | 

5 As soon as it gets dark, at new moon the hunter gets ready, || and 
carries down his small hunting-canoe, | which he launches on the sea. 





18 Wa, gil*mésé gwalexs laé bis. Wa, gil*mésé modp!Enxwa‘sé 
‘naliséxs laé ddqwaxés x‘imayowe. Wa, gil'mésé x‘imts!axa 

20 ‘mElxLaxs laé doqtilaqéxs tékwtima‘yaé lax (3). Wa, la‘mé x7‘i- 
maxilaxa x‘iImayowaxs laé In‘la. Wa, li néxdst6dmq qa‘s x‘i- 
moédéxés x‘imayowé lax q!dq!oniisa ‘melxtowe. Wa, li xwélaxa- 
lodamEm x‘imastotsés x'Imayowe laq. Wa, g’axésa ‘mElxLowé laxa 
qwaqwésala lax x‘Imaasasés x'imayowé. 

25 Wa, li qwax‘ideq qa‘s lawiyddéx yax'yigilas. Wéa, lai axélax 
yix"sEma‘yas. Wa, lai &x°édxa dmwéxé qa‘s sglplédéq. Wa, la 
qlap!éx‘idxa galemg:alg'iwa‘yé g-dgtityds LE‘wa a&psdltsédzatyé 
ailemxLés qa‘’s yaLodésa dmEwéxé liq. Wa, laxaé hémm gwéx‘‘idxa 
6psdltsédzatyé. Wii, li ax*édxa yix'sema‘yas qa‘s Axts!édés lax 

30 tek: lis. W<a, lai &x°édxés k !awayowé qa‘s L!enqremsalés lax wax’- 
sane®x"sta?yas qwaqafyas tEek'lisa ‘mrlxtowé. Wa, lai L!enxsalas 
LEX"ba‘yasa dEwexé liq. Wa, lamm q!Eenk'!aédzendex tek las. 
Wa, gil‘mésé gwal q!enaqéxs laé p!=mx'sasés e‘eyasowé laxa la 
yaLEwak" g‘dg‘igiifydsa ‘mElxtowé. Wai, la‘mé hé gwék-Elagéxs 

35 laé bandlela laxa nzg’i. : 

1 Sealing (Aléxwaxa mégwaté).—Wi, héemxaa gwég-ilaxs 4léxwa- 
axa mégwatés gwég'ilasaxs Sléxwaaxa k'!dlot!é. Wa, hémemxaawis 
dléwats!ésés dléwats!ixa k'!dlot!éxés Sléwatslixa mégwaté. 

Wa, g il*’em p!edEx‘‘idxa x'asawayaéda ‘mEktilixs laé xwanal‘idé- 

5 da aléwinoxwé qa‘s li Leltelbendxés dléwats!6 xwaxwagtima qa‘s 
li hanstalisas laxa dmemsx’é ‘wipa. Wa4, li lisdésa qa‘s 4x‘°édéxés 
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Then he goes up the beach and takes his | canoe-box in which he 
keeps his harpoon-points and his harpoon-line, | and also the blue 
hellebore-root and peucedanum-seeds, and also sinew. | Then the 
hunter paddles with his steersman. . . . || All these are taken aboard 
the small canoe. As soon as they go aboard | the little hunting- 
canoe, they take their | paddles and paddle; and when they nearly 
arrive at the island, | the hunter puts his paddle down on the 
second thwart | behind him. The points of the harpoon turn 
towards the stern, and the two points || are pushed against the stern- 
seat on the left-hand side of the little canoe. | The handle of the 
harpoon-shaft lies on the left-hand side of the bow, | where the har- 
pooneer is seated. | 

Then he pulls his harpoon-shaft out of the stern-seat; and he pushes 
it, handle first, forward and | places it in the bow of the little canoe. || 
He puts it down on his right side. Then he opens the canoe-box, | 
takes out the harpoon-line and the harpoon-points, and ties the end of 
the | line to the harpoon-line. | 

After this has been done, he puts the points on the prongs, | and he 
ties the ends of the guide-rope. Then he turns || the harpoon the other 
way, and ties the line on, where he holds it with his | left hand, as he 
is throwing the harpoon at what he is going to spear. As soon as he 
has finished, | then he puts the prongs and the harpoon-points 





odzaxs gildasa, yix gityimts!mwasas LéLEgtkwas LE‘wis q!elkwé; 
wi, hé*misLés 4xsolé LE‘wa q!Exméné; wi, hé‘misa at!mmé; wi, 
hé*misé aléx"sayuwé sésEwayo LE‘wis k!waxia‘yé. . . . Wii, hé‘mis la 
‘wilxdzems laxés aléwasELEla xwaxwagiima. Wa g‘il*’mésé hogtixs 
laxés SléwaseLela xwaxwagtimxs laé héx‘tida‘em dax‘idxés sésE- 
wayowe qa‘s sex‘widé. Wa, gil'mésé Elaq lig‘aa laxa mek-Alixs 
laéda aléwinoxwé k-atasés 4léx"sayowé séwaya laxés gwaap!ninxsé 
LEX’Exsa lax gwabalmxts!éna‘yas dzégttmas mastis qExEnéxa 
LEX’ExstEWilexsé lax gmmx6tiiga‘yasés SléwasELela xwaxwagtima. 
Wa, 1a gwéxnalé xabats!mxsda‘ya lax gmmxOtiga‘fyas laxés 
k!waxdzase. 

Wa, lai tnguimxsaxés mastowé qa‘s wi’x"widéq xwélala qa lis 
k-adegiwé lax Agiwa‘yasés aléwaseLela xwaxwagtima. Wa, li 
lag’ots laxés hélk:!otigawa‘yaxs laé x°6x‘widxés ddzaxsé qa‘s 
ix'wuts!odéxa q!nlkwé Le‘wa Leg‘tkwé. Wa, li modxbentsa 
LéeLEg ikwé laxa max'ba‘yasa q!Elkwé. 

Wa, gilfmésé gwalexs laé k:!ox"bentsa LéLegikwé laxa dzédzé- 
gimé. Wa, la yil*edmx dba‘yasa t!amak:!exawa‘yé. Wa, la xwél‘id- 
xa mastowé qa‘s max‘waLElodésés q!rlkwé lax dalaasLasés 
gEmxOlts!ana‘yas qd sex“idLo. Wa, giil'mésé gwalmxs laé 
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28 into the sea-water, | so that the prongs swell and hold the harpoon- 
points better. | 
After he has done so, he puts it down in the bow of the little || 
30 hunting-canoe. He coils up his canoe-line in the canoe-box. | When 
he comes to the middle, he takes his bladder and puts it into | the 
sea-water and pushes it down so as to moisten it. He | takes the 
middle of the harpoon-lne and ties on the neck of the | bladder with 
35 two half-hitches. Then he pulls it tight and puts it || into the bow of 
the little hunting-canoe just above the | canoe-box. He coils up the 
other half | of the other end of the spearing-line underneath it. | 
As soon as this has been done, he begins to paddle. He keeps 
close | to the shore of the island and watches. As soon as he sees a 
40 seal diving,— || which he recognizes by the phosphorescence,—he puts 
his paddle (into the water). Then | he grasps the end of his harpoon- 
shaft. If the seal should be frightened away, | the steersman puts 
his paddle | edgewise into the water and moves it about so as to | 
45 produce phosphorescence. When the seal sees this, it comes || back 
to look at the phosphorescence around the paddle. Then | the har- 
pooneer harpoons it as it comes swimming along on the left-hand 
side | of the hunting-canoe. | 
As soon as he hits it, he hauls in the line, so | that the seal kicks 





27 Lienstentsa dzédzégtimé LESwa LéLegikwé laxa dmmsx’é ‘wapa 
qa pos‘idésa dzédzégiime qa Elba‘yésa LéLEg‘ikwe. 
Wa, gil'mésé gwatnxs laé k-adugtyots laxés aléwasEtzla xwa- 
30 xwagtima. Wa, li qxsryindalasés q!nlkwé laxa ddzaxsée. Wa, 
eg il’mésé negdoyoxs laé ax‘édxés poxtinsé. Wa, li mz‘x"stEnts 
laxa dEmsx'é ‘wapa qa‘s Lagtinsés qa pe*x"sEmxidés. Wa, la 
ix°tdex nEgoyatyasés q !elkwé qa‘s q lidzemk: !indés lax Owaxsta‘yasa 
poxtinsé. Wa, la néx*édeq qa teklitlarzlés. Wa, li gétslale-t- 
35 yots lax dg‘iwa‘yasés &léwasELEla xwaxwagtima lax ék’!élmxsasa 
Odzaxsé. Wa, laxaé qrseyindalas laxa &apsex'sé. Wa, lazm 
bEnaxsé apsba‘yasa q!Elkwée. 
Wa, gil‘mésé gwalalexsexs laé séx¢wida. Wa, lazem mak-it!ala 
laxa ‘mek-dlixs laé héla‘ya. Wa, gtl*mésé dox*watzlaxa mégwa- 
49 taxs mixtalaé béx'srmalaxs laé k-‘atasés séwayowe. Wa, la 
xapstodex xabats!mxsda‘yasés miastowé. Wa, gil*mésé hawi- 
nal‘idéda mégwataxs laé k!waxia‘yas k:!okwalamasxés séwayowé 
qa‘s Llenxstendés laxa demsx’é ‘wapa qa‘s yawix‘iléq qa 
brendzélés. Wa, gilfmésé dox‘waLtEléda mégwataqéxs g'Axaé 
45 aédaaqa qa‘s Awtilplaltewéx béx‘isa séwayowe. Wa, hé‘mis la 
sEx“idaatsa &léwinoxwagéxs g’axaé ma‘naktla lax gmemxanoLE- 
ma‘yas aléwats!is xwaxwagtima. 
Wa, gil*mésé q!apaqgéxs laé héx“‘idamm néx‘édxés q!elkwé qa 
kwats!mxLasx'é yisex k'!égmmasa Aléwats!@ xwaxwagiimaxs laé 


: 
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against the bow of the hunting-canoe as it || is diving down. When 50 
the seal is going to a patch of kelp or | seaweed, then the hunter takes 
his harpoon-shaft and pushes it | at the side of the seal’s head as it is 
diving along swimming under | the water. Then it turns and leaves | 
the seaweed; for the seal, when it is harpooned, || searches first for 55 
seaweed or a kelp-patch, and wriggles through it. | Then it often hap- 
pens that the harpoon-line breaks or that the seal pulls out | the 
harpoon-points. Therefore an expert hunter | hauls in his harpoon- 
line as soon as he hits the seal, to watch that it | does not go to a kelp- 
patch. || 

If the hunter is inexperienced and spears a seal, he lets | the line 60 
run out when the seal is swimming; and when | the line has run out 
entirely, then (the seal) hauls the hunting-canoe, and | the hunter is 
surprised to find his line twisted in the kelp as the seal | goes to and 
fro in it; and then it comes off, || and the hunter has difficulty in 65 
pulling back his line and clearing it | from the kelp. | 

An expert hunter just steers the seal with his harpoon | to make it — 
go seaward. When | it comes up, as its breath is at an end, he takes 
the harpoon, || he puts the prongs close to the harpoon-line and the | 70 
barbed points, and pushes it down. It does not take long before the 





max*ida. Wa, gil‘mése lalaéda mégwaté laxa wadolk-dla LE‘wa 50 
q!ax'q!mlésaxs laé 4x‘°édéda aléwinoxwaxés mistowé qa‘s L!Enx‘- 
édés Jax OndLEma‘yasa mégwaté lax t!epsmmalaéna‘yaséxa 
‘wapaxs ma‘naktilaé. Wi, héx‘ida‘mésé melg‘fta‘ya qa‘s brwésa 
wadolkala qaxs hé‘maé gil aliso‘sa mégwataxs g-ailae sEx‘‘i- 
tsE°wa q!axq!elisé Le*wa wadolkdla qa‘s li x-flxilk!tt!mqaq, 55 
Wa, hé*mis q!iinala atédaatsa q!elkwé LOxs &*maé k:!mqowa LéLE- 
gikwé laxa mégwaté. Hérm lag ilasa égilwaté aléwinox® héx’t- 
idarm néx‘édxés q!elkwaxs g‘dlaé sex‘‘ida qaxs q!aq!alalaaq qa 
k!ésés la laxa wadolk‘ala. 

Wixé yigilwata aléwinoxwaxs sEx*‘idaaxa mégwaté, li dem 60 
ts!mengwégéxés q!elkwaxs laé max‘‘ida. Wa, g‘fl‘mése ‘wilasté 
q!elkwaséxs laé seplédéda aléwats!és xwaxwagtima. Wa, 4‘mésé 
q!ayaxaxs laé ximsgema‘yés q!elkwé laxa ql!ax‘q!elise qaxs 
héxida‘mae ts!ats!nlxsalax‘idéda mégwate laqéxs laé lawi. 
Wa, la taxumaléda &léwinoxwaxs laé néxsawi‘lilaxés q!elkwé 65 
laxa q!ax'q!rlisé. 

Wax‘éda ég‘ilwate aléwinoxwa 4*mésé nanaqasilasés mistowé 
laxa mégwaté ga liis maxt!ano laxa Llasakwe. Wai, g-il*‘mésé 
q!o‘nakiilaxs laé laba‘naktilé hasatyaséxs laé ax‘édxés mistowé 
qa‘s qexEndés dzédzégtimas laxés q!nlkwé lax mag‘aand‘yé laxa 7 
LéLEg tkwaxs laé q!odensaq. Wai, k‘lést!a gilaxs laé ‘wibaliseméda 
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72 seal’s breath is at an end. | As soon as it stops moving, the hunter 
rises in the canoe | and stands in the middle of his canoe, a little 
towards the stern. | He holds the nose in the right hand, and with 

75 the left hand || he takes the fore-flipper. He pushes the seal down, 
pulls it up suddenly, | and hauls it aboard. He lays it crosswise in 
the stern of the hunting-| canoe. | 

Then he twists out the harpoon-heads and washes them; and when | 
the blood is all off, he puts them back at the end of the harpoon. || 

80 When this is done, he starts to paddle. | 

Late at night he knows that the seals | finish swimming among the 
islands, for they all are then on the sleeping-rock. | The hunters know 
all the sleeping-rocks | of the seals. As soon as he comes near the | 

85 sleeping-rock, he paddles strongly in his hunting-canoe; and when he 
comes in sight of | the sleeping-place and the seals tumble into the 
water, then | the hunter stands up in the canoe, grasps the end of his 
harpoon, and | spears the seals as they swim under water, where they 
are seen by the phosphorescence; | and he does the same as I de- 

90 scribed before. || When his hunting-canoe is full of hair-seals he goes | 
home. | 

1 Catching Flounders..—When it is a fine day, the | wife of the man 
gets ready in the morning to go and get clams | and cockles for bait; 





72 mégwaté. Wai, gil‘mésé neq!ox*widexs laé Laxtilexsa aléwinoxwé 
qa‘s g'axé lax gwak:'!odoya‘yasés SléwasELEla xwaxwagima. Wai, 


la date hétk:!dtts!4na‘yaséx x‘tndzasas. Wa, la dalé gemxolts!a- 


75 na‘yaséx gelq!atyas laé wigtinsaq qa‘s odaxidé néxdstodEq qa‘s 
néx‘almxseq. Wa, la gbyaxs lax seeks lodoyawélexsasa SléwasE- 
LEla xwaxwagtima. 

Wi, la srlpddxés LéLtegikwé qa‘s ts!ox'widéq. Wa, gil’mésé 
‘witlawéda kElkwixs laé xwélaqa axbrents laxés miastowé. WA, 

80 gil'mésé gwalexs laé séx*wida. 

Wa, lamnm giila ginura. Wa, lazm q!orzlaxa mégwataxs In‘maé 
gwal mavlala laxa ‘marmk-ala qaxs le‘maé ‘wilg‘aala laxés k!wé- 
k!wisé. Wa, la ‘naxwaem q!oreléda ésrléwinoxwax k!wék!wiisasa 
mégwatée. Wa, li gil'mésé lag'aa laxa la ‘nexwala laxa k!wisaxs 

85 laé Alax*fid séx*wida qa yix’és AléwasEveléséxs laé tékilodxa 
k!wiasé. Wi, gil*mésé L!éx'steda mégwataxs laé Laxtiiexséda &lé- 
winoxwé xapstewéx xabats!mxsda‘yasés mistowé. Wa, hé‘mis la 
sEx*idaatséxa mégwataxs laé béx'srmala maxt!ala laxa ba‘né. 
Wii, laxaé héem gwégilaqés gwégvilasaxen g‘ilx'dé gwagwéx's‘a- 

90 lasa. Wi, gilémésé gotla sléwasELEliséxa mégwataxs laé néfnak” 
laxés g’Okwé. 

1 Catching Flounders.'—Wa, gfl*mésé éka ‘nalixa gaalixs laé 
genEmasa begwanEmé xwanal‘ida qa‘s la tatélaxa gawéq lanEmé 





1 Continued from p. 159, line 49. 


Boas] HUNTING, FISHING, AND FOOD-GATHERING 179 


and when she has many clams and | cockles, she goes home to her 
house. As soon as she arrives on the || beach of her house, she takes 5 
a piece of broken shell of a horse-clam | and cuts open the small clams 
and cockles to take off | the shells. She throws these into the water, 
and puts the edible insides | into a basket. When she has done so, 
the woman goes ashore. | Her husband takes the flounder-fishing line 
and the || cross-bones with the hair, and he carries them down to the 10 
beach where the | fishing-canoe is. He lays out the fishing-line on the 
beach | near the canoe; and when | it is stretched out straight, he 
takes one of the | cross-bones with the hair-line, measures off two 
fathoms, || and ties the end of the hair-line of the cross-bone to the 15 
fishing-| line. When this is done, he takes another | one of the cross- 
bones with the hair-line, measures half a fathom, | and ties the end of 
the hair-line of the cross-bone to the | fishing-line. The fifty are all 
the same distance apart; || namely, half a fathom. When they are | 20 


allon, he takes = the cleaned clams and cockles for 
bait, and he | puts on the bait. The cross- 
bone is pushed through the | clams and cockles 
in this manner when they are baited. | As soon 
as allare baited, the fisherman || coils up the fish- 25 





LE‘wa dzalé. Wa, gil’mésé q!eyoLtxa g'awéq!aneEmé LE‘wa 
dzalixs laé nié‘nakwa laxés g'dkwé. Wai, giil’mesé lag-alis lax 
L!mmatisasés g’Okwaxs laé héx‘‘ida‘em &x‘édxa tEp!4yasox met !a- 5 
na‘yex qa‘s nElx“‘idéxa ‘g-awéq!anEmé LEfwa dzalé qa lawiiyés 
xoxtilk !imotas. Wa, la ts!exstalaq. Wa, lana Axts!dlas himts!4- 
was laxa Ipxa‘yé. Wa, giil’mése ‘witla gwalexs laé laltawéda 
tsledagé. Wa, la latwiinrmas Ax‘édxa Lilagéts!aand‘yé LE‘wa 
galédaana‘yé sésE‘yak:!mna qa‘s li dents!ésrlaq lax hinédzasasa 10 
Liagédzats!é xwaxwagtima. Wa, la Llax‘alisaxa L!agédaand‘yé 
dmenzma lax ataxsdza‘yasa Llagédzats! xwaxwagtima. Wa, g’il- 
‘mésé la neqrlé Lilagéts!énatyaséxs laé Ax‘édxa ‘nemts!aqé galo- 
daaniwé sefyak:!mna. W4, la bal‘idxa malp!enk‘é laxEns bataxs 
laé yil'aielots oba‘yasa galodaaniwé sEfyak'!en laxa Llagédza- 15 
and‘yé denema. Wa, g‘il'mésé gwalexs laé ét!éd Ax‘édxa ‘nEm- 
tslaqé galodaandwé sE‘yak'!mna. Wai, li bal‘idxa neq !ebddé laxens 
barixs laé yilarulots Oba‘yasa galédaandwée srE‘yak'!en laixa 
Lilagédzaana‘yé denrma. Wa, la héstazem dwalagaléda sek: !as- 
ermeg-osté) nénEq!ebddés Awalagdlaasé. Wi, g‘fl‘mése ‘wilgaaLE- 20 
laxs laé ix‘édxa Elotkwé télalas g’’wéq!anmema Le‘wa dzalé qa‘s 
la téelits lag. Wa, lanrm L!eL!Enq!mqasa galodayowé xaq laixa 
g-iwéq !inEmé Le‘wa dz4le. Wai, la g’a gwilég'axs (fig.) lad telkwa. 
Wa, gil’mésé ‘witla télkiixs laéda Liagéts!énoxwé begwanrm 
qes‘édxa Liagédzayowé qa‘s li qus‘almxsaq laxés Llagédzats!éLé 25 
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26 ing-line in his fishing-| canoe in front of the stern-thwart. When he 
has done so, | he looks for two medium-sized elongated stones for 
anchors at each end of the | fishing-line. When he has found 
them, he puts them into his | fishing-canoe. Then he goes up 

30 the beach and || takes his fishing-paddle from his house. He goes 
down, carrying it, | to the beach, and goes into the stern of his 
fishing-| canoe. Then he paddles and goes to the fishing-place where 
the water is not | very deep. It is sufficiently deep if the fishing-line 

35 lies three | fathoms deep. As soon as he reaches it, || he takes up one 


of the elongated stones | and the end of the fishing- 
line, and ties the end of it to the middle of the | 
elongated stone. When this is done, he puts it 
overboard; and | when the anchor reaches the bot- 


tom, he takes his paddle and paddles. | When the small canoe begins 
40 to go ahead, the line runs out into the water. || When it is all in the 
water, he takes the | other elongated stone and ties it on, four fath- 
oms | from the end of the fishing-line. Then he takes his paddle | and 
paddles again, so as to stretch the fishing-line, and he puts overboard 
the | stone anchor. When it touches the 
bottom, he takes a round cedar-wood || 
45 float of this shape and ties it to the end 
of the fishing-line. | Then he throws it 
into the water. Then he goes home 











26 xwaxwagtima lax dOstewilpxsas. Wa,- gil‘mése gwalmxs laé 
aléxtidex maltsema hi‘yal‘a sEsEx"sEm t!ésEma qa q!Elq!elsbésa 
Liagédzaana‘yé. Wi, gil’mésé q!aqéxs laé t!lix*aimxsaq laxés 
Liagédzats!éLé xwaixwagtima. Wa, la lasdes laxa L!ema‘isé qa‘s 

30 la &x*édxés Llagétsa*yasé séwayowa laxés g‘Okwé qa‘s lixat! dents !6- 
sElaq laxa L!ema‘isé. Wa, li laxsa lax oxLa‘yasés Llagédzats !éLé 
xwaxwagtiima. Wa, li seéx‘wida qa‘s la laxa Llagédzaséxa k: !ésé 
wungElas ‘wapé, yixs hé*maé hélaésa yidux"p!engesé laxEns 
batax yix ‘walaédzasasa Llagédzase. Wa, g'il*mésé lag'aa laqéxs 

35 laé héx‘‘idanm &x‘édxa ‘nemsgemé laxa sex"sEmé t!ésEma (fig.) 
Lo’ dba‘yasa Llagedzayowe qa‘s yiLoyodés dba‘yas lax nEgoya‘yasa 
sEx’sEmé t!éseEma. Wa, g‘il*mésé gwalexs laé q!elstents. Wa g’il- 
emésé lag‘alisa q!eltsemaxs laé dax‘‘idxés séwayowé qa‘s séx‘wide. 
Wai, gil'mésé sep!édéda xwaxwagtimaxs laé q!tléx’s'em la ts!mnx"- 

40 staléda Llagedzayowe. Wa, gil*mésé ‘wi‘la‘staxs laé 4x*édxa ‘nEms- 
gEmé sEX"sEmé tlésema qa‘s yiLoyodésa mop!enké g-igirzla 
Jax Spsba‘yasa Llagédzayowé laqéxs laé ét!éd dax'idxés séwayowé 
qa‘s séx°widé qa tek lit !alisésa Liagédzayowaxs laé q!rlstEntsa 
tlésemé. Wai, gilémésé lag-alisexs laé &xédxa loxsemé k!waxsEmé 

45 pEwaxbé g'a gwilég'a (jig.) qa‘s yil‘atnlodés oba‘tyasa L!agedza- 
ana‘yé laqgéxs laé ts!exstents. Wa4, la né‘*nakwa laxés g'dkwaxs laé 


F 
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to his house | after having finished on the water. In the evening 47 
he goes into his fishing-| canoe and paddles to the place where 
he left his fishing-line; and | when he reaches the round cedar- 
wood float at the end, he takes it || and puts it into his small canoe, 50 
and he hauls in his | fishing-line. Then_he takes off the flounders, 
and black-edged(?)flounders | which hang on the hooks; and as soon 
as he has them all off, he takes | clean clams and baits his fishing- 
line; and | after he has baited it, he takes his paddle and paddles; || . 
and when his small canoe starts, then the line runs out into the 55 
water. | When it is all in, he puts the | stone anchor into the water; 
and when it touches the bottom, he takes the round cedar- | float at 
the end and throws it into the water. Then he goeshome. He picks 
up some | dry driftwood. When he thinks he has enough to steam || 
the flounder standing on edge, he goes home | to his house. When it is 60 
high water he throws out the | driftwood on the beach of his house. 
Fishing Kelp-Fish.—The woman takes the harpoon for getting large 
sea-eggs | and a flat-pointed prying-stick of yew-wood used for prying 
off mussels, | and she puts them aboard her small canoe in which 
the fish-trap is kept, | and she also puts aboard her new fish-trap. 
Then she takes the harpoon, || which is made of a thinrod of red pine. 
Sometimes. it is three fathoms long. | Two points of tough wood are 5 


food 





gwalfaratya. Wa, hét!a la dzaiqwaxs laé laxs laxés L!agédzats!é 47 
xwaxwactma qa‘s li séxtit!a lax Axdlasasés Llagédzayoweé. Wa, 
g-flemésé lag'aa lax loxsemé k!waxsem pEwaxbéxs laé dax-idmq 
qa‘s ‘mEx"*walpxsés laxés xwaxwagtimaxs laé denx‘‘idxés L!agé- 50 
dzaana‘yé. Wa, la‘mése k!tidzelenéxa paésé Letwa k'lada la 
téte*x"béq. Wa, gil‘mésé ‘wiflimasa laé xwélaqarm ax‘édxa 
Eleikwé g'aweq!anema qa‘s tél‘ides laxés Llagédzayowé. Wiis, 
gilmésé ‘witla la télktixs laé &x*édxés séwayowé qa‘s séx*widé. 
Wa, gil’mésé sebELaya xwaxwagtmaxs laé q!tiléx’s‘em ts!enx"- 55 
stalé Llagédzayas. Wa, gil*mésé ‘wi'lastaxs laé q!elstentsa t'!é- 
sEmé. Wa, gil’mésé lag-alisexs laé Ax‘édxa loxsemé k!waxsemé 
pEwaxbé qga‘s ts!mxstendés. Wa, li ni‘nakwa. Wa, l& dinéxbalaxa 
lemxwa q!éxala. Wa, gil*mésé k‘otaq lazrm héla lax t!éqwapdr- 
maxa k‘!dt!laakwéLée t!éqwabEk" paésa, wi, lawisLé nié‘nakwa 60 
laxés g’Okwé. Wa, gil’mésé yixtlaxs laé ge ee sEp‘tlt6dxa 
q!éxaté lax Llema‘isasés g’Okwé. 

Fishing Kelp-Fish.— Wi, lé’da ts!mda’qé &x‘é’dxés ma’maséq !wa- 
yop!é’qé sa’Ents!6 LE’wa pExbaa’kwé L!5’mq!a SES, x0/lé 
qa‘s 1é tex‘walexsElas 1a’xés Lugats!é’Lé xwa’xwagiima. Wa, 
hé‘misiés a/ltsemé Lege’ma. W4, lan’m wi'lxsa sa’Ents!o, fees 
‘wi'lé wii/nx‘tina. Wii, la ‘nal*ne’mp!ena yii’dux"p!enk’é ‘wa’ SgE- 
masas la’xens ba’Lax. Wa, la k:lilxba’laxa ma/Its!aqé e°@’x'ba 


—_ 


ou 
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7 tied to its end, | in this manner: The tying 
is made of split | spruce-root. The im- 
plement for prying off mussels is made of a broken | paddle in 

10 this way: It is four spans long, || and the flat end 
is four fingers wide. | The handle is round. | 
That is all about it. | 


The woman carries her paddle as she goes aboard her small fishing- | 

15 canoe, and she first goes to search for sea-eggs, for || these are the bait 
for the fish-trap. As soon as she finds the sea-eggs, she spears them | 
with the harpoon; and when she has enough for baiting the fish- 
trap, | she breaks the sea-eggs and puts them into the fish-trap; and | 
when there are no sea-eggs, she pries off mussels with the prying- 
20 stick; | and when she has enough bait for the fish-trap, || she breaks 
them to pieces and puts them into the trap. Then she looks | for a 
place where eel-grass is growimg under water. She selects a place 
about two | fathoms deep. Then she | takes her fish-trap and puts 

it overboard, so that it is placed on the bottom among the eel-grass, | 

25 so that the kelp-fish do not see distinctly that it is a fish-trap. || Evi- 
dently the kelp-fish smell the bait inside and go in. | After the fish- 
trap has been under water for some time, she hauls | it up and takes 
the fish out. There may be six | or eight fish in it. When she has 





7 ts!a’x’Ensa ga gwiiléo'a (fig.). Wi, la yeLEmno’x"sa dzEdekwé’ L!0’- 
plek'sa #16’wasée. Wa la’Léda x6’layaxa x0'lé k‘d’q!ewésox 
sé’wayax ga gwiiléeo'a (fig.). Wa, la mop!enk’é ‘wa’sgmmasas li’xEns 

10 q!wa’q!wax'ts!ana‘yéx. Wa, li mo’den 1a’xens q!wa’q!wax'ts!a- 
na‘yéx yix ‘wa’dzobaasas tsé’gwayoba‘yas. Wa, 1a’Lé lé’x*nén 
o’xLafyas. Wa, lan’m gwa’lék-. 

Wai, lé’da ts!eda’qé da’laxés sé’waydxs la’é laxs lixés Lugats!éLé 
xwa’xwagtima, lé hé g‘fl la ali’sm*°wé muesé’qwa, qaxs hé’*maé 

15 télts!asa LEgE’mé. Wa, g'1’l’mésé q!a’xa mEsé’qwaxs la’é sEx*‘i’tsa 
sa’Ents!6 lag. Wa, g-fl'mésé hé’tala lax té’Its!4wasa LegE’maxs la’é 
tsd’tsox'sEndxa mEsé’qwé qa‘s mo’ts!odés laxa LEgH/mé. Wai, g'i’1- 
emésé k'!lei’s mesé’qwa la’é hé tsé’x*widaasa x6’lé yisé’s x6’la- 
yowé. Wa, gi’l’emxaa’wisé hé’lala lax telts!a’wasa LegE’maxs la’é 

90 tEtEpsE/ndEq qa‘s li mod’ts!édes la’xa Lege’mé. Wa, lé a’lex-*idmx 
tsla’tstek!wiixa ts!a’tslayimé. Wa, hé’mis qa malp!n’/nk-és la’- 
xEns ba’Liigé ‘walensElasa’sa ‘wa’pé. Wa, hé’x*ida‘mésa ts!mda’gé 

| da’x‘idxés LEgE’mé qa‘s ts!Enx"stE/ndés qa hiana’qéséxa ts!ats!a- 
yi’mé ga k-!é’sés qlilplalta’léda prx‘itaqéxs LegEma’é. Wa, la/- 

25 xEntéda pEx'i’té mé’sklax télts!4’was, la’g"ila lats!a’/laq. Wa, gt/l- 
smésée gagi’la g'Eyi’nsEléda LEgE’mé la’xa ‘wa’paxs 1a’é de’nx‘- 
tsE°wa qa‘s k!tlsitse*waéda pEx'i’té. Wa, laz’m q!é’ts!axs q!ei!a’é 
Loxs malgtinala’é. Wai, g'i’l*mésé la hél*o’Léda Leqa’sa LEgE’maxs 


il ei, ee a 
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caught enough fish in the trap, | she goes home. She goes right up 
from the || beach into her house. She takes up her small basket | 30 
and carries it down to the beach. She carries it in her hand | and 
puts it into her small canoe, and she | puts the fish into the little 
basket. As soon as the small basket is full of kelp-fish, | she carries 
it up in her hand from the fishing-canoe. She | carries it in one hand 
up the beach and into the || house. Then she puts it down in the 35 
rear of the house. | 

Fishing Perch (Taking perch out of the fish-trap). | —The time when 1 
the perch go into the trap is at | high tide, when the trap is under 
water. As | soon as the ebb-tide goes way down, the trap is dry on 
the beach. || The owner just watches for the splashing of the perch | 5 
that are caught and are splashing in it. As soon as they are quiet, | 
the perch fisherman takes a medium-sized basket and carries it down 
to the beach | to where his trap is; and he takes off the four | ballast 
stones and puts them down, and he takes off-the hemlock-branches || 
and puts them down on the beach, and he takes off the roof and he | 10 
lays it down on the beach, and finally he takes out the fish from the | 
trap and puts them into the basket. When | he has taken them all 
out, he takes out the broken shells of the clams that served for bait; | 
and when they are all out, he carries up his || fish-basket and takes it 15 





la’é ni’‘nakwa la’xés g°6’/kwe. Wai, hé’x‘‘ida‘mésé 1a 14’sdés la’xa 
L!Ema‘isé qa‘s la laé’L ary xés 9°6’kwé, wii, la, k'!o’qilitaxa la’laxamé 30 
qa‘s li k'!6’qtnts!é’szlaq laxa Llema‘isé. Wa, li k !0’x*walexsa 
la’xés LEga’ts!6 xwa’xwagtima. Wa, li da’x‘idxa pEex'i’té qa‘s 
k: lixts!6’dés la’xa la’/laxamé. Wa, gi’l'mésé qd’t!laaxa pex'i’téda 
la’laxamaxs la’é k’!0’guiexsaq 14’xa Lega’ts!é xwa’xwagtima qa‘s 

la k'!d’x*wtisdmsElaq 1a’xa L!mma‘isé qa‘s 1é k:!0’ gweLElaq 1a’xés 35 
g°d/kwe. Wai, li k‘!0’x‘walitaq lax oné ‘gwilasés g°0’kwé. 

Fishing Perch.—K!tlsixa Lamawé lixa LaLEmwayowé Lawa- 1 
yowa. Wa, hérm la lats!alatsa Lamawé laxa Lawayixs laé wa- 
welgema‘yaaxs laé g‘iyinsela laxa dEmsx’é ‘wapa. Wa, g’fl- 
emése k!waiyaxaxs laé x‘atslé‘staxs laéda Lawayowé lemxwalass. 
Wa, 4'mésa 4xndgwadis x‘its!ax‘ilaqéxs laé ktisx-esgEmlisExs laé 5 
délakiléda miats!awas Lamawa. W4A, g‘il'mésé seElt!édexs laéda 
LaLEMWaénoxwe Ax*édxa hél‘a lexafya qa‘s li k: !dqtints!ésr- 
laq Jax &x‘édzasasés Lawayowé. Wa, la t!aqemaxddxa miés- 
gemé Elg‘is tlésema qa‘s tlax‘aliséq. Wi, li xmsixodxa q!waxé 
qa‘s xEsalisés laxa L!ema‘isé. Wa, la Mee aide silis qa‘s paxa- 10 
lisées laxa Llema‘ise. Wa, lawisté k!tls‘idxa mits!4wasa Lawa- 
yowe qa‘’s klexts!alés laxa kitlyats!é Ipxatya. Wa, g-il*mésé 
éwilolts!axs laé 4x*wtlts!6dxa tapésawa‘yé xoxtilk: !imotasa télé g°A- 
weq!anema. Wa, g‘il‘mésé ‘wilolts!axs laé k !ox‘tisdésaxés LeEm- 
wats!é lnxa‘ya qa‘s lé k:!ogwételas laxés gokwe. Wai, l& &x‘éd 15 
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16 into his house. Then he takes | the clams and carries them down to 
the beach | and breaks them and puts them into his trap; and after 
he has done so, | he puts the roof on again. He puts the hemlock- 
branches over it | and puts on four medium-sized stones over the|| 

20 hemlock-branches. Then it is ready again when the tide comes in. | 
Then he goes up. | 

1 Gathering Herring-Spawn.—When the herring is about to spawn, | 
the man who goes after herring-spawn looks for fine | hemlock-branches 
with smooth leaves. When he finds them, | he goes home. Then he 

5 watches for the herring to spawn. || As soon as the sea begins to look 
milky, the man goes | for the hemlock, and breaks off long branches 
of the | hemlock; and after he has broken off many, | he carries them 
to the spawning-place. Then he takes long | cedar-poles and takes 

10 them to the spawning-place; and he also || takes stout rope and long 
stones, and he ties the end | to the long stones. Then he takes a thin, 
long | rope and takes a long pole and puts it'| into thesea. Then he 
takes the hemlock-branches and ties them to the | pole with the long, 

15 thin rope; and he only stops when || the hemlock reaches the end of 
the long pole. Then he puts it into the water at the | spawning-place 
of the herrings, and he takes the big rope and | ties its end to the pole, 
and he puts the stone into the water. | Then it is an anchor when it is 
in the water. | 





16 laxa g'iwéq!anEemé qa‘s li dalaqéxs laé lents!ésela lixa L!Ema‘isé 
qa‘s li teptslilas laxés Lawayowé. Wa, gil‘mésé gwalmxs laé 
xwélaqa paqimts silas. Wa, laxaé 6t!éd xmsnyintsa q!waxé laq. Wa 
laxaé étléd t!aqnyintsa modsgEmé hi‘yalfa t!esema lax oktifya‘yasa 

20 q!waxé. Wa, lanmxaé gwalés qo yixwaLo. Wa, lazm lAsdésa. 

1 Gathering Herring-Spawn.—Wa, hé’*maaxs la’é p!extilé’da wa’- 
éna‘yé; wi, lé’da wa’ts!énoxwé brewa’nEm, hé’x"‘idaEm la &’laix é’k-a 
q!wa’xa, yi’x8 ‘nema’xL4s k:'!a’momo. Wa, g‘i’l’mésé q!a’qéxs 
la’é né’‘nakwa. Wai, la q!a’q!alalaxa wa’na‘yé qa wa’s‘idés. Wa, 

5 gi’l’mésé dzem6’‘na’ktiléda dr’msx’iixs laé’da brgwa’nEmé qfa’s‘id 
qa‘s lé la’xa q!wa’xé qa‘s Llex‘widéxa gi’lsg‘ilt!a lax wilts!andsa 
q!wa’xasé. Wai, g'f’l’mésé la q!é’nzEmé L!Egwa’nemaséxs la’é 
gE’mxElaq qa‘s lés li’xa wa'yadé. Wa, la 6’t!éd &x6’dxa g'flt!a 
dzexeqwa’ qa‘s léxat! &x‘a/lisaq la’xa wa’yadé. Wa, la’*xaa 

10 4x‘°6’dxa Le’kwé denk/ma LE‘wa g‘iltsemé t!é’seEma. Wai, la md’x"- 
bents la’xa g‘iltsemé t!é’sEma. WA, la 4x%é’dxa wi'ltowé gi’lt!la 
denr’ma. Wai, la &x*é’dxa g‘i’/It!a dzmsEqwa’ qa‘s k-atstz’ndés 
la’xa dm/msx'é. Wa, la &x*é’/dxa q!wa’xé qa‘s lé yilenda’las la’xa 
dzEsEqwé’ yi’sa gvilt!a wi/ltd denE’ma. Wa, a’l*mésé gwa’lexs la’é 

15 la’bendéda q!wi’xaxa g‘i/lt!a dzeseqwa’. Wai, la vieste’/nts lax 
wa’yasLasa wa’‘nafyé. Wa, la &x‘é’dxa LEe’kwé dEnE’ma qa‘s 
mo’x"brndés la’xa dzmseqwé’. Wa, la &x‘stn’ntsa t!é’semé. Wa, 
laz’m q!n’Itsmema yixs la’é &x4’la. 
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For four days it is left in the water. || After it has been in the water 20 
for four days, the herrings have finished spawning. | Then the man 
takes his canoe and washes it out. | When it is clean, he goes out to 
where the hemlock is in the water. | He unties the rope, and puts the 
hemlock with the spawn on it | into the canoe. | 

Catching Devil-Fish.—There is no hook at the end of the long pole | 1 
for fishing devil-fish, for the only end with which they spear the devil- 
fish is the thin end.'| When the man who fishes for devil-fish in deep 
water | feels for it in its hole, for || that is the name of the stone house 5 
of the devil-fish, he feels for its | body and he strikes for the hard 
part. | He makes a thrust at it twice. Then he pulls out the pole 
and | puts it into his small fishing-canoe. | Then it does not take long 
before the devil-fish comes out of its hole; and he takes || his long 10 
spear and spears it, lifts it up, | and puts it into the small canoe. 
Immediately | he takes out the intestines. He never strikes it on 
the rock to kill it, | for he wishes (it to be hard).? .. . 

Gathering Seaweed.—When a woman goes to gather || seaweed at a 15 
place where there are nice smooth stones, she plucks it off | when the 
rock on which it is is wet. When the sun shines, she just |. peels it off 
from the rock when it is dry all over. Then she puts it into her | 





Wa, la m6’p!Enxwa‘sé ‘na’lis hé gwé’wila l4’xa dm’msx'é. Wa 
gf/l'mésé mo’xsé ‘na’lis t!éwilaxs la’é gwal wa’séda wa/‘na‘yé. 20 
Wa, lé’da begwanrmé 4x‘é'dxés xwa’k!tina qa‘s ts!o’xtig‘indéq. 
Wa, gi’l’‘mésé 6’o-ig-axs la’é L!a’sta lax &xA/lasasés t!é’yo. Wa, la 
qwé’'l‘idxa denr’mé qa‘s 4x‘a’lexsEléxa q!wa’xé la 4n‘&’ndextila 
la’xés xwa’k!tina. 

Catching Devil-Fish.— WA, larm k:!e4s gatbala yixéda giltagawa‘yé 1 
nédzayaxa teq!wa’ qaxs léx‘amaé sé/qrlaxa teq!wé’da wi'tba‘yasa 
gi/ltagawa‘fye. Wa, hé’*maaxs la’é p!é’xwateléda nanésamEnsixa 
teq !wi'xs k!waé’laé la’xés g'o’kwé t!6’sEma laxés tegwa’ts!é qaxs 
hé’*maé Lé’gEmsa g°d’kwasa tEq!wa’ t!é’sema. Wa, lai p!6’x*widxa 5 
ba’kawa‘yasa teq!wa’. Wa, héx‘ida‘mésé L!enx‘édxa p!é’sa. 
Wi, malp!mna*mésé L!enx‘édqéxs la’é lé’x*widxés nanésameEndza- 
yowe qa‘s k-at!a’lmxsés l4’xés nanésamEndza’ts! xwa’xwagtima. 
Wa, klést!a gi’laxs g°a’xaé mO’Its!4wéda teq!wa’, wa, la da’x°‘id- 
xa gf/It!a nané’samendzayo qa‘s sEx‘‘i/déq. Wai, lé k!we’t!a- 10 
fmxsaq 1a’xés nanésamEndza’ts!é xwa’xwagima. Wa, hé’x*‘ida- 
‘mésé 1i’widdex bé’xbék:!as. Wa, laf‘mé hewixarm k’!é’lax‘‘idEq 
qaxs ‘né’k'aé (qa p!é’sés). 

Gathering Seaweed.—Wa, hé’*maaxs la’éda ts!mda’qé teqa’xa 
tmq!esth’né la’xa 6’k°é ‘neEma’a t!é’sema. Wa, la k!t’lg‘ilalaq yixs 
k!i’nq!aé axa’sas. Wa, gi’l’mésé L!lé’sasdsa L!é’sElixs la’é 4’Em 
qiislalaq la’xa t!é’semaxs la’é Iemle/mxtiya qa‘s Axts!4’lés 1a’xés 
‘wa’lasé lmxa’ya. Wa, gf’l*mésé qo’t !éda Inxa’yaxs la’é giix‘alexsas 


1 See figure on p. 152. 2 The end of this description is missing. 


-— 
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large basket. When the basket is full, she pours it | into her canoe, 
20 and she spreads a mat over the || short boards in the canoe. As soon 
as the canoe is full of seaweed, | she goes home. | 
1 Digging Clover.—Now she is ready when the | season for digging 
clover arrives; that is, when the leaves of the clover | are killed by 
the frost, and winter is coming. | 
5 As soon as there is frost at night, the woman || gets ready in the 
morning. She takes her clover digging-stick | and her flat-bottomed 
basket, her back-protector, | and her cedar-bark belt, and she walks 
down to the | clover-garden. There she puts down her tools in the 
direction towards | sunrise, so that the sun is at her back when it 
10 rises, and || it does not shine into her eyes, so that she can see dis- 
tinctly the | clover which she is digging, for generally the women 
pick up | other kinds of roots when they are digging clover. When 
she | has put down her tools, she takes her mat and spreads it over 
15 her | back so that the lower end is a little above the || heels. Then 


she takes the cedar-bark belt | and puts it around her waist, and she 


puts the cedar-bark | rope over it; that is to say, the end of the belt. 
She ties on | the end. Then she takes her flat-bottomed basket and 
puts it down | in front in the direction where she is going to dig. 
20 Finally she takes || her digging-stick and sits down on the back- 





la’xés ya’yats!ixs la’é LEbE’xsa lé*wa‘yé lax 6’ktiya‘yasa pa’xsé 

20 ts!a’ts!ax"sema. Wa, gi’l'mésé qo’t!éda ya’yats!aséxa teq !estn’- 
naxs la’é né/*‘nakwa. 

1 Digging Clover.—Wai, la‘mé gwalala qo lagaat laxa ts!dts!n- 
yinxaxa LEX'sEmé yixs laé xiils‘idé maimimasa LEx‘sEmaxs laé 
o-iwésétsd'sa o'iwésixa la ts!awénés‘ida. 

Wa, gil‘mésé g‘iwésaxa ganotaxs laé héx*ida‘méda ts!mdagé 

5 xwanal‘idxa gaila. Wa, lazm ax‘édxés ts!oyayoLaxa LEx’sEmé 
LE‘wis LEq!mxsdé Imxa‘ya LE‘wis LEbég‘atyé léwatya. Wa, 
hé'misés drEnédzowé wiiség'ané. Wa, li qas‘id qa‘s la laxés 
LEg’Edzowé. Wa, hét!a ax‘alisasés @axElayota gttyinxélisé lax 
nélasasa LlésEla qa‘s Oxtalaliséxa L!éselixs g'axaé néléda qa‘s 

10 klésé Lilanléts!élexstala laqéxs g’axaé nél‘éda qa‘s q!tlp!altaléxa 
LEX'sEmaxs laé ts!dsaq qaxs q!tinalaé dadak-inéda ts!édaigaxa 

 Ogtiq!émasé L!op!ek'Exs ts!dsaaxa LEx'sEmé. Wai, gil*mésé 4x‘a- 
lisaxés GaxElayoLaxs laé &x‘édxés lé*wa‘yé qa‘s Lebégindés laxés 
Awigatyé. Wii, A*misé gwinala aék !alagawa‘yés brenba‘yasa 

15 léfwatyasés OxLax'sédza‘yaxs laé 4x‘édxa denédzowé wiisée"ano 
qa‘s qekiyindés laq laxés qmnasé. Wa, li quk‘tyintsa wilé melk" 

'dgnskEn dEnrm Obésa witiség‘ranowé liq qa‘s mdx‘*waLelodés 
Sba‘yas. Wa, li ax*édxés Leq!exsdé lexé qa‘s hang-alisés laxés 
nEqEmalisé lixés gttyolelasLé qo ts!ds‘idLo. Wa, lawésLé Ax‘éd- 

20 xés tsloyayowé qa‘s k!wadzdliséxés Lebégatyé té°watya. Wa, 
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protecting mat. | Now she works while she is sitting. She pokes down 21 
her digging-stick so that | the point is one span deep in the ground. | 
Then she pries up the clover | easily, turning down the stick, for she 
does not wish to break the || clover-roots, and she pokes it again into 29 
the ground so that it stands up, | and she picks out the clover-roots 
and throws them into her flat-bottomed basket. When | she has 
picked all the clover-roots out of the soil, she | pries up some more 
clover with her digging-stick, and she again | puts the digging-stick 
standing where she is going to pry up || the roots next time, after she 30 
has finished picking out what she has just pried up; | and she con- 
tinues to do so. | She does this every day, for sometimes | it takes the 
woman five days to work over her | clover-garden when it is large. 
In the evening || she takes the mats and pours the clover on several | 35 
mats, and covers it with others where she has dug it up; | and in the 
morning she takes the mat-covering off and | spreads it out, and 
scatters the clover-roots on them so as to get dry, if | it should be a 
fine day in the morning; but if it should be a bad day in the || morn- 40 
ing, then she does not take off the mat-covering until | the sky clears 
up, for it is said that it is not good for the clover | to be dried in the 
house. They say that if it is dried in the house, | it shrmks up; but 





lafmé k!wak!wasdénaqrexs laé ts!Ex"bEtalisaxés ts!dyayowé qa 21 
‘nemp!enkés laxens q!waq!wax'ts!ana‘yéx yix ‘walabrtalidzasasa 
Oba‘yas ts!loyayasexs laé k!wéet!eqlisaxa LEx’sEmé laxés k'!éts!é- 
na‘yé é4ltsilaxs laé k!wet!édeq qaxs gwaq!Elaaq nults!laléda 
LEx'sEmé. W<A, la ét!éd ts!ex"betalisaxés ts!oyayowé qa Laéséséxs 25 
laé mEnx’‘idxa LEX'sEmé qa‘s ts!exts!4lés laxés lexaya. Wa, g’il- 
‘mésé ‘wilgilk'amEnaxa LEx’sEmé laxa dzEqwaxs laé ét!éd 
k!wét!eqalisaxa Lex'sEmé yisa ts!oyayowe. Wa, laxae ét!éd 
ts!nx"betalisaxés ts!oyayowé qa Laésés lax ét!édié k!wét!mqalé- 
dzemiLEs qo Jat gwalt meEnmagqalxés la af k!wét!eqilédzema. 30 
Wa, lammxaé 4mm naqEmg‘iltewéxés gilx'dé gwégilasa. Wa, 
Ax'sifmésé la hé gwég'ilaxs laé ts!ésaxa ‘né‘nala yixs ‘nal*nem- 
plmnaé sek'!axsé ‘nalisa tsEdiqé senyEnbendxa ‘nala ts!dsaxés 
LEg’Edzowaxs léxedzié. Wai, gilnaxwa‘mésé dzaqwaxs laé 4am 
aix‘édxa lénlwatyé qa‘s li gtigedzotsa LEx'seEmé lixa wadkwé 35 
jenlwatya~ qa‘s naxttyindésa wadkwé laq laxés tsloyasaq. Wa, 
giinaxwa‘mésé laxa gaalixs laé 4x°édxa naxtiya‘yé lérlwa‘ya qa‘s 
LEp/aliség. Wa, li tendzdtsa Lex'semé laq qa‘s x‘flaliséqéxs 
égidzilaéda ‘nalixa gadala. Wa, g-il’mésé yax'delxrléda ‘nalixa 
gaalixs laé hewiixa &xddex naxtiya‘yas lérlwa‘ya, lilaa lax 40 
éo-tdox¢widex'demiasa ‘nala, qaxs k'!ésaazl ék'a LEx'spmaxs 
x‘tlalélemaé lixa g’dkwé. Giil’em‘laé x‘ilalélem laxa g dkwaxs 
laé héx‘idamrm xils‘ida. Wa, la‘lae k‘'!és xtilé‘naktilaxs x‘fl‘alé- 
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it does not shrmk when it is dried | at the place where it is dug. The 

45 soil || is not washed off. If the sky has been clear for two days, | the 

roots are dry all over. Then the dirt drops off. | Then the woman 

takes her basket, goes to the | pile of clover, and puts (the roots) into 

50 the clover-basket. | When all the baskets are full, || the woman takes 

dry grass and placesit on top of the | clover-baskets. After she has 

done so, she takes a | thin cedar-bark rope and ties up the top of the 

baskets. | Then she puts them into the canoe and goes home to the 

55 winter house, | for they dig clover at another place, for || the best 

clover grows at Knight Inlet and at Gwatyé. Now she arrives at her | 

winter house. She does not put down the clover-| basket near the fire 

of the house, but she | puts it in a cool corner of the house. Now 

she waits for | the winter before cooking the clover-roots. As soon 

60 as the people begin the winter ceremonial, then || the people are in- 
vited to eat the clover. | 

1 Digging Cinquefoil-Roots.—The same digging-stick | is used for 

digging cinquefoil-roots which is used for clover. Sometimes | the 

man who makes the digging-stick makes a smaller digging-stick | for 

5 the cinquefoil-roots, for it is thinner and it is one span || shorter than 

the clover digging-stick; | and the basket for cinquefoil-roots has | no 





dzmmaé lixa ts!dyasaq. Wa, laxaé k'!és ts!loxwalask°wa dzEx- 
45 ‘tinafyas. Wa, gil’mésé maltp!enxwa‘s égidziléda ‘nalixs laé 
lemlemx‘tinx’‘ida. Wa, hé*mis la q!tpalats dzédzmx‘tina‘yas. 
Wa, hé*mis la &Ax*édaatsa ts!mdaqaxés L!aLt!ebaté qa‘s lis lax 
modzasasa LEXx’sEmé qa‘s li texts!4las laxa Leg-ats!é Llai!ebata. 
Wa, gil'mésé ‘witla la qoqtit!éda LéLEg‘ats!é LlaL!ebatexs laéda 
50 ts!edagé ax‘édxa. lételxtowé k:!ét!ema qa‘s ts!ak-ftyindalés laxa 
LéLEg‘ats!é LlaLlebata. Wa, gil'mése gwalexs lae ax‘édxa 
‘witené melk” densen dgenEma qa‘s t!emak‘tyindalés lag. Wa, 
lagm moxsas lixés ya‘yats!é qa‘s li na‘nakwa laxés ts!ewEnxE- 
lasé g'Okwa qaxs Ogiif‘la‘maé Awinagwisé &xasaxa LEX’sEMé yixs 
55 hie Dzawadé Lo Gwatyé ék: q!waxats. Wa, lazm lag-aa laxés 
ts!ewEnxElasé g'dkwa. Wa, k !ést!la hé mogwalilasés LéLEg‘ats!é 
LiaL!ebata lixa ‘nexwala lixa Ingwilasés e'dkwé, yixs hae 
modgwalilagé wiidanégwilasés g’dkwe. ‘Wa, lazm lalaat laxa ts!a- 


wtnx‘'idLta qd haméx’silax‘idtmg. Wa, gil'mésé ts!éts!ex*edé * 


60 g:okulotaséxs laé Lé‘lalasés Lex'semé aq. 

1 Digging cinquefoil-roots (Ts!osaxa t!ex"sosé).—Hémmxat! ts!6sE- 
laxa tlex'sdsé tsloyaydxa Lex'seEmé. Wai, lata ‘nal*nzemp!enéda 
tsloyayogwilaénoxwe ts!oyayogwilaxa héek!img:ililtem qa ts!oya- 
yoxa t!mx'sdsé, yixs ‘wawilalaé. Wa, laxaé ‘nemp!enk lixens 

5 q!waq!wax'ts!ana‘yéx yix ts!ekwagawayanEmasa ts!oyayaxa t !ex"s0- 
sasa ts!oyayixa LEx’sEmé. Wa, hé‘misa ts!oyats!é lexafya yixs 


a ae 
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flat bottom, as the one that is used for digging clover, for the same | 7 
basket that is used for clams is used for cinquefoil-roots; | and the 
other cinquefoil-basket is smaller. It is for the lower roots, || for 10 
these are very long, and they grow under the curly | cinquefoil-roots. 
As soon as the season for digging cinquefoil-roots in the autumn 
arrives, then | the woman who owns a cinquefoil-garden takes her 
cedar-bark belt and | mat, two cinquefoil digging-baskets, and her | 
digging-stick, and goes to the cinquefoil-garden. || When she arrives 15 
there, she puts down her baskets | and her digging-stick, and she 
spreads the mat on her back. | She takes her woven cedar-bark belt 
and puts | it around her body over the mat. After | she has done 
so, she sits down on the lower end of the back-protector mat. || Then 20 
she takes her digging-stick and pokes the end into the ground in one 
corner of her | cinquefoil-garden. The point of the digging-stick does , - 
not go in deep. | Then she pries it up. Then the cinquefoil-roots 
show themselves, and | the woman picks out the short, curly | 
cinquefoil-roots and puts them into the larger || basket which stands 25 
at her right side. She puts down | the smaller basket on the left-hand 
side. After | she has picked out the cinquefoil-roots, she takes her 
digging-stick again and pushes | the end into the ground at the place 
where she dug first, for the small cinquefoil-roots are-only four fingers 





k-lésaé Leq!exsda hé gwéx'sé ts!dyats!ixa Lex'semé, yixs yiiq!a- 7 
la‘madxda dzég-ats!ixa g'dwéq !anEmé tsloyats!ixa t mx"s6s86. Wa, 
l4 a®ma‘yaléda ‘nemsgEmé ts!oyats!és qa‘s axts!dlisxa Pee abaliee 
yixa oflseilstowé t!ex"sdsa. Wa, q!waxa lax éwaabilisasa t!mmkwa 10 
tlmx'sosé. Wa, gil'mésé ts!ots!eyinxxa Layinxaxs laéda t!ek‘ila- 
gwadé ts!mdaq 4x‘édxés denédzowé k!edrk" wiiség-anowa LE‘wa 1é- 
fwatye. Wi, hé*mésés maltsemé ts!éts!oyats!é lazlxatya Lewis 
tsloyayowaxs laé qas‘id qa‘s la laxés t!ekilakwe t!egtidzowa. 
Wa, gfil'mésé lag-aa laqéxs laé AxEmg‘alisaxés ts!éts!oyats!éLé lanl- 15 
xa‘ya LE‘wis ts!oyayowé. Wa, li LEbég-intsés LEbég‘atyé lé'wa‘ya. 
Wa, la ax*édxés dendzedzowé k‘lidek" wtség'anowa qa‘s qrk‘t- 
yindés laxa Lebég-a‘yas lé*watyaxs laé wiiséx‘its. Wa, g-il*mésé 
gwalmexs laé k!wadzodex brEnba‘yasés Lebég‘atyé léwatyaxs laé 
dax"‘idxés tsloyayowé qa‘s ts!mx"brtaliséx Awitinxélisasés t!uk-ila- 20 
kwe tlegtdzowa. Wa, li k'!és wtngngilé dba‘yasa tsloyayo- 
Wwaxs ie k!wet!édeq. Wa, hé‘mis la nélédaatsa t!mx"sdsé. Wa, 
hé‘mis la mEnx‘‘idaatsa tsloysnoxws ts!mdaqxa t!emt!emgiixLowé 
ts!nlts!ex"stowé t!ex"sdsa qa‘s textsldlés laxa ‘walasagawa‘yé ts!6- 
yats!é lexéxs hanésaé lax héik lotagawalisas. Wa, hét!a hanésa 25 
aimayagawityé lpxa‘yé gEmxagawalisas. Wi, g° ‘lemese ‘wilg-nl- 
qaxa t!mx"sdsaxs laé ét!éd ix*édxés be loydyows qa‘s ts!nx"batalisas 
Oba‘yas laxés gilx'dé ‘lapatya qaxs a4°maé maldmné ‘walabrtalasasa 
tlpx"sdsé laxens q!waq!wax'ts!ana‘yéx. Wéa, lara modEné ‘wala- 
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30 deep, | but the long lower roots are four fingers || deeper, if the sand | 
is good and does not contain pebbles. The reason why there are no 
long cinquefoil-roots | at Nimkish River is that there are many small 
pebbles. Gwa*‘yé | in Knight Inlet is the only place where the long 
cinquefoil-roots grow, | for the soil in the cinquefoil-gardens is half 

35 sand and half light || clay, and therefore the cinquefoil-roots and 
the | long roots grow well. As I said before, the short cinque- 
foil-roots are on top, | of the long roots below. Therefore the 
woman who is digging cinquefoil-roots | pushes down her digging- 
stick again after she has picked up all the short roots; for the | short 
roots and the long roots do not keep together, although they belong 

- 40 to one || stem. Now I will stop talking about this, and I | will talk 
again about the woman who is digging. She | does not pry up the 
_ sand quickly, but she digs up the sand and clay slowly, | so that the 
long cinquefoil-roots do not break and that they come up in 
long strings | when she is picking them out of the sand; and she puts 

45 them into the || basket for the long cinquefoil-roots. She keeps on 
doing so over the whole garden- | bed, and she only stops digging 
after she has worked over the whole ground. | In the evening, when 
it gets dark, the woman who is digging cinquefoil-roots | takes her 
short roots and puts them on a pile, and covers them over with | mats; 

50 and she does the same with the long roots, for || sometimes it takes 








30 betalasasa Laxabdélisé laxens q!waq!wax'ts!ana‘yéx laiqéxs ékaéda 
égisé yixs k'ledsaé tlat!édzema. Hémm lag ilas k'ledis Laxabilisé 
Gwanixs q!énremaés tlat!édzmmée. Wa, léx'a‘mésé Gwa‘yé, yix 
wiisa DzawadEénoxwé é&x' q!waxatsa Laxabélisé Le‘wa t!Ex"sdsé 
qaxs naxsaaplaés tlekilakwé t!mgtidzd Lo’ égtsé LEetwa kltsé 

35 Liéqla. Wa, hé‘mis lagilas ék-é q!waxéna‘yas t!mex"sdsas LE‘wis 
Laxabélisé. LaxEn facnee dé waldmemaxs ék'!ayaéda t!ex"sdsasa 


Laxabalisé. Wa, hé*mis lag-ilasa ts!oyénoxwé ts!mdaq ét!éd ts!ox"- 


brtalisasés ts!oyayowaxs laé ‘wi‘loixa t!ex"sdsé qaxs k:!ésaé Lawa- 
giléda t!mx"sdsé LE‘wa Laxabalisaxs wax'‘maé ‘nEmés yisx’Enéxa 
40 paren Wa, la‘mEn gwal gwigwex’ sila laxéq. Wa, la- 
‘mésEn ét!édel gwagwex’ sala laixa tsloyénoxwé ts!Edaqmxs laé 
klés edltsilaxs laé k!wét!qdlisaxa ég‘isé LE‘wa kltisé Liéq!la qa 
k lésés Sxnlts!eda Laxabalisé qaxs sayEnaaq qa g'ilsg-ilstowéséxs 
laé sex‘dlaq lixa ég‘isé qa‘s li Lex"ts!dlas laxés sénats!ixa Laxa- 
45 bilisé lmxatya. WaA, héx’sipm gwégilax wadzmgasasés t!ek i‘lakwé 
tingiidzowa. Wa, al’mésé gwal ts losaqéxs lad ewilg: ildzowa. Wa, 
efinaxwarm k° litto‘naktilaxa dzaqwiixs laéda tsloyénoxwé ts!ndaq 
ix‘édxés tlmx"sdsé qa‘s ql!aplésgemg‘aliséq. Wa, li n6dx"sEmtsa 
tézlwa‘yé laq. Wa, 1a hépmxat! gwex*‘idxa Laxabalisé qaxs ‘nal- 
50 ‘nemp!ena‘é mop!Enxwa‘sé ‘nilisa tsloyénoxwé ts lmdaq ts!osaxés 
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_ the woman four days to dig over her | cinquefoil-garden. In the 
morning, when day comes, the | owner of the cinquefoil-garden goes 
to the pile of short roots | and of long roots and takes off the mat 
covering of the piles | of short and long roots, and spreads the roots 
out so that they are close together. || After she has done so, she 
takes the roots and scatters them, | and she does the same with 
the long roots. After she has done so, | she leaves and goes home to 
- her cinquefoil-digging house. Now | she dries the short roots so that 
the sand on them gets dry. When | she arrives at her house, she 
takes her cinquefoil-baskets and looks them over, || and she takes 
them to the place where she left her | short roots and long roots dry- 
ing. As soon as she arrives there, she | takes up the short roots and 
puts them into the baskets; | and when they are all in, she takes dry 
grass and | puts it on top as a cover; and after it has been put on, | 
she takes cedar-bark split for this purpose one finger | wide and ties 
up | the cinquefoil-baskets. After she has done so, she gathers | 
them together and covers them with mats. Then | she takes cedar- 
bark and splits it into narrow strips. || She lays down one of the pieces 
of split cedar-bark, | takes the long cinquefoil-roots and puts the ends 
together, laying them down | on the strip of cedar-bark. When she 





tlekilakwé t!egtidzowa. Wa, g‘il’mésé ‘nax" dea gaalixs laéda 


51 


55 


65 


70 


51 


t !pgwadisa t!mx'sdsé qas‘id qa‘s li lax mmx’mEwédzasés t!Ex"sdsé - 


LE‘wa Laxabilisé qa‘s 4x*édéxa nénax"sEma‘yé lexl'wésa mEX’ME- 
wise t!mx"sdsa LE‘wa Laxabalisé qa‘s memk-dléxs laé Lep!alisrlaq. 
Wa, gil*mésé gwalexs laé &x‘édxa tlex"sdsé qa‘s lendzodalés laq. 
Wa, laxaé héemxat! gwex‘idxa Laxabilisé. Wa, g’fl'mésé gwalexs 
laé bis qa‘s li naé‘nak® laxés ts!ewédzats!6 gdkwa. Wa, lanm 
x‘ilglsaxa t!mx'sdsé qa Iemx‘widés ég‘isEna‘yas. Wa, g'il‘mésé 
lagvaa laxés g‘okwaxs laé héx*tidamrm k:‘!enEmg‘alilaxés t !ét !zegwa- 
tsleLé LlaL!ebata qa‘s la dalaqéxs laé aédaagqa lax x‘ilédzasasés 
t!ex"sdsé LESwa Laxabdlisé. Wa, gil’mésé lag'aa laqéxs laé hé 
oil qlapléxitsm°wéda tl!ex"sdsé qa‘s texts!dlés laxa L!an!abaté. 
Wa, gilfmésé ‘wilts!axs laé aixtéd lixa lemxwa k'!ét!ema qa‘s 
tslaktyindalés laq. Wa, gil*mésé gwalt tslak‘iyindalagéxs laé 
ix‘édxa héklime‘ililafyé dzexek® denasaxa ‘nal‘neEmdEnas 4wi- 
dzefwas laxens q!waq!wax'ts!ana‘yéx. Wa, li t!mmak-iyindalas 
laxa t!egwats!é Llavlabata. Wa, g‘fl‘mésé gwalexs laé q!laplég‘a- 
lisaq qa‘s nax"sEmdésa lénlwa‘yé lag. Wa, g'fl'mésé gwatexs laé 
ixtédxa denasé qa‘s helox"smndé dzmdzexsendrEq qa ‘wis‘wtla- 
dzowé. Wai, la k-atlalisaxa ‘nemts!aqé dzmxrk® deEnasa, wi, la 
ix*édxa Laxabdlisé gqa‘s ‘nemabrndaléq qa‘s li k-at!éts laxa ds- 
nase. Wa, gil'mésé hétts!é*staax"sens q!waq!wax'ts!ana‘yéx 
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73 can put her fingers | around them, she squeezes them together. 
and ties them firmly in the middle. | They are this way when 


75 they have been tied: - When || this has been done, she 

does the same with the others, and she only stops | 
——$— . . . . 

- when they are all ——- tied in bundles in the middle. 

Sometimes | she has more than a hundred bundles of 


long cinquefoil-roots belonging to one woman who has a good | 
cinquefoil-garden. After this has been done, she puts the | long 
cinquefoil-roots into the basket; and when they are all in, she 
80 takes || grass and puts it on top, and she ties it down with 
cedar-bark. | Then in the evening she gathers up | the baskets 
for long cinquefoil-roots, and she spreads mats over them. | 
After she has done so, she goes home to her digging-house. | In the 
morning, when daylight comes, the woman and her husband get 
85 ready. || They launch their canoe into the sea, | push down the roof- 
boards of the digging-house | and place them in the bottom of the 
canoe. When | the bottom of the canoe is all covered, the baskets 
with short roots | are placed on the boards in the canoe; and when 
90 they are all in, || they take the baskets with long roots and put them | 
on top of the baskets with short roots; and when they are all in, | 
they put the bedding and provisions on top. When everything isin, | 
they take the mats and spread them over the load. | When everything 





73 lax q!wédzoyodiq laé qxEnd‘yodeq gas Ieklit!ledé yiltédnq. 
Wa, larm ga gwilég'axs laé yitoyala (fig.). Wa, gil®*mésé 
75 gwala laé hanat hé gwégilaxa wadkwé. Wa, al*mésé gwalmxs 
laé ‘witla la qéqeno‘yaléda Laxabflisé yixs ‘nal‘nemp!Enaé g*éx’- 
sdglig’HyOx"sayOkwa Laxabilisasa ‘nemokwe ts!mdaqaxa ék-as 
tlekiflakwé. Wa, gil*mesé gwatexs laé Lex"ts!dlas laxa Laxa- 
bats! Llat!mbata. Wa, gil*mésé ‘wilts!axs laaxat! &x‘édxa k!é- 
go t!nmé qa‘s ts!akiyindés laq. Wa, laxaé t!emak-iyintsa dEnasé laq. 
Wa, gil'mésé ‘witla la gwalexs laaxat! q!ap!ég-alésaqéxa dza- 
qwaxa LeéLaxabats!eé L!an!mbata qa‘s LEpsEmdalésa lénl‘wa‘yé laq. 
Wa, gflf'mésé gwalmxs laé na‘nak" laxés ts!mwédzats!é g-okwa. 
Wai, gil'mésé ‘nax‘tidxa gaadlixs laé xwanal‘ida ts!mwésdé ts!mdaga 
85 LE'wis lifwiinEmé qa‘s witx"stendéxés xwak!tina laxa dmmsx’é 
‘wipa. Wa, li wéqwaxerlax silasés ts!ewedzats!éx'dé gdokwa 
qa‘s li paxsrla laxes xwak!tna. Wa, g‘il‘mésé hamelxalmxs lax 
oxsasa xwak!iinixs laé hé gil moxdzema t!egwats!é L!aL!ebata qa 
mag‘tdzityés lixa paxsaxs laé mmxEedzEwéq. Wa, g‘il‘mésé ‘wil- 
99 xsa laé moxsElaxa Laxabats!é LilaLt!zbata. Wa, lazm mExz- 
yindalas laxa t!egwats!é LlaL!ebata. Wa, gil‘mésé ‘wilxsaséxs 
laé mokiyindailasés mmmwala liq. Wa, g-ilfmésé ‘wilxsaséxs laé 
ixédxa lenl*watyé qa‘s LepEyindalés lax oktiya‘yasés ma‘tyé. WA, 
gil*mésé gwalmxs laé hogtixs laxés ya*yats!e xwak!tina. Wé, lada 
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is aboard the canoe, the || man stands in the stern of the canoe, 95 
which he steers. | He looks at his clover-digging house and prays to 
TE | 

ee soon as he arrives at the beach of his winter house, | he puts the 
stern of his traveling-canoe landward and backs in. | The man gets 
out of the traveling-canoe, and || unloads the cargo when the tide is 100 
high. If it is low tide, he | ties a long cedar-bark rope to the stern 
seat of his | traveling-canoe and carries up the end of the rope to 
high-water mark, | where he ties it to a stone which serves as an 
anchor. After he has done so, | the (couple) are invited by their 
relatives to eat, if it is || low tide when they arrive. If it is high tide, 5 
they are only | invited when the cargo has been carried up the beach. 
They | put the baskets with the long roots and those with the short 
roots in two different places. | The baskets with the long roots are put 
on the right-hand side of the | house, and the baskets with the short 
roots are placed on the left-hand || side of the house, for these corners 10 
are cool. As soon as | all have been carried up, they go to the one 
who invited them. . . . Assoonas this has been done,| (the man) takes 
the baskets with long cinquefoil-roots and puts them across | the 
two beams.” If there are many baskets with long roots, there may 
be four layers, one on top of the other, | from one end of the staging 











bEgwaneme LaxLéxa xwak!tina qaxs hé‘maé Lenxiatya. Wai, 95 
déqwataxés ts!mwédzats!éx'é g‘okwa qa‘s ts!Elwaqéq.' 

Wa, gil*mésé lag'aa lax L!mma‘isasés ts!iwtinxelasé g‘dkwa laé 
aLaxLa‘nakilaxés ya‘yats!é xwak!tna qa‘s k'!ex’‘aliséxs laé al 
tiwéda begwanmmé laxés ya‘yats!é xwak!tina. Wi, héx‘‘ida‘mésé 
moltddxés mayaxs yixtilalisae. Wa, gil’‘mésé x-atslaésexs laé 109 
dpm mogwandtsa g‘ilt!a denmem laixa LEx'Eq!ExLaya‘yasés ya‘ya- 
ts!é xwak!tna qa‘s li‘s dba‘yas lixa ya‘x"motasa yixwa qa‘s 
mox‘bmndésa t!ésemé laq qa q!Elsbés. Wa, gil‘mése gwal hé 
gwex"‘idqéxs laé Lalélalasésés LéLELAla qa lis Llexwa laq, yixs 
x‘atslaésaé lag-alits!enxas. Wa g‘il'mésé yixtilalisexs lae al*mem 5 
Lalélalasoxs laé ‘witlosdésé meEmwalis. Wa, lamnm 4tewila 
mogwalitlasasa Laxabats!é LlaL!mbata Lefwa t!egwats!é, yixs 
enalnemp!enaé hé mdgwalilema Laxabats!éda hétk:!dtéwalitasa 
gdkwé. Wa, la hé inogwalilema tlagwats!e Llat!ebata gmmxd- 
téwalilasa g’Okwé, yixs wiidanégwilaé. Wa, gfl'mésé ‘witldsdé- 10 
sexs laé Lax*wid laxa Lalélalig” . . . Wa, gil’mésé gwatexs 
laé ax‘édxa 1axabats!é L!an!mbata qa‘s mexeEndalés laq, ytxs 
eflfmaé q!énema Laxabatslixs laé mox‘wédg'ustdla maxofnakiila 
hayimbEendex aiwisgemasasa k'lagité. Wa, gil’mésé ‘wilg-aatn- 





1 See page 618. 
2 Then follows the ferotiption of the making of a raised platform for keeping provisions (p. 166). 
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to the other. When they are all on, || he takes mats and spreads 
them over them, so that the | frost can not get at them, for he does not 
wish them to freeze. Now | itis called “staging for long cinquefoil- 
roots,” and it is also called | “‘staging on which long cinquefoil-roots 
are thrown.’’ After this has been done, | he does the same, putting 
on the stage the || baskets with short roots; and after this has been 
done, he spreads | mats over them. Generally he does not put up 
one | basket of long cinquefoil-roots when the baskets are piled up; | 
and when there are many people in his tribe, he keeps out four | 
baskets with short cinquefoil roots to cook them for the people; but || 
more than one basket of long cinquefoil-roots is never kept out, for 
only the chiefs | eat the long cinquefoil-roots. The common people | 
eat the short roots. | 

Digging Sea-Milkwort.'—When the | plants first begin to grow and 
the tops begin to sprout, | the woman takes her digging-stick which 
she uses for clams, | and her small basket, and goes to a place where 
she has seen || milkwort growing. In the following year there is 
nothing to be seen in the springtime, | and she just digs for it. She 
sits down and pushes | the point of her digging-stick into the sand, 
and she pries up the sand. | Then she picks out the milkwort-roots 











laxs laé &x‘édxa lenl*watyé qa‘s LepeEyindalés laq qa k’!ésés 
lax'sdwéda g’Ewésmisé laq, qaxs gwaq!elaaq widala. Wa, lazm 
Légades Laxapdemil k lagil laxéq. Wa, la, Léqnléda wadkwas 
k faixdemilasasa Laxabats!@ Llan!nbata ty: Wa, gil'mésé gowa- 
texs laé dem neqemg*itewéqéxs laé Ax‘alitasa t!mxdemilasasa t!é- 
tlngwats!é Llat!ebata. Wa, gfl*mésé gwalexs laaxat! LepEyintsa 
tenlewatyé lag. Wa, la a itiiliahas klés lisa ‘nEMsgEmé Laxaba- 
ts!é Llabat laxés la mélarela laxa Laxapdemilé k‘!agila. Wa, 
gfltmésé q!lénemé g*dkulotaséxs la@ aAxélaxa modsgEmé t let !p- 
gwats!e LiaL!mbata qa‘s t!eqtlase‘wa. Wa, late klés ha&yaqax 
‘nEmsgEma Laxabats!é Llabata qaxs léx‘a‘maéda gig" Egama‘ye 
LELAxapg’Exa Laxabdlisé. Wa, lanréda bébegwanemq!ala‘mé 
tlex"tlaq’xa t!ex"sdsé. 

Digging Sea-Milkwort' (Ts!dsaxa hdq!walé).—Wa, hé*‘maaxslaé gil 
q!waxenxa laé rlaq temx-alisé oxta‘yasa q!waq!wixEema laé 
axfédéda ts!mdaqaxés k'!flakwéxa dzég'ayixa ge awéq!anmmé 


‘tefwés lalaxamaxs laé qis‘id qa‘s li laxés q!laétsm*wé q!waxatsa 


Gr 


hoq!walixa &psryinxdé qaxs k'leAsaé dogiil q!waxaxa q!waxEnxé 
qaxs A*maé tslostlaq. Wa, la k!wag alis qa‘s ts!px"bstaliséx 
dbafyasés ts!osElaxa k- tlakwe. Wa, li k!wét!eqalisaxa ég"isé. 
Wa, hé*mis la menx‘‘idaatséxa Hoagiwale qa‘s li ts!mxts!Alas laxa 





1Glaux maritima, v. Fernald. 
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and throws them into | the small basket which stands on the ground 


in front of her. She continues doing so || while she is digging. When 1 


her basket is full, she goes | home, carrying the basket in her hands. | 

Digging Bracken’ -Root.—The woman | takes her back-protecting 
mat and her cedar-bark belt, | and her digging-stick which she uses for 
digging clams. Then || she goes to a place where she knows fern is 
growing and where | the soil is soft. As soon as she arrives, she 
spreads the mat over her back | and she puts on the woven cedar- 
bark belt. After | she has done so, she sits down on one end of the 
mat, holding the | digging-stick, and she pushes the point of the 
stick into the ground. || Then she digs up the ground; and when she 
reaches the fern-root, | she follows the whole length of the root, for it 
is very | long; and when she reaches the soft end, she | breaks it off; 
and if it is very long, she coils it up. She continues | doing so as she 
is digging. When she has enough, she takes a || spruce-root and ties 
it around the middle, and she folds the roots up in a bundle, | which 
she carries on her back to her house, using her digging-stick as a 
walking-stick, for the load of fern-roots is really heavy when the old 
woman finds many. | 

Digging Fern’- Root.—The woman takes her | yew-wood digging- 
stick and a large basket, | which she carries on her back. She uses 
her digging-stick as a cane. Then she walks, | looking for fern-root. 





lalaxamaxs hanésaé lax nEqEmialisas. Wai, Ax‘si‘mésé hé gwég"i- 
laxs ts!ésaé. Wa, gilfmésé qét!é lmxeliséxs laé ni‘nakwa laixés 
g-Okwé k:oxk'l6telaxés hoq!waléats!é lalaxama. 

Digging Bracken-Root (Sakwixa sagtimé).—Hérm &x‘étsd‘sa ts!n- 
daigés LEebég'atyé lé°watya LE‘wés denédzowé wtiség'anowa. Wa, 
hé*méstaLés k:!ilakwéxés dzég:ayowaxa g'aweq!anemé. Wai, la 
qas‘id qa‘s li laxés q!atsEwé q!waxatsa sagtimé, yixa 4em 
telq!its t!mk'a. Wa, gil*mésé lag'aa laqéxs laé Lebég-intsés 
lé‘wa‘yé qa‘s qekiyindésés dmnédzowé witiség'anod lag. Wa, gil‘mésé 
gwala laé k!wadzodex apsba‘yasés Lebégatyé lé*wa‘ya dalaxés 
kWlakwe. Wa, li q!imtbrtelsax dba‘yasés k !ilakwé qa‘s ‘lap!e- 
déxa dzEkwa. Wai, g‘il*mésé lak:!mndxa saigtimaxs laé 4em hegt- 
tené labetenéx ‘wasgemasasa L!dp!ek-asa sagtimé qaxs Alak:!alaé 
gilse-flt!6 Llop!ek-as. Wa, gil*mése lag'aa laxa q!waydts!axs laé 
ilts!endmq qa‘s q!nlx*widégéxs Lomaé gvilt!la. Wa, lai héx-siizm 
gweevilaxs saikwaé. Wa, giilfmésé heloteqéxs laé ax‘éd laxa 
Lidp!ek-asa aléwasé qa‘s qrnoyodés laqéxs laé gwanaqi‘lilakwa. 
Wa, li Oxtalagéxs laé na‘nak® laxés g-Okwé sék !aqulaxés k ‘ilakwe 
qaxs Alak'!alaé giint!éda sagitimaxs OxLaakwaaxs q!EyOLanEMaasa 
lanlk!wana‘yé. — 

Digging Fern-Root (Nésaxa tsak‘'ds).— Wa, hémm 4x‘éts0d‘sa 
ts!medagés tlenq!nk:!iné k:!ilakwa Le‘wés ‘walasé lexatya. Wa, 
la Oxtala. Wa, Lana sék:!aqulaxés k !ilakwé. Wa, li qas‘id qa‘s 





1 Pteridium aquilinum. 2 Dryopteris spinulosa dilatata. 
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5 As soon as she finds large ones, she puts her || basket down on the 
ground and pokes with her digging-stick under the root of the fern. | 
She holds with her left hand the top of the digging-stick, and she holds 
with her | right hand the leaves of the fern, and she pulls at it, and | 
she pries it up with her digging-stick. As soon as she gets it out, she 
plucks off the | leaves, and she throws the root into the basket. She 

10 continues || doing so, pulling it out, and she only stops when her 
basket is full. | Then she breaks off some slim hemlock-branches and 
puts them on top | of the fern-root. After she has done so, she 
carries her | fern-root basket on her back and goes home. | 

15 Gathering Fern-roots..—Generally the tribes go || to get fern-roots 
when they are hungry and | they can not go to get other kinds of food; 
and those who have to camp for along time in bad weather. | Then they 
go to gather fern-roots. The| man makes a stick for peeling bark like 
the stick for peeling hemlock-bark. | It is the same length. It is 

20 bent and has a flat point. || Generally it is four spans long. | The 
woman carries it with her basket and goes to | look for loose moss in 
which the fern grows. When she finds | many plants of the fern- 
root growing among the loose moss on rocks, | she sits down and 

25 plucks off the moss; || and when she comes to the rock, she takes her 
peeling-stick and | pushes it along the rock under the moss, and she 








li alixa tsak-osé. Wa, gil‘mésé qlaxa iwawé laé OxLEg‘azlsaxés 
5 lpxatyé. Wai, la L!mngabdtsés k lilakwé lax L!op!mk‘asa tsak-osé. 
Wa, la dalé gemxdlts!aniséx oxtatyasa k lilakwé. Wa, la nésalé 
hétk !otts!aniséxs yisx‘inasa tsak‘dsaxs laé néx*édeq. Wa, la 
k!wétaxsilasés k'lilakwé lag. Wa, gil*mésé lineq laé k!tlodex 
yisx‘inas. Wa, la lex’ts!otsa tsik-usé laxés lmxatyé. W<a, héx'sa- 
10 ‘mésé gwég‘ilaxs nésaé. Wa, al‘mésé gwalexs laé q!ot!é lexulis. 
Wa, la Llextwid lixa wiswiletayasa q!waxé qa‘s ts!ak-tyindés 
laxa Okttya‘yasa tsak'usé. Wa, li gwalexs laé OxLEx‘idxés 
tsagats!é lexa‘ya qa‘s li nai*‘nakwa. 
Gathering Fern-roots(Lekwixa Ink !wa‘yé).—Hérm q !tinala Ipkwax'- 
15 demxa tIrk!wa‘yaxs pAlaéda g-ayolé lixa lélqwalata‘yé yixa 
wayapolnla latelaxa hé*madmasé LE‘wa ytyag’idzinnmasa ‘naélaixs 
gayagilistlaé. Wa, hé*mis li tekwaxa tek!wa‘yé; wi, hé*mis 4x‘é- 
tsdsa begwanEma L!ok!wayowé hé gwéx'sé L!ok!wayéxalagée: Wa, 
li hérmxat! ‘wasgemé laxés hinqwalaéna‘yé pixbaakwa. Wa, la 
20 q!tinala mép!enk’é ‘wasgrmasas laxens q!waq!wax'ts!ana‘yéx. 
Wa, hé‘mis daax"sa ts!edaqé LE‘wis lmxa‘yaxs laé qas‘id qa‘s la 
alix hasdexwa p!elums q!waxatsa tnk!wa‘yé. Wai, gil’mésé q!axa 
q!énremé yisx’Ensa tek!wa‘yé q!waq!tixegéxa hasdéxwa p!zlemsaxs 
laé héx*idaem k!wagelodeq qa‘s mapelaléxa p!rlemsé. Wa, 
25 gilfmésé lag‘fla lixa t!ésemaxs laé Ax‘édxés L!ok!wayowé qa‘s 
LienqElalés lax Awaba‘yasa p!lelmmésé qa‘s L!ok!tgtlodéq. Wa, 





1 Polypodium glycorrhiza D. C. Eaton. 
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pries it off the rock. | As soon as it turns over, she pulls the moss apart 27 
and pulls out the | fern-roots, which she throws into her basket. 
She continues | doing so; and when her basket is full, || she carries it 
home. | Then she puts it down by the side of the fire. | 30 
Digging Erythronium.—Now I will speak again | about the l 

erythronium, how it is dug; for the | woman takes the same digging- 
stick that is used for short cinquefoil-roots, and the back-protecting 
mat, and her | cedar-bark belt, and she takes a small-meshed flat- 
bottomed || basket; and she goes to the bank of the river, for that is 5 
the only place | where the erythronium-plant grows. As soon as she 
arrives where it grows, | when the leaves first come out of the ground, 
she carries a large | horse-clam shell. Then she takes her back- 
protecting mat and | spreads it over her back, and she takes her 
cedar-bark belt and || puts it on over the mat, putting it around her 10 
waist. Then | she takes a large horse-clam shell and her digging- 
stick, and she | takes her small-meshed flat-bottomed basket and puts 

it down on her | left-hand side. Then she sits on the end of the | 
mat and pushes the end of the digging-stick into the ground and pries 
up the soil. || Then she scrapes the soil with her clam-shell | and picks 15 
out the erythronium plants from the soil and throws them | into her 





g-tl'mésé nEvelaxs laé bél‘idxa p!elemsé. Wa, A*mésé la tekdlaxa 27 
lnk!wafye qa‘s lé ~ex'ts!alas laxés lexela. Wa, li héx'sizm 
ewegrilaxa wedkwé. Wa, gil’‘mésé qotlé tegwatslés lmxa‘ya laé 
k:!oqwalaxés tegwats!é Imxa‘ya qa‘s la ni‘nakwa laxés gdkwé. 30 
Wa, la k-!ogtinolisasés Imewats!é lexatya lax Ingwilasés g'dkwé. 
Digging Erythronium.— Wi, la‘mésmen édzaqwal gwagwéx’s- 1 
‘alal taxa x‘aasx'Ent!laxs laé tslosasm°wa yixs hé*maé 4x®étsd‘sa 
ts!mdagés ts!oyayixa t!ex"sdsé LE‘wis LEbég‘atyé lé‘wa‘ya LE‘wis 
dmenédzowé wiiség’anowa. Wa, hé‘misa t!dlt!mx'semé LEq!exsd 
Ipxafya. Wa, li qas‘ida lax ogwiig‘ilisasa wiwa qaxs léx‘a‘maé 5 
q!waxatsa x‘aaisx'ent!é. Wi, g‘il‘mésé lag'aa lax qlayasaxs g'alaé 
q!waq!ixetox'widé yisx‘tnas, wi, la dalaxa ‘walasé xalaétsox 
met !/anafyéx. WA, hé*mis gil 4x*étso‘sés LEbég‘a‘yé lé*wa‘ya qa‘s 
LEbégindés. Wai, la 4x‘édxés dEnédzowé wiiség'anowa qa‘s qEné- 
gindés laxés Lebég'a‘yé lé'watya. Wa, la wtiségoyots. Wa, la 10 
ix*édxa ‘walasé xalaétsOx meEt!ana‘yéx LeE‘wis ts!oyayowé, laxaé 
ax‘édxés tlolt!mex"sEmé LEq!exsd lmxa‘ya qa‘s hangvalisés laxés 
gemxotmmalise. Wa, lawisté k!wadzddex dba‘tyasés LEbég'a‘yé 
féfwa‘ya, wa, la L!mnxbrtalisas dba‘yasés ts!oyayowé qa‘s k!wet!é- 
déq. Wa, hé‘mis la xulprlg-ayaatsésa ‘walasé xalaés laxa t!eka. 15 
Wa, la menmaqaxa x‘aasx’Ent!é laxa t!ek-a qa‘s 14 ts!exts!alas 
laxés Ipxnla. Wa4, g*ilf’mésé wikwa x‘aasx'ent!ixs laé ‘nemal*i- 
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18 basket. If there are many plants, it is only a short time | before the 
basket is full; and when | the small-meshed flat-bottomed basket is 
20 full, she carries it home in her hand. || After entering the house, she | 
puts down the basket inside of the door of the house to keep it cool 
and so that the roots | do not get dry, for they are dirty. | 
1 Digging Lupine-Roots.—In spring, when | the salmon-berries begin 
to have buds and the olachen first arrives in | Knight Inlet, the season 
arrives when the tribes are hungry | when they first arrive at Knight 
5 Inlet. Then the woman first takes her digging-stick || for clover 
and her basket and her | woven cedar-bark belt, and goes to the | 
flats back of the houses of the olachen fishermen. When'she finds 
the | tops of shoots of lupine as they come out of the ground, she puts 
down her | lupine-basket and her digging-stick. She takes her || 
10 narrow back-protector and spreads it on her back, and she sees to it 
that | it reaches down to her heels. Then she puts a belt | over it 
and ties it around her waist. When she has finished, | she takes her 
digging-stick and her lupine-basket and sits down close to the | shoots 
15 on the end of her back-protecting mat. || She pushes the point of the 
digging-stick into the ground close to the | lupine-shoot, and she 
pries it up. As soon as the roots come out, | she picks them out of 
the clay and throws them into her | basket; and when she has picked 





18 dexs laé qdt!és lexnla. Wa, gil‘mésé qgodt!é x‘aasx'Ent!aatslis 
tlolt!ex"sem LEq!mxsd Imxafya laé k‘ldqtilaqéxs laé ni‘nakwa 

20 laxés g'dkwé. Wa, giil‘mésé laéi laxés g-dkwaxs laé héx*‘idazrm 
hinstolitas lax iwéLulis t!px'ilisés g-Okwé qa wtidasE*wés ga k:!ésés 
lemlemx"sEmx"‘ida qaés dzédzoxsEma‘yas. 

1 Digging Lupine-Roots (Q!tinsixa q!wa‘né).—Wa, hé*‘maaxs laé gil 
boléx*widéda q!walmisaxa la q!waxenxé yixs laé g fl nélelésa 
dzaxtiné lax Dzawadé, yixs hé‘maé pdalazEnxsa léelqwilaLa‘yaxs 
g’alaé la‘méiés lax Dzawadé; wa, hé‘mis gil ax‘étsdsa ts!édaq!a- 

5 yasés tsloyayaxa LEx’sEMé, LE‘wis lexa‘yé, Le‘wis dEnédzowé 
k lidedzpSwak" wtiség’anowaxs laé qas‘id qa‘s li ladzélisaxa &wa- 
dzalisé lax 4Lana‘yasa g‘ig‘Okwasa dzawadala. Wa, gil*mésé q!axa 
oxtifyasa q!tindzandxs galaé q!waq!tixEtox*wida laé g-ig-alisaxés 
q!tinyats!éyé lexa‘ya LE‘wa ts!oyayowe. Wa, li &x*édxés wila- 

10 dzowé Lebég'é le*watya qa‘s Lebégindés. Wa, li doqwala qa 
sek’ !pxLax'sidza‘yéséx OxLax’sidza*yaséxs laé qex'Byintsa wiiség’a- 
nowe laqéxs laé witsék:'!mxsdalaq. Wa, giilfmésé gwalmxs laé 
ixédxés tsléyayowé LE‘wis q!tinyats!éyé lmxatya qa‘s k!tnxsliséxa 
q!tindzanowaxs laé k!wadzewéx oba‘yasés Lebég-a‘yé lé*wa‘ya. 

15 Wa, la ts!mx%betalisas dba‘yasés ts!oyayowée lax &weEnxeElisasa 
q!tindzanowé qa‘s k!wét!qdliséq. Wa, gil’mésé g'Ax LEx‘walisa 
q!wa'nixs laé menmaqaq laxa Liéq!a qa‘s li Lex"tslalas laxés 
q!tin‘yats!é lmxatya. Wa, gil*mésée ‘wilgilqéda Léq lixa q!wa‘nixs 
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all the roots out of the clay, | she takes her digging-stick again, 
pushes it into the ground as she || did before, and she picks out the 20 
lupine-roots and | puts them into her basket. She continues doing 
this; | and when her basket is full, she carries it in her one hand. | 
She takes the digging-stick in the other hand and goes home. | Then 
she puts down the basket at her place, and || she places the digging- 25 
stick upright at one side of the door. | Then she takes a small dish 
and pours some fresh water into it. | When it is half full, she puts it 
down by the side of her place. She takes her | basket and places it 
by the side of the small dish | which contains water. Then she takes 
some of the lupine-roots and puts them into the || water in the small 30 
dish, and she washes them all over, so that the clay | comes off. As 
soon as all the clay is off, she | begins to eat the roots, with her hus- 
band and her children; | and they only stop when they have enough. 
After eating lupine-root | for some time, they become dizzy, as though 
they were drunk || after having drunk whisky. After eating lupine- 35 
root, | they put away what is left over. When | the woman and her 
husband eat too much of the lupine-roots, they become really drunk. | 
Their eyes are heavy, and they can not keep them open, and | their 
bodies are like dead, and they are really || sleepy. Then they go and 40 
lie down in their rooms and | sleep; and when they wake up, they 














laé étléd Ax*édxés ts!dyayowés qa‘s ts!nx"beEtalisés dba‘yas laxés 
gilx'dé gwéx‘‘idaasa. Wai, laxaé menmaqaxa q!wa‘né qa‘s 1a 20 
LEX"ts las laxés q!tinyats!é lexatya. WA, Ax-si*mésé hé gwég-ilagé. 
Wi, gil'mésé qot!é q!iinyats!as lexa‘ya laé k:!oqwalaxés q!tinyats!é - 
lmxa‘ya. Wa, la dak‘!otulaxés tsloyayowaxs gaxaé na‘nakwa. 
Wa, la k:!ox‘walilaxés q!tinyats!é lmxa‘ya laxés k!waélasé. Wa, 
lana hé tagvalilasés ts!loyayowa apsotstalilas tlex‘tlasés g dkwé. 25 
Wa, la ax*édxa lalogtimé qa‘s giixts!odésa ‘wr‘wap!mmé liq qa 
nEgoyoxsdaliséxs laé hing‘alilas laxés k!waélasé. Wa, li &x*édxés 
qltinyats!6 Imxafyé qa‘s hingalilés lax mak-agililasa lalogtimé 
éwabrtslila. Wa, la &x°éd lixa q!watné qa‘s Lex"stendés lax 
‘wabrts!4wasa lalogimé. Wa, la ts!ots!ox*tinaq qa lawi‘yés L!é- 30 
Lipq!ak'!mna‘yas. Wa, g-ilfmésé ‘witlawa L!éL!nq lak: !ena‘yaséxs lad 
q!tnsq!was‘idxa q!wa‘né LE‘wis la‘wtinkEmé LO‘més saisEmé. Wai, 
alfmésé gwalmxs laé polfida. Wa, g’il’mésé gagila gwal q!tins- 
q!wasaxa q!wacnixs laé k:!edelx‘ida hé gwéx'sa witinalaxs laé 
gwal naqaxa nenq!éma. Wa, gvil*mésé gwal q!tinsq!wasaxa q!wa- 35 
‘nixs laé g’éxaxés Anéx'si‘yé. Wa, gil'mésé Lomax‘id q !ék:!eséda 
tslmdagqé Lo‘més ta‘wtinemaxa q!wa‘nixs laé dlax’‘id la wit‘nala 
la gitnsgiint!és gégmyagnsé la k'!eds gwéx*‘idaas dex‘dla. Wa, 
laxaé telemg*it tidé ok!wina‘yas. Wa, laxaé alak'!ala la brq!i- 
tela. Wa, hé'mis la fem la ktlemg-alilats laxés g'eg-aélasé qa‘s 40 
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41 feel well again, because | they are no longer drunk. That is all 
about this. | 
Digging Carrots.'—The woman takes this (cedar-bark basket), | the 
yew-wood digging-stick, her back-protecting | mat and her cedar- 
bark belt. She goes to the | rocks, for carrots generally grow on 
rocks where there is grass || on the points of land. When she reaches 
the point where many carrots | were growing the past season (for the 
woman only goes there if she knows | that there were many of them, 
for they have not come out yet), she takes her | back-protecting mat 
and puts it on her back, and she takes her | belt and puts it over it 
10 around her waist, then || she ties the mat on her back. She takes her 
digging-stick | and sits down on the rock. Then she puts her basket 
down in | front of her, and she peels off the grass and the roots from 
the rocks with her yew-wood | digging-stick, so that it turns over 
and the roots show. Then | she picks out the carrots and throws 
15 them into her basket. || After she has selected them from among the 
roots of (other) plants, | she takes her digging stick again (some women 
call it the | peeling-stick for carrots) and she does | as she did before 
when she peeled it off from the rock. After filling her carrot-basket, | 
she puts it on her back. Generally she uses the peeling-stick for 
20 carrots as a walking-stick. || She goes home to her house; and when she 


= 


or 





4 


— 


méxédé. Wi, gil’mésé ts!ex‘idExs laé és°ek: la bébmgwanzma laé 
gwal wtinala. Wa, larm gwal laxéq. 

’ Digging Carrots (Ts!dsixa xEtEm').—Wai, hé‘mis 4x‘étsdsa ts!n- 
_dagé Le‘wis L!emq!ek'!mné ts!oyayowa. Wa, hé*misés Lébeg-atyé 
lé'wafya LE‘wis denédzowé wtiség‘'anowa. Wa, la qaséila laxa 
Awinak!wa qaxs hé*maé q!tinala q!waxatsa xetxEt!éda k !édrk!wa 
laxa Gwaélbafyé. Wa, giil’mésé lig'aa lax q!ayasasa xEtxnt!la 
q!waxa Apsgyinx'dé qaxs a*maéda ts!edaqé hémm lagitexs q !4LE- 
laagéxs q!énEmaé laq qaxs k'!és‘maé q!wax‘ida. Wai, la ax‘°édxés 
LEbég'a‘yé léwatya qa‘’s LEbég'indés. Wa, li ix*édxés denédzowé 
wiiség'‘anowa qa‘s qrnég‘indés laqéxs laé witség‘oyddEs. Was, la‘ma 
10 qaqak'Enax Lebéga‘yas lé‘watya. Wai, lai Ax‘édxés tsloyayowé 

qa‘s k!wagaalé. Wa, lakm hi‘né xetxet!aats!as Llabat lax neqE- 
malais. Wa, la Lidk!ligtlodxa k lét!emé ytsés L!emq!rk:!iné 
tsloyayo qa nELElés qa ‘nixwés nélédéda Lilop!eké. Wa, la 
mEnmaqaxa XEtxEt!a qa‘s tslexts!alés laxa tLlabaté. Wa, 
15 gil'mésé ‘wilgtlqéda ogtiq!émasé L!dp!ek'sa .q!wasq!txnlixs laé 
étléd dax‘idxés ts!oyayowé ‘yixs LéqElaéda wadkwé ts!édaqas 
Lidk!tgrlayoxa xkEtxet!a laq. Wa, laxaé fem nxEg‘EltEwéxés 
gilx'dé gwéx‘idaasa. Wa, gilfmésé qot!é xmtlasiis Llabataxs laé 
OxLEX*idEq. W4a, la q!tinala sek’ !dazlaxés L!ok!waydxa xEtxnt!a. 


_ 


Cr 





1 Continued from p. 139, line 22. 
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enters, | she puts down her load and puts it on the floor by the side 
of the fire. | 

Digging Lily-Bulbs.'—As soon as (the digging-stick) is finished, (the 
man) gives it to his wife. | In the morning, when day comes, the 
woman arises and | eats before she goes out. After she has finished 
eating, | she takes her back-protector and her cedar-bark belt || and 
her new basket for lily-bulbs and also the | digging-stick for lily- 
bulbs. She goes to the flat on the beach, for | there the lily grows and 
there is soft sand. When | she reaches the place where there are 
many lily-blossoms, she | puts down her new basket for lily-bulbs and 
her digging-stick for || lily-bulbs, and she puts the mat on her back. 
She puts on the | cedar-bark belt, which she ties around her waist. 
After doing so, | she sits down on the lower end of the back-protector, 
for | the end of it reaches as far as her heels. She puts down her | 
new basket for lily-bulbs in front of her. She takes her || flat-edged 
digging-stick and pushes the point into the sand on one side | of the 
lily-plant; and when the point is half way in, she | pulls out her 
digging-stick and pushes it into the sand again on one side of the 
plant, | in this way: and she pulls it out and pushes it again 
into the sand | at | ° | the upper side, in this way.2 She pulls 











Wa, Jai na‘nakwa laxes gokwée. Wa, g'il*mésé laéx laxés g-dkwaxs 
laé OxLEg‘alilaq laxa mag‘inwalisasa lngwilasés g-dkwé. 

Digging Lily-Bulbs.'— Wa, g‘il‘mésé gwalexs laé ts lis lixés genEmé. 
Wa, gil‘mésé ‘nax‘‘idxa gaalixs laé Lax‘widéda ts!mdaiqé qa‘s 
héyasnléxs k:!és‘maé la qas‘ida. Wa, g'il’mésé gwal héydsplaxs 
laé Ax*édxés Lebég'a‘yé léwatya LE‘wis dEnédzowé wiiség:anowa 
LE‘wés altsEmé x‘dgwats!é dentsem L!abata; wi, hé‘mistés ts!d- 
yayixa x‘dkiimé. Waé, li qias‘id qa‘s li laixa Awadzilisé qaxs 
hé*maé éx: q!waxatsa x‘dktimé Loxs telgwésae. Wai, gil'mésé 
lag'aa lixa qlénemé gogtiinte’wésa x‘dktimaxs laé héx‘tidanm 
eigalisaxés altsemé x‘dgwats!é Llaibata Lmtwis  tsloyaydxa 
xdktmé. Wai, li Lebégintsés lé*watyé qa’s qrektyindésés dEné- 
dzowé wtiség’anowé liq qa‘s wiiség-oyodés. Wa, gil*mésé gwalexs 
laé k!wadzddex benba‘yasés LEebég-a‘yé lé‘wa‘ya qaxs sek: !exiax:- 
sidzé*maax OxLax'sidza‘yas g’Og'Egtiyds. Wa, la hang-alisaxés 
altsemé x‘dgwats!é Llabat laxés neqmmalisé. Wa, la dax’‘idxés 
pExba tsloyayowa. Wa, L!enxbretents pExba‘yas lax ipsino.!Exta- 
‘yasa x‘Ogwanowé qa nEgo‘yowés tségwayoba‘yas. Wa, la k-!n- 
qtlisaxés tsloyayowé qa‘s ét!édé i!mnxbetalisas lax Apsandn!ex- 
La‘yas ga gwiilég'a (fig.). Wa, laxaé k !eqtilisaq qa‘s ét!édé L!enx- 
brtalisas laxa ipsinon!mnxia‘yas ga gwiilega.? Wa, la k !nqtilisaq 








Continued from p. 146, line 33. 2 See figure to left. 


21 


] 


5 


— 


5 


20 


at 


202 ETHNOLOGY OF THE KWAKIUTL [ DTH. ANN. 35 


20 it out || and pushes it into the sand again so that the cuts (in the sand) 
meet. Then she | pries out the lily plant and bulb in this way: | 
The lily-plant is the black spot in the middle of the square. 

| | Then | she breaks the soil and picks out the bulb, and she 
breaks off the | stem of the lily-bulb and throws it away. 

25 Then she throws the || bulb into her bulb-basket. She continues 
doing this | as long as she is digging lily-bulbs. She digs them up 
very quickly when she is digging, for | three finger-widths is the width 

of the | digging-stick for lily-bulbs. As soon as the basket is full, | 

30 and when it is a fine day, she goes to get a mat from her house, || and 
she spreads it out where she is digging. She takes hold of her | basket 

on each side and pours the bulbs on the mat which has been spread out, 
and | she goes on digging as she did before. Now, the bulbs that 
have been poured on the mat are getting dry; | and when the basket 
has been filled again, | she pours it out again on the mat. When 
35 evening comes || and it is fine weather, she gets another | mat from 
her house and spreads it over the | bulbs that she has dug so that they 
may not get wet from the night dew. | When day comes, the woman 
goes back to where she is digging the | bulbs, and she takes along 
40 another mat, which she spreads out. || She takes the one that was 


spread over the bulbs and spreads it out close to | the 
one on which she poured the bulbs. The three mats are 
spread in this way: | She scatters over them the bulbs which 








20 qafs étlédé L!enxbetalisas laxa la lelgmwats Llenqa*yasexs laé k!we- 
t!nqflisaxa x‘dgwano LE‘wa x'Oktimé laxa g’a gwilag’a (fig.). Hémm 
x dewanowéda nexts!owé ts!dltsem topala. Wa, a*misé héx“idazm 
wax'sendxa dzeqwa qa‘s diqodéxa x'dktimé qa‘s kliilpodéxa x°0- 
ktimé laxa x‘dgwanowé qa‘s ts!mx‘edéq. Wa, lana ts!exts!otsa 
95 x‘oktimé laxés x‘dgwats!é Llabata. Wa, ax'si*mésé hé gwégvilaxs 
tslosaaxa x‘Okiimé. Wa, lata ha‘nakwélaxs laé ts!dsa qaxs 
yidux‘denaé lixens q!waq!wax'tslana*yex yix ‘wadzobaasas_ tsé- 
gwayoba‘yasa tsloyayixa xoktimé. Wa, gil’mésé qot!é x:ogwa- 
tslis Llabata laé Ax°édxa lé*watyé laxés g’dkwé, yixs égfdzilaéda 
30 ‘nala qa‘s li Lep!alisas laxés tsloyasé. Wa, li tétngmndodxés 
x‘dgwats!é Llabata qa‘s li gtigedzdts laxa Lebésé le‘watya. Wa, 
xwélaqa‘mésé la ts!ds‘ida. qaxs le‘maaral x‘Hlésés la gtiigmdzoyoxa 
Lebésé léwatya. Wa, g'il’emxaaiwisé got!é x'dgwatslas Llabataxs 
lad ét!éd giigedzdts laxa Lubésé lé‘watya. Wa, g'il*mésé la dza- 
35 qwaxs yixs ég"tdzilaéda dziqwa, wa a*mesé la 3x*édxa dgti‘la‘maxat! 
féwatya laxés gOkwé qa‘s li Lepsemlisas laxés x dOgwanEmé 
x‘dktima qa k:!ésés xwélaqa k!tinx‘id laxa gosaxelaxa ganuté. Wa, 
etl'mésé nax‘‘idxa gaaliixs laé ét!edéda ts!mdagé laxés x'Ogwasaxa 
x'dktimé qa‘s daléxa dgti‘la‘maxat! léwa‘ya qa‘s Lep!aliseq. Wa, 
40 laxaé Ax‘éd Leprydlisaxa x‘OgwanEmas x‘dktima qa‘s LepEnxslisés 
lax modzoyaasasa x‘Oktimé g'a gwiileda yaduxwé lézlwa‘ya. (jig.). 
Wa, la gwéldzdtsés x‘ogwanmrmé x‘dktim laq qa ha‘nakwélés lmmo- 
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she has dug, so that they may dry guickly. | After doing so, she 43 
goes again and digs lily-bulbs; and | when she has filled her basket, 
she goes and pours them on the | mat. When it gets dark, she goes 45 
and gets more mats | from her house, and spreads them over the 
bulbs that she has dug. | When she has many, she stops. When it is 
bad weather, in the | evening she takes short boards and makes a 
roof over them. | There are four posts for it, and she puts two small | 
beams over them; and she lays on the short split cedar boards, | that 50 
it may be tight if it should rain. If it is a fine day in the | morning, 
she takes off the boards of short split cedar-wood and scatters | the 
bulbs over the mats. If the weather is fine, it takes more than | six 
days to dry the bulbs thoroughly in the sun. Now I will || stop for a 55 
short time talking about the woman.’ . . . | 

After’ the woman has put the rope around the box for lily-bulbs, | 
she carries it on her back to where she has dried the | bulbs, and she 
puts the bulbs into the box. When | it is full, she takes some lily- 
leaves || (some Indians call it lily-plant) and she puts them on top. | 60 
Some Indians call this the soft cover for the lily-bulbs. After doing 
this, | she puts the cover on. Some Indians call this ‘putting the | 
flat cover on the box for lily-bulbs.”’ When it is a fine morning, | 





‘naktla. Wa, gil‘mésé gwalexs laé ét !éd x'ox*widxa x‘dktimé. Wa, 43 
gilnaxwa'mésé qot!éda x‘dewatslis Llabatexs laé giigedzdts laxa 
fe‘watye. Wa, gilnaxwatmésé dziqwaxs laé Ax‘édxa lénl*watyé 45 
laxés gOkwe qa‘s li LepHyints laxés x6gwanEmé x‘dkiima. Wa, 
gil’mésé q!eyoLexs laé gwala. Wa, gil'mésé yak !elxrlaxa dza- 
qwiixs laé ax‘édxa ts!ats!a°x"se‘mé qa‘s li sésgemlisas liq. WA, 
laem mots!aqé LéLamas. Wa, li k‘ak-EdEtotsa malts laqgé wiswtit 
kékatéwe lag. Wa, atmésé la paqemk’!Ena‘ya ts!ats!a‘x"semé 50 
laq qa imxés qo yogtix‘idt6. Wa, gil*mése ég-idzoléda ‘nalixa 
gaalixs laé séwayodex silis tslatsla‘x'sEma qa‘s gwéldzddésa 
x'‘okitimé lixa lézlwa‘yé. Wa, gil'em aégisa ‘nala laé hayaqax 
q!puimxsé ‘nalisa x‘flixa x'oktimé lixa Liésela. Wa, la‘men 
yawas‘id gwal gwagwex's‘ala laxa ts!edaqaxs hié' . . . 55 
Wi,? gil‘mésé gwaléda ts!edaqé welxsemdxés x‘dgwats!é xetsema 
lat héxidansm la Oxidlaxa xEtsemé qa‘s li lax x-tldzasasés 
x'dktmée. Wa, la k !ats!otsés x'dktimé laxa xEtsemé. WA, g'il- 
‘mésé qot!axs laé &x‘éd lax yisx’rnasa x'dktimé. Wa, la ‘nék-éda 
waokwe bak!tim x‘ogwan6, qa‘s ts!akiyindés. Wai, laxaé ‘nék-éda 60 
wadkwe bak!tim t!ak'nyindés laxa x‘oktm. Wa, g:il’mésé oewalnxs 
laé paqemts. Wa, laxaé ‘nékéda wadkwé bak!iim yikiiyindésa 
yikttya‘yé laxa x‘dgwats!é xEtsema. Wa, gilfmésé ék'a gaadlixs 
laé héx‘tidazem la mOdxsasés x‘Ix‘ogwats!é xéxptsmem laxés x‘ogt- 





1 Continued on p. 60. 2 Continued from p. 81, line 72, 
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65 she puts all the boxes with lily-bulbs aboard the || canoe; and when 
they are all aboard, they start for home, | going to the winter village. | 
When they arrive at their house, they unload the canoe, | if it is 
high water at the time of their arrival. Then they put down the 
boxes | in a cool corner of the house, for the lily-bulbs easily dry up | 
70 when the boxes are put down where it is warm; therefore they are | 
put into a cool corner of the house. There the owner of the roots will 
keep them until the | winter comes and the tribe have a winter 
ceremonial, | 
1 Picking Elderberries. ma FE know | the way of making various kinds 
of baskets. The basket | of those who pick elderker aaa is a small- 
meshed basket.! . . . | In? the morning, when it is fine weather, the 
5 woman takes her || hook, her cedar-bark belt, and her small-meshed | 
large basket, which she carries on her back, and she goes to the place 
where elderberries are growing, | for elderberries grow only onthe banks 
of rivers. There the| woman goes who picks elderberries. As soon as 
she reaches the elderberry-bushes, | she puts there her baskets on the 
10 ground, for generally she has two || or even three baskets for carrying 
elderberries. She takes her belt | and puts it round her waist; and 
after doing so, she takes her | smallest basket for elderberries and 
hangs it in front of her body. | First she picks off the berries growing 





65 LE‘lats!6 xwak!tina. Wa, g’il’mésé ‘wilxsaxs laé Aléx‘tlésa. WA, 
lafmé nifnakwa qa‘s la laxés ts!AwtinxElasé 9°Ox"dEmsa. 

Wa, gil‘mésé lig'aa laxés g'dkwaxs laé héx*‘idazrm mdltddExs 
vixtlalisaaxs laé lag-alisa. Wa, li hé modgwalitelasa xéxEtsEma 
wiidanégwilasés g‘okwé qaxs x‘Elyak'aéda x‘dktimaxs ts!ats!alqwa- 

70 laés mexélasa x‘ixdgwats!6 xéxetsema. Wa, hé‘mis lag-itas hé 
mogwalélema wtidanégwilasa gokwé. Wa, lazm lalaal laxa 
ts!Awiinxé qo tsléts!éx‘idLé g-okuldtasa x‘dgwadisa x‘dkiimé. 

1 Picking Elderberries (Ts!éx‘’xa ts!éx‘ina).—W4a, lammLas q!aLE- 
lax gwég'ilasasa lexélixa dgtiqila lanlxa‘ya. Wa, hé‘mis lexn- 
lisa ts!éx‘ixa ts!éxinéda t!olt!oxsemé lexafya.t . . . Wai,? 
gilfmésé égidzilaxa gaalaxs laé héx*‘ida‘ma ts!mdiq a4x‘édxés 

5 gaLayowe LE*wés dendzrdzéwé wiség'anowa LEfwés t!dltloxsEmé 
‘walas lexatya. Wa, li oxralaqéxs laé laxa ts!énadixa ts!éx‘ina, 
yixs léx'a‘maé ts!énadéda dgwiga‘yasa wiwa. Wai, hé‘mis lalaasa 
ts!énénoxwé ts!ndaqa. Wa, g‘il'mésé lag'aa laxa ts !éx-mpdzExE- 
kwalixs laé hinEmg‘azlsElaxés lazlxpla qgaxs q!tinalaé maltsema 

10 LOxs yudux"sEmaé ts!énats!é larlxatya. Wa, la ix‘°édxés wtsée'a- 
nowé qa‘s wtség’oyodés. Wa, giil’mésé gwaltmxs lJaé Ax‘édxés 
imayaga‘yasés ts!énats!é Imxatya qa‘s nanayagemés. Wai, hétla 
oil ts!ex-‘itsd‘séda banaabdtyas. Wa, gil'mésé qot!é nanayagn- 





1 Continued on p.155, line 1. 2 Continued from p. 155, line 18. 
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below; and when the | basket hanging on the front of her body is full, 
she pours the berries into the large basket; || and after she has picked 
off from the bushes, all the elderberries growing below | she takes the 
hook and pulls down the elderberries growing on the upper part of 
the | bushes, and she picks them off; and when the basket hanging 
in front of her body is full, | she pours the berries which she has 
picked into the large | basket for carrying elderberries. She con- 
tinues doing so with her hook, pulling down || the berries on the upper 
part of the bushes. After all the | baskets have been filled with 
elderberries, she ties down the top, for they are | all heaping full. 
After doing so, she carries one at a time | on her back, and she goes 
to and fro, carrying them down the river. | 

Picking Salal-Berries.— Y ou know the | ways how baskets are made. 
They use a large small-meshed | basket for picking salal-berries. One 
basket is large, | and the next one is medium-sized, and the smallest 
kind of basket is carried in front of the body. || The name of the large 
basket of the woman is ‘“‘swallowing-basket,’’ | and the next basket 
is called ““middle-one;”’ | and “front-basket”’ is the name of the | 
smallest one. In the morning, when it is clear, the woman puts | her 
salal-berry picking baskets one into the other. She takes her belt | 
and puts it into the baskets, and she takes || goat-tallow and chews it. 
As soon as she has chewed it, she puts it | into the palm of her right 





maséxa ts!éx'inaxs laé gtiqdsasés ts!enanmmé lixa ‘walasé lpxa‘ya. 
Wai, g il*'mésé ‘wilg'ElexLowa banaaba‘yasa ts!éx'mEsaxa ts!éx'inis, 
laé ax*édxés gatayowe qa‘’s garaxelés laxa ék' lala ts !énxLawésa 
ts!éx‘mEsé. Wa, hé‘mis la ts!énatséx. Wa, g‘il’emxaaiwisé got !é 
nanayagEmasexs laé giiqdsasés ts!ninbmé laixa ‘walasé ts!énets!és 
lmxafya. Wai, Ax"si*mésé hé gwég'ilasés gaLayowé la gaLaxrlas 
laxa ék'lala ts!énxtawésa ts!éx‘mesé. Wai, gil'mésé ‘naxwa la 
qoqtit !é tsléts!enats!as lanlxatya, laé t!emak-nyindalaq qaxs ‘na- 
xwatmaé Lietlak‘emala. Wai, gil’mésé gwala laé ‘nal*nemsg’E- 
meEmqaxs laé oxtalaqéxs laé OxLaitdsrlaq laxa wa. 

Picking Salal-Berries (Nekwixa nek !ilé).—WaA, lazmias ‘naxwa 
q!aielax gwég'ilasasa Ipxélixa Ipxa‘yé. Wa, la wilxsd t!olt!oxsemé 
lexzlisa nekwixa neklile. Wa, hé*miséxs ‘walasaéda ‘NEMsgEME ; 
wi, la héléda ‘nemsgemé; wa, hé‘misa nanaagemxa imayaga‘yas 
lexelis. Wa hémm Légemsa ewilégatyasa lexelisa ts!edagé nig‘é. 
Wa, la hélomagemx: Léda mak-iliq. Wa, la nanaageEmx’ Fada 
imiayaga‘yas. Wa, g-il'mésé ég-idzdlaxa gaalixs laé k!wak !tiso- 
daléda ts!zdiqaxés Hew ALBIELS lanlxa‘yé. Wa &x‘°édxés wtiség‘a- 
nowé, qa‘s g‘its!odés laxés lanlxa‘yé. Wé, li ax‘édxa yasrkwasox 
‘mEIxLOx qa‘s maléx‘widéq. W4, g’il’mésé *witwElx'sExs laé ixdz0x"- 
tslandes laxés hétk:!dts!ana‘yé. Wa, dzakots laxés gremxdltsa- 
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13 hand and rubs it with the left | hand. When it is all over her hands, 
she | rubs it on her face, so that a thick layer of tallow is on her | 
15 face, and so that the mosquitoes cannot bite through it. || This is 
called ‘tallow sitting on the face.’’ | 
After she has done so, she takes her salal-picking cedar-bark hat | 
and puts it on. On her back she carries the baskets, and | she also 
takes her paddle and goes down to the beach where her | salal- 
berrying canoe is. She launches it and goes aboard. || She sits in the 
stern, and puts the baskets into the canoe. Then | she paddles, 
going to an island where salal-berries grow, for these are the only | 
places where salal-berries grow well. Whenshe arrives there, she 
ties a stone to her | small canoe, carries the baskets on her back, and 
goes into the woods | to pick salal-berries. When she reaches the edge 
25 of the salal-berry patch, || she puts down her baskets, takes her belt | 
and puts it round her waist. After that she takes her | front-basket, 
the smallest one of her baskets, and hangs it in front of her chest. 
She puts her | two baskets upright on the ground, | and she picks off 
30 the salal-berries and puts them into the front-basket. || When it is 
full, she pours them into the swallowing-basket, the largest one | of the 
salal-berry baskets. She continues picking them into her front-bas- 
ket. When | it is heaping full, she pours them into the medium-sized 
basket; and | as soon as it is full, she pours them into the swallowing- 


bo 
an 
—— 





12 na‘yé. Wa, g‘il‘mésé la hamulgedze‘wé lax e‘eyasdséxs laé dzr- 
dzek'emts laxés gogtima‘yé. Wi, lamsm wikwéda yaspkwé lax 
gogimatyas, qa k-!ésés lax'siwé q!ekrlisa Léstmna lag. Wa, 

15 hémm Légades k!wak!ixtmakwasa yasrekwé. 

Wa, gil‘mésé gwalexs laé ax°édxés nekitimlé dentsem Letemia 
qa‘s LEtemdés. Was, li OxLig‘intsés nénegwats!é lazlxatya. Wa, 
la dag ilx'Lalaxés s@*wayowé qa‘s li lents!és lax hanédzasasés 
nEgwats!éLé xwaxwagiima. Wa, li witx"stendEq qa‘s li laxsEq. 

20 Wa, lazm k!waxiagéxs laé hang‘aalexsaxés lazlxa‘yé. Wa, la 
séx‘wid qa‘s li laxa negwadé laxa ‘mak‘dla qaxs léx‘amaé 6x" 
q!waxatsa IenEmx'dé. Wa, g’ilfmésé lag'aaxs laé mogwanddxés 
xwaxwagtimé. Wa, li oOxiigintsés lanlxa‘yaxs laé aLé‘sta laxés 
nEgwastaxa neEk!tlé. Wa, gilfmésé lenxendxa q!éq!axLalixa 

25 nek!tiiaxs laé OxLEg‘a‘saxés lanlxa‘ye. Wa, li ax‘édxés wtiség’a- 
nowé qa‘s wtséx"‘idés. Wa, g'il‘mésé gwalexs laé 4x‘édxés nina- 
aghméxa Amiyaga‘yas lexeliis qa‘s ték!tiprléq. Wa, la hétitlalax 
hanx‘hats!éna‘yasa maltseEmé lanlxa‘ya qa dlak-!alés t!etlaxmsa. 
Wa, la klilplidxa nek!tle qa‘s la klilpts!4las laxés nanaagEmé. 

30 Wa, gil’mésé qodt!laxs laé giiqisas laxés nig‘é*xa ‘walég‘a‘yas 
nEgwats!is lmxa‘ya. Wa, li hanal k!tlpts!4laxés nanaagemé. Wi, 
gilnaxwa‘mésé qodtlaxs laé gtiqryints laxés nigatyé. Wa, g‘il- 
‘mésé la Llak'pmalaxs laé ét!éd giixts!dlaxés héelomagemé. Wa, 
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basket; and | when that is also full and the berries are heaped high, 
she || picks them into her front-basket; and when this is also heaping 
full, | she puts it on the ground. Then she breaks off good hemlock- 
branches and | puts them on the opening of the salal-baskets all 
around; and when | she has put them in standing all around the 
salal-berry baskets, she | bends down the ends and ties the hemlock- 
branches down in this way.! || After tying them down with cedar-bark 
rope, which is on the basket, she | puts the swallowing-basket down | 
into her small canoe, and she goes back and | carries the medium- 
sized basket, and she hangs the | front-basket over her chest, and she 
carries one on each side as she || comes out of the woods, and puts 
them in the bow of the travelling-canoe. As soon as | she has done 
this, she goes aboard her travelling-canoe and paddles | home to her 
house. As soon as she arrives on the | beach of her house, she carries 
the largest | basket on her back and takes it up into her | house. 
She puts it down at a place not too near the fire. | She goes down 
again to the other two berry-baskets, and she carries | one on each side 
as she walks up, in the same way as she had done when she came out 
of the woods | when she picked the berries on the island, and she 
puts them down. | 








g-ilfemxaawise qot!axs laxés laéna‘yaxat! Llik‘emala, wi, laxas 
k!ilpts!odxés nanaagemé. Wai, g‘il’emxaawisé L!ak'emalaxs laé 
hingaklsagéxs laé wL!mx¢widxa éké q!waxé q!énema. Wi, la 
q!axstents lax diwé‘stiés Aawaxsta‘yasés nénkgwats!é. Wa, gil'mésé 
‘wilala q!waxtaakwa yiidux"seEmé nénEx"ts!Ala  larlxa‘ya laé 
gwagtinaxbax“idxa oOba‘yasa t!ak'ema‘yé q!wixa, yixs laé gwal 
tlemak-nyintsa nalamé densen denema Jaq. Wa, gvil‘mésé ‘witla 
la t!emak'Byaaktixs laé OxLig’Entsa nEgwats!é nig’é qa‘s li OxLE- 
g’aalmxsas laxés ya‘yats!@ xwaxwagtima. Wa, li xwélaxsag‘a qa‘s 
li 6xLig’Entsa hélomagEmé neEgwats!i. Wa, li tek!iprlaxés 
nanaagemé nEgwats!ixs g'ixaé tétekwasrlaxa maltsEmaxs g’axaé 
laltlala qa‘s hinag-nyodés lax Ag‘iwatyasés ya‘yats!é. Wa, g‘il- 
‘mésé gwalexs laé laxs laixés ya‘yats!@. Wa, li gaxé séx‘wida 
qa‘s gaxé na‘nakwa laxés gdkwé. Wai, gil’mésé lagvalis lax 
Lipmatisasés g'Okwaxs laé héx‘tidazsm OxLng‘tlexsaxa ‘walégryas 
lrxelisxa nag‘a‘yé qa‘s li oxLosdésElaq qa‘s li OxLaéLelaq laxés 
gokwé. Wa, li Oxikg‘alilas laxa k'!ésé nexwala lax Ingwilas. 
Wai, la étents!és laxa maltseEmé nrgwats!é lazlxa‘tya, lixaé tétxz- 
kwasklagéxs gAxaé lisdésrla laxés gwalaasagéxs g’axaé lalt!alas 
laxés negwasdé laxa mek‘dla. Wa, laxaé hinemg“alilas. 











1 That is, the branches are put in between the berries and the basket, tips up, and are then bent over 
from all sides toward the middle and tied together so that they cover the berries. 
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Picking Currants ' (q/éséna).—The same baskets | are used by the 
women to pick currants as are used when picking salal-berries, | and 
there are three of them. When the woman sees that the weather 
is fine in the morning, she | takes her baskets and her cedar-bark 
5 belt || and her cedar-bark hat, and puts the baskets on her back. | 

Then she puts on her cedar-bark hat and goes out to the place where | 

the currant bushes grow. As soon as she gets there, she puts down | 

her currant-picking baskets. She takes her cedar-bark | belt and puts it 
10 around her waist. After doing so, she takes || her front-basket, hangs it 
in front of her chest, hung from a strap around her neck. | She pinches 
off the stems of the currants, and | breaks them off and throws them 
into her front-basket. When it is | full, she pours it into the swallow- 
ing-basket. Then she goes on pinching off | more currants at the lower 
ends of the stems. She pinches them off and throws them into the | 
15 front-basket for currant-picking; and when it isfull, she goes back and | 
pours them on top of those which she poured in first. When they are 
level with the top of the basket, | she stops pouring them into the swal- 
lowing-basket. She does the same as she did before with the medium 
sized basket; | and when it is also level with the top, she stops pour- 
ing them in, | and she also fills her front basket; and when this is 
20 full, || she gets skunk-cabbage leaves, which she puts as a covering 
over the | three currant-baskets. When they are all covered with | 





1 Picking Currants! (Qlesiixa q!éséna).—Wa, hépmxat! q!édza- 
ts!ésa ts!mdaqaxa q!ésénés lexnlixs lix'dé nekwaxa neklila yi- 
dux"semé laklxa‘ya. Wa, gil’mésé ék'!edzalaxa gaalixs laé hé- 
x“ida‘ma ts!mdaiqé 4x‘édxés lazlxa‘yé Le‘wis dendzedzowé wisé- 

5 gandwa Le‘wis dentsemé LEetEmla. Wa, lai Oxralaxés lanlxa- 
‘yaxs laé Letemtsés dentsEmé Letemlaxs laé qias‘id qa‘s la lax 
q!waxasasa q!ésmesés. Wa, gil'mésé lag'aa laqéxs laé hiang-a- 
Elsaxés q!éq!édzats!é lanlxa‘ya. Wa, li 4x‘édxés dmndzedzowé 
witseg’anowa qa‘s wtsézoyddés. Wa, gil’mésé gwalexs laé ixéd- 

10 xés nanaagemé lexa‘ya qa‘s ték!tiprléqéxs laé qenxdlax adxLaasas 
qa‘s li, 6p!ex_ax Oxtatyas yisx’Enasa qJéséna qa‘s 6piliqéxs la@ 
éptsialas laxés q!édzats!é nanaagem lpxa‘ya. Wa, g‘il‘mésé qé- 
tlaxs laé giixtslots laxés négé. Wa, li xwélaqa ép!exLax’‘idex 
OxLa‘yasa yisx'Enasa q/éséna qa‘s épaliqéxs laé éptslalas laxaaxés 

15 q!édzats!é nanaagem Ipxa‘ya. Wa, g‘il*‘mésé qotlaxs laaxat giqu- 
yints laxés g‘ilx dé gixts!oya. Wa, gil‘mésé ‘nemak'Byaxs laé gwal 
cuiqnyindalaxa nég'i‘yé. Wai, li hémmxat! gwéx'‘idxa hélomagnmé. 
Wa, gilfemxaawisé ‘nemaik'nyaxs laé gwal giquyindalaq. Wa, 
laxaé qaqtit!laaxés nanaigem lexatya. Wa, g‘il'mésé qodtlaxs laé 

20 mapléd lixa k:'!ek:ladk!wa qa‘s tslak-nyindalés lax dkiya‘yasa 
qléq !édzats!é yidux"sem laxzlxa‘ya. W4a, g‘il‘mésé ‘naxwa la ts!é- 

1 Ribes petiolare Dougl. 
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skunk-cabbage leaves, she breaks off straight twigs of huckleberry- 22 
bushes, | and pushes four of them through the top of each of the 
currant-| baskets. They are put across over the skunk-cabbage leaves; || 


and after she has done so, it is this way: _ This repre- 25 
sents the mouth of a | currant-basket; and when they 
are turned on their sides, | none of the cur- rants drop 
out through the | skunk-cabbage covering, because the 


huckleberry-twigs that have been pushed through | hold them in 
tight: First she carries the large basket out on her back || and she 30 
carries it into her | house, and she goes and puts it down in a cool 
corner of the house. Then | she goes back and brings outof the 
woods the medium-sized currant-basket,| and she takes it into her [ 
house. Then she puts it down next to the large basket. Then || 
she goes back and brings the currant-basket which is carried in front. 35 
She | carries it out of the woods and brings it into her house and 
puts it down | where the others are. | 

Picking Huckleberries.1— As soon as this (the hook for picking 1 
berries) is finished, (the woman) | gets ready to go and shake off 
huckleberries | in the morning. ...In the morning, when day 
comes, | she arises and eats a light breakfast. After doing so, || she 5 
takes her two huckleberry-baskets and her paddle | and her mat to 





tslak-Eyaax"sa k:!ek:!adk!waxs laé L!ex‘widxa naEnqEla gwadEmsa 22 
qa‘s li L!enqemsflasa maémots!aqé lax Awaxsta‘yasa q!éq !édzats!é 
laglxa‘ya. Wa, lamrm ék:!adzendalaxa ts!éts!ak‘ema‘yé k:!nk:!a6- 
klwa. Wi, lig’a gwilaxs laé gwala (fig.). Wa, hébolanm la Awaxstésa 25 
q !éq Piste larlxafya. Wii, g‘il’mésé la wax'em la qgox‘witsa q!é- 
q!édzats!é lanlxatya qaxs k: ledsaé la gwéx‘‘idaas la lawayé ts!é- 
tslak-nya‘yas k-!nk‘!adk!wa qaéda la elatayoséda la L!enqEmx'sila 
naEngEla gwidemesa. Wa, li hézm gil OxLEx‘itsd‘séda q!édzats!é 
nigé Ipxatya, qa‘s g'Axé dxzoltlalaq qa‘s li dxLaétElaq lixés 30 
g’okwé, qa‘s li OxiEg‘alilagq lax wtidanégwilasés gokwé. Wai, la 
xwelaxsag’a qa‘s lixat! Oxiex‘idxa hélémagemé q'!édzats!é 
lexa‘ya, qa‘s gaxéxat! dxxéltlalaq, qa‘s li oxiaérElaq laixés 
g’Okwé, qa‘s li Oxing‘alilas lax la hanélatsés nag:a‘yé. Wa, li 
xwelaxsag’a, qa‘s li OxLEx‘‘idxa nanaagemé q!édzatsli, qa‘s g°axé 35 
OxLOlt !alaq, qa‘s li dxLaétElaq laxés g'dkwé. Wii, la gees eid 
lax hix-hanélasasés g-ilx'dé hinmmg-alilema. 

Picking Huckleberries.'\—WaA, g'il*mésé gwalamasqéxs laé héx*‘i- 
darm xwanal‘ida, qa‘s Jalag‘it k!-nlal laxa k:!nladaxa gwidemé, qo 
‘nax“idEixa gaala . . . Wa, g’fl'mésé ‘nax: ‘idxa gaalixs laé 
gag-usta, qaxs xaL!Ex"‘idé gaaxstilax: ida. Wa, g'tl'mésé gwalpxs 
laé dax: Fees maltspmé k:!ék'!nlats!6 lazlxafya LE‘wis séwayowé; 5 
wi, hé‘misés k!wayé lé'wa‘ya; Le‘wis dEntsEmé LEtEmla, LE‘wis 


— 





1Continued from p. 140, line 16, 
75052—21—35 ntrH—pr 1——14 
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7 sit on, her cedar-bark hat and her | cedar-bark belt. She carries 
them all as she is going down to the | beach to the place where she left 
her canoe that she is to use when she goes huckleberrying. | She goes 
aboard, sits down in the stern, and paddles, and she goes to the || 

10 huckleberry-patch on an island, for that is where huckleberries grow, | 
that are good to be picked, and the women go there for picking | huckle- 
berries. As soon as she arrives there, she puts out the anchor-line | 
of her canoe. She takes her belt | aad puts it around her waist, over 

15 her blanket; || and after doing so, she takes her two | baskets and 
puts the smaller basket into the | ieee one. She carries them on her 
back, | placing the forehead-strap over her forehead. She puts on 

20 her | hat, and, after doing so, she goes out of her || canoe into the 
thicket, for there are always many | salal-berry-bushes outside of the 
huckleberry-bushes. When | she reaches the huckleberry-bushes, she 
puts down her | baskets and hangs the medium-sized basket | on her 

25 chest, and she goes to the place where she sees many || huckleberries 
on the bushes. She stands under them and bends them down into 
the | basket and shakes off the | huckleberries into it. As soon as 
the huckleberries fall into the basket, | she strikes the bushes with 
the right hand, and all the | huckleberries fall off mto the basket. 





7 denédzdwé wiiség'anowa.. Wai, la ‘witlenkilaqéxs laé lmnts!és laxa 
Liema‘isé lax hinédzasasés k‘!rlet !aatslaxa gwadmmeé xwaxwagtima. 
Wa, 1a laxs laqéxs laé k!waxtendgéxs laé séx‘wida, qa‘s la laxés 

10 k'!pladixa gwademé laxa ‘mek‘dla qaxs hémenala‘maé héladxa 
k lek: Inldpmsaxa gwademé. Wa, hé‘mis lalaasa ts!mdagéxés k:!nl- 
demsaxa gwidemé. Wa, gil*mésé lag-aa laqéxs laé q lnldzanodxés 
k:leletlaatslixa gwidemé xwaxwagiima. Wa, la daxidxés wtise- 
g-anowe qa‘s qmnoyddés laxés qenasé lax dktiyatyasés nEx‘tina‘yé. 

15 Wa, gil’mésé gwalrxs laé dax‘‘idxés maltsemé k:!ék: !plats!é 
lanlxatya qa‘s hints!ddésés hélomagemé k’!elats!é lexi laxa 
ewalasé nig’é k-!elats!é lexatya. Wa, li ox~ex“idgéxs lad qEx'i- 
walaxa ql!ateyowe. Wa, lai Letemtsés k'!ntemlaxa gwidemé 
LEtEmla. Wa, gil’mésé gwalexs laé alta laxés k:!ntnt!laats!e 

20 xwaxwagiima, qa‘s la lelina laxa q!waxolkwala, qaxs hémenala-_ 
‘maé lénokilé Llasalaasa k'!nldemsaxa gwademé. Wa, g il*mésé 
lag'aa laxa gwademdzexekilaxs, laé hing’ aElsaxés k: tale: Inlats!é 
lanlxa‘ya. Wi, li ax*wilts!odxa. hélomagemé Inxafya, qa‘s 
tek!ibodéséxs laé qas‘ida qa‘s li laxés 1a dogit q'éxtalaxa gwi- 

25 dpmé. Wai, li Laxpelsaqéxs laé geléx*wideq, qa‘s la gEléx"ts lots 
laxés k-!nlats!6 hélomagemé Inxatya. Wa, hémis li k:teHMlatséxa 
gwideme. Wa, gil'mésé gwal texts lileda gwademaxs laé Leqzl- 
geésés hétk: !olts!ana‘yé lixa gwademsée. Wa, gil*mésé ‘witlaxalts!a- 
wa gwadEmé laxa k-!nlats!é hélomagemé lexa‘ya laé mex‘édxa 
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Then she lets go of the || huckleberry-bush, as there are no more 30 
berries on it. She goes to another bush with | many huckleberries, 
and she does as she did with the | first one. When the small basket is 
full, she | pours the huckleberries that have been shaken off into her 
larger | basket, and she does as she did before to the other one, || and 35 
she shakes off the huckleberries into her small basket; and when | the 
large basket is all full and also the small one, | she takes skunk- 
cabbage leaves and spreads them over the two | baskets. She ties 
down the top, and | after doing so, she carries the larger basket on 
her back and || the small one in front of her body. Then she goes 40 
home. | 

Picking Salmon-Berries.—When | the salmon-berries ripen, and 1 
when the man wants to give a | salmon-berry feast, he engages many | 
women to go picking salmon-berries. Then they all take their | 
hooked salmon-berry picking boxes and their front- | baskets to pick 5 
the berries in, which are used besides the hooked boxes for holding 
the picked berries... . | 

Now?” the hired women take the front- | baskets and the hooked 
_ boxes along, for each of them has besides (a box) | a basket. They 
also take their paddles and go down || to the beach in front of their 10 
houses. ‘Then they go into their | small canoes, and generally there 





_gwademesaxs laé lobexxila, qa‘s la Léx*wid laxa dgit‘lamaxat! 30 
q !éxiélixa gwademe. Wai, li apmxaawisé naqemg iltowéxés 
gilxdé gwégilasa. Wa, gvil‘mésé qodt!é hélomagemaséxs laé 
giiqgdsasés_ k:!nlanemé gwadem laxés ‘walasé nigé k'!elats!é 
lmxa‘ya. Wa, laxaé ét!éd fem naqemg‘fitoxés g-alé gwégilasaxs 
laé ated k'!nlts!odxés hélomagemé k:!zlats!é lexatya. Wa, g‘fl- 35 
emésé ‘nixwa qoqit!é ‘walasé nig’é lexis LEewa hélomagemaxs 
laé Ax*éd laxa k‘!ik-!adk!wa qa‘s LepEyindés laxés maltsemé gwé- 
gwadats fe lanlxatya. Wa, la. t!smakryindeq. Wa, gil‘mésé 
gwatnxs laé OxLig‘intsa ‘walasagawa‘yé gwadats!i. Wa, lara 
ték!iprlaxa imayagawa‘yé gwadats 6 lmxafyaxs g’axaé ni‘nakwa. 40 
Picking Salmon-Berries (Himsiixa q!emdzekwé).—WaA, hé‘maaxs 1 
laé L!oL!Ep!enxsa q!emdzEkwé; wi, g‘il‘mésé 4 tmrndzekwelaaxedada 
begwanEmaxa q!emdzekwé, yixs hélaé. Wa, li hélaxa q!nyokwé 
tsledagqa qa lis himsaq. Wa, héx‘ida‘mésé ‘naxwa Ax‘édxés 
gegatEkwé héhrmyats!ixa q!emdzekwé. Wa, hé‘misa nanaagemé 5 
Ipxafya, Wa, hémm hinddzésa gatekwe himyats!és. <a 
Wai,?la‘mé ‘naxwa‘ma hélanemé tsedaq dag ilxialaxés ninaagemé 
lexafya LE‘wis gaLekwéxa ‘nal‘numsgemeé, yixs 4*maé hinésblaxa 
nanaageme lexa‘ya; wi, hé*misés sésE‘wayowé, qa‘s li hdqints!és 
lax L!pmatisasés g‘ig’Okwé, qa‘s li hogtixsrla laxés héhemyats!é- 10 
Laxa q!emdzekwé xwaxixwagtma. Wa, la q!imala méméma‘t- 








1 Here follows the description of the berrying-box, p. 140, line 17, to p. 141, line 43. 
2 Continued from p. 141, line 34. 
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12 are | two in each canoe paddling; and they are going with the bow . 
ahead to where they know | many salmon-berry bushes grow. They 
do not all wish to keep together,— | the whole number (of women). 
As soon as they come to a place where they are going to pick salmon 

they go ashore out of their small canoes, and | take their 
baskets and hooked boxes along. | The hooked box is carried on the 
back, and in front of their bodies hang | the baskets. They have 
tied the ie. After 

20 this has been done, they go back to the place where the || salmon- 
berry bushes grow; and when they-come to a place where there are 
many salmon-berries | on the bushes, they put down the hooked box 
so that it stands upright, | and they begin to pick. They put the 
berries into the | front-basket; and when it is full, they pour the 
salmon-berries which they have | picked into the hooked box. They 

25 do so every time || when they fill the front-basket. When the box 
is full, | they fill the front-basket too; and as soon as it | is full, they 
carry it on their backs to the hooked boxes. Then they | put them 
into the small canoe, they go | aboard, and go home to their houses. 

30 As soon as they arrive || at the beach of the house, they hang the 
front-| basket infront of the body. The man who engaged them goes 
down to the beach | and carries up the hooked boxes; and he pours 
the | berries into an empty oil box. | 











12 tslalaxs laé séx‘wida. Wai, la‘mée héem gwamag‘iwalés q!aleé 
qléq!idmx q!walmesé laxés k'léts!énat‘yé hélq!ala qlaplaila laxés 
‘wixaasé. W4A, g’il’mésé lag'aa laxés hthmemyastaxa gq !emdzEkwaxs 

15 laé hox‘wittax: daccwn laxés héhemdzetalats!é xwaxtixwagiima, qa‘s 
dédagilxialéxés nainaagemé lexatya LE‘wis gitekwé haimyats!exa 

q!emdzekwé. Wa, la oxralaxa gaLekwé yixs liaral tetek!iipElaxés 
hye lnxa‘yaxs laé mogwanddxés héhrmdzezxalats!6 xwaxii- 
xwagiima. Wa, g’il’mésé gwalexs laé aLé‘sta laxa q!walmedze- 

20 xektla. Wa, gil’mésé laga laxa q/!éq!laxralixa q!emdzekwé 
q!walmeEsa, ite OxLEg’aklsaxés gateEkwé. Wai, a‘misé la nEngatdls 
hinsaxs laé hims‘ida. Wa, la‘mé hémts!alasa q!eEmdzEkwe ‘laxés 
ninaagemé lnxatya. Wa, gil‘mésé qdt!laxs laé gixts!otsés him-— 
yanrmé q!emdzek" laxa aiekwe, Wa, la héx'simm gwégilaxs 

25 lanaxwaé qot!és nainaagemé lexatya. Wa, gil’mésé qot!é garn- 
kwaséxs laé qaqdt!aaxés ninaagemés lmxa‘ya. Wa, g-il'mése 
qot!axs laé OxLEg‘ilsaxés q!emdzpgwats!6 gaLtukwa, qa‘s g°axé 
oxLEg‘aalexsas laxés himdzxrralats!6 xwaxwagitmé. Wai, lax:da‘xwé 
laxs laqéxs g’ixaé ni‘nak" laxés gdkwé. Wéa, giil*mésé lag-alis 

30 lax L!mma‘isasés g*Okwaxs laé léx'amnm teklibayés nanaagemé 
lpxa‘ya, qa‘s adk!tinaaq. Wa, lada hélanemaq lents!és laxa L!=ma- 
eisé, qa‘s li OxLOsdésaxa q!Emdzex"ts!dla gatpkwa, qa‘s li gixts!dtsa 
q!pmdzekwé laxa dengwats!rmdoté. 
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Picking Crabapples.—The same kind | of large swallowing-basket 
and the medium-sized basket | and the front-basket are used by the 
woman for picking | crabapples, when she goes to pick them at 
Knight Inlet and Gwa‘yé*, for these are the only places where large || 
crabapples grow that are not rotten. They are not rotten inside, | 
and therefore the women who pick crabapples go to these places, for 
they are not | like the crabapples of the islands, which are rotten 
outside | and inside. They only become harder when | the women 
boul them: Therefore they pick the crabapples || that I have men- 
tioned. The season for picking crabapples is | when they are still 
‘green. The woman who works on crabapples watches | until they 
are large enough. When they are large enough, | the woman gets 
ready, takes the | three baskets which I have named, || the paddle, 
and the punting pole, her cedar-bark belt, | and her cedar-bark hat, 
and goes aboard her small | canoe. She puts her baskets aboard, 
and | the belt around her waist. She wears her | cedar-bark hat; 
and when she is ready, she stands in the || bow of the small canoe, 
takes the punting-pole | and punts up river stern first, when she is 
poling up the river at Knight Inlet. | When she comes to a place 
where there are many crabapple trees, she puts ashore | and steps 








Picking Crabapples (Tsrlxwixa tsrelxwé).—Yixs h‘émaaxat! tsEl- 
‘watsléda ‘walasé nig’é lmxatya Le‘wa hélomagemé lEexa‘ya. Wai, 
hémistéda nanaagemé Imxafya, yisa ts!ediqaxs laé tselxwaxa 
tsElxwé lax Dziwadé 16° Gwa‘yé, qaxs Ipx‘a‘maé iwawadxdx 
tsElxwéx LOxs k'lésaé q!tlqtltsema. Wa, laxaé k !és q!tlq!tléqa; 
wi, lag’ilas ‘nEméyastAyaatsa tsétsEl’wenoxwe ts!édaqa, yixs k !ésaé 
hé gwéx'sé tsrlxwase tselxwasdxda ‘marmk-dlixs q!wéq!tilq liiltsE- 
maé Loxs q!wéq!ilq!uléqae. Wa, li dem _ p/ép!ntsemx‘‘idExs 
wax‘aéda ts!edage q!dlaq. Wa, hé*mis lag‘ilas léx'anm tsEl‘wasEn 
lax'dé LéLeqElasE’wa, yixs hé*maaxat! tselxwax'dEmxa tsElxwaxs 
hé*maé alés tenlenxsEma. Wa Jéx'a‘més 4em doqwalaso‘sa tsEl- 
tsEl'wénoxwée tsédaq, qa iwox‘widésa tselxw'é. Wai, gil’mésé awox- 
éwidexs laéda ts!edaq héx’idazm xwanal‘ida. Wai, la‘mé ax‘édxa 
yudux'spmé larlxatyaxen lax'dé Lé_eqrlase‘wa. WA, hé‘misa 
sé'wayowe LE’wa dzomég'alé. Wa, hé‘misés wtiség‘anowé dEendzE- 
dzowa LE‘wis dEntsmEmé LEtEmla. Wa, la laxs laxés tselxtivelats!é 
xwaxwagtma. Wi, ax‘alexsaxés larlxatyé, qa‘s wtiséx’‘idésés 
dendzedzowé wtiség'anowa laxés gwalnlaéné*mé LEtEmilaxés 
dentsemé LEtEmta. Wa, g’il‘mésé ewalexs laé Laxtigiwéx 4g‘i- 
wa‘yasés tsElxiitelats!€ xwaxwagtimaxs laé dax*‘idxés dzomég:alé, 
qa‘s ténox’widé hn‘x"dzegEmalaxs laé ténostala lax wis Dzawadé. 
Wa, gil'mésé lag'aa lax tsplx*medzexektlaxs laé t!énogwarlsaxés 
tsElxiitelats!6 xwaxwagtimaxs laé laltawa, qa‘s moxilséx oba‘yasés 
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out of the canoe. She ties up the end of her | onchoeiied (some 
25 Indians call it the tying line). || After she has done so, she carries the 
three | baskets on her back, one inside the other; and she carries 
them along, looking for a tree | with many crabapples. Then she 
puts down her | large basket and takes out the <econd basket, | 
30 which she also puts down, and takes out the front-basket. || This she 
hangs in front of her body and picks crab-apples, | picking them off in 
bunches. She puts them into her | front-basket; and when that is’ 
full, she pours it | into the large basket. Then she goes back and 
picks off more | crabapples into her front-basket; and when it is 
35 full, || she pours them again into the large basket. She continues | 
doing this; and when the large basket is full, | she does the same with 


the medium-sized basket; and when that also is full, | she picksinto | - 


her front-basket; and when that is also full, | she carries the large 
in 
case there are many crabapples | on the trees; and she also pours 
the other basket into the canoe, | and she goes on picking apples into 
her front-basket, and | she does as she was doing before. When | 
- 45 the three baskets are full, she carries the || large basket on her back 
into the | small canoe. She goes back and carries the medium-sized | . 





40 








qlrldzana‘yé, yixs Léqalaéda wadkwe bak!timas mogwana*yé, laxa 
25 q!eldzana‘yé. Wa, g‘il'mésé gwalpxs laé OxLEx“‘idxés yidux"sEmé 
lanlxéxs k!wak!tisdlaé, qa‘s li Oxtayak-elaq, qa‘s li alixa 4lak:!ala 
la qléxtdlaxa tselxwé tsElx*mEsa. Wai, éx**mésé hingazlsaxés 
nig'aé ‘wilas Ipxatya, qa‘s hindlts!odéxa helomagemé Ipxa‘ya. 
Wi, laxaé hing‘arlsaqéxs laaxat! haindlts!odxa nanaagemé Ipxa‘ya. 
39 Wa, hémis la ték!tbdyoséxs laé tsrlx‘widxa tselxwé. ‘Wa, 
lanmxaé 6p!exLax ‘nal‘nemxvalaéna‘yas, qa‘s li épts!alas laxés 
tspltwats!6 ninaagem lexa‘ya. Wa, g‘il’mésé qot!axs laé giixts!dts 
laxés ‘walasé nig’é Imxa‘ya. Wa, la ét!éd la épts!Alax-‘idaxaasa 
tsrlxwé liq lixés ninaagemé Irxatya. Wa, gil’emxaawisé qot!axs 
35 laaxat! ét!éd gtiqdsas laxés ‘walasé niig’é lmxatya. Wa, Ax‘si‘mésé 
hé gwég-ilaq. Wa, gil’‘mésé qot!éda ‘walasé nig’é lexdséxs laé 
héemxat ! gwex"‘idxa hélomageme lnxafya. Wa, g:il‘mésé got !axa- 
axs laé épts!alaxés ninaagemé lexa‘ya. Wa, g‘il'mésé qot!laxaaxs 
laé oxLEx’‘idxés ‘wilasé nig’é lexatya, qa‘s 14 gitx*almxsaq laxés — 
40 tsElxittelats!6 xwaxwagtima, yixs q!énemaé tseltsElxtixtawa‘yasa 
tsétselx*mesé. Wa, li ‘nixwanm giix‘dlmxsrlaxa wadkwe lazlxa- 
cya. Wai, laxaé ét!éd épts!alax‘idxés nanaagemé lexa‘ya. Wa, — 
lapmxaé 4pm naqemg iitnwexés gilx'dé gwég: ‘ilasa. Wa, g-ilfem- 
xaawisé ‘naxwa qoqtt!é yuidux"sEmé larlxéséxs laé Ox~Exidxés 
45 twalasé nig’é lexis, qa‘s g'&xé OxLEg’aalexsaq laxés tsElxtxelats!é 
xwaxwagtima. Wa, laxaé ) aédaaga OXLEX‘‘idxés hélomagemé 
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basket, while she is carrying the front-basket in front of her body. 47 
When | all the baskets have been put into the canoe, she steps into 
the | bow of the small canoe, takes the paddle, || pushes the canoe 50 
off shore, and paddles. She goes down stern first, | drifting down the 
river. As soon as she arrives in front of her | house, she goes ashore, 
and then her | husband goes to meet her, and carries on his back the 
large | basket with crabapples up the beach and into his house. | 
Then he puts it down. He spreads out a new mat; and when | that 55 
is done, he pours the crabapples on to it. When the basket is | 
emptied, he goes back, carrying it down on his back, and he gives it 

to his wife; | and he carries up the medium-sized basket, which he 
also | carries on his back, going up the beach, and he goes and car- 
ries it into his house. Then || he pours the crabapples on the mat at 60 
the place to which he had carried the first | crabapples; and when. 
this is done, he goes down again, | carrying the empty basket on his 
back. He gives it | to his wife, who fills it with crabapples, and also 
the large | basket. The large basket has already been filled in the 
canoe || when he arrives. Then he | carries it on his back up the 65 
beach into the house, and | he puts it down. Then he carries on his 
back the medium-sized | basket, he carries it up and puts it down | 





lmxa‘yé laxés ték!tpnlaéna‘yaxés nanaagemé lexatya. Wa, gil’mésé 47 
‘wilg'aalexs lax tselxtivelats lis xwaxwagtimxséxs laé laixsa lax 
Agitwatyases tsElxtie‘lats!€ xwaxwagtimaxs laé dax‘idxés sé*wa- 
yowe, qa‘s q!otrlséséxs laé séx*wida. Wa, la‘mé hn*x"dzpgemalas 50 
gaxaé yolala laxa wa. WA, gvil’mésé lagaa lax nbgrtlases 
g-dkwaxs laé ‘nemsalisa. Wa, g‘ilfmésé ‘nemsalisexs laé la*wi- 
nEms lalalaq, qa‘s OxLEg‘ilexséxa ‘walase nig‘e tsEl*wats!é 
Imxa‘ya, ga‘s li OxxosdéseElaq, qa‘s li OxLaéLElaq laxés g‘dkwée,. 
Wai, 1a oxtnea‘litas. Wai, li Lep!alilasa eldzowé le°watya. Wa, 55 
gil‘mésé gwalexs laé gtigndzdtsa tsrlxwe lag. Wa, g'il’mése iB 
lopts!4xs las xwélaqa ox~EntdsésHlaq, qa‘s ts!awés laxés gEnEme. 
Wa, la oxtex‘idxa hélomagrmé tsel‘wats!é lexa‘ya, qa‘s lixat! 
Oxtalagéxs laé lasdésrla, qa‘s li OxLaétElaq laxés g’okwée. Wi, 
laxaé gtigedzétsa tselxwé laxa léwa‘yé, yix la gtigndzatlilats gale 60 
Ja oxtaéLems tsElxwa. Wa, g‘il’mésé gwalexs laé xwélaqa OxLEn- 
ts!ésrlaq laxa lopts!mewé hélomagemé lmxafya, qa‘s laxat! ts!as 
laxés genEmé, ga k!ats!odésésa wilnxsé tsElx" laq LE‘wa ‘wilasé 
nig’é lexa‘ya. Wa, la‘més qot!alalmxsa ‘walasé tsEl*wats!é nigé 
lmxafyaxs laé lag'aa. Wa, héx*‘idakmxaawisé OxLEx“‘idEq, qa‘s 1a 65 
OxLosdésElag, qa‘s li OxiaéLelaq Jaxés giokwe. Wa, A‘mésé 
hang‘alitaséxs laé étents!ésa, qa‘s li OxLEx“‘idxa hélomagemé 
lexafya. Wi, g'ax‘emxaé OxLosdészlaq qa‘s g’axé OXLEg™ alitas 
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where the other baskets are. Finally his wife || comes up, carrying 
the front-basket. She goes up the beach and | puts it down with 
the other baskets containing crabapples. Then she | eats a little 
food. After doing so, she asks her husband to | help her clean off 
the stems of the crabapples. | 

Picking Viburnum-Berries.—The|season for picking viburnum-berries 
is towards the end of summer, when it is nearly autumn.! . . . | As 
soon as the viburnum-berries are nearly ripe, when they are still green, | 
the woman gets ready to pick them. She takes her || three baskets,— 
the large swallowing basket, the medium-sized swallowing-basket, | 
and the small front-basket. These are the same as the baskets into 
which huckleberries and | salal-berries are picked. She carries the 
baskets on her back, | and goes down in the morning to the beach in 
front of her house, where her | small canoe is. She puts the basket 
aboard the canoe and || goes in. Then she takes her punting-pole 
of hemlock and | punts up the river of Knight Inlet, for that is the 
only place where viburnum-berries grow. | As soon as she reaches 
the place where viburnum-berries grow, she backs the stern | of the 
small canoe towards the shore, and she leaves the canoe. She | takes 
out the anchor-line and ties it to the end of astake. After doing so, || 
she takes her baskets, carries them on her back, and puts them | down 
to where she sees many viburnum-berries on the trees. She only | 
takes her front-basket, which she carries in front of her body, and 





laxés ha‘naktlasaxa wadkwé lazlxa‘ya. Wa, la‘mé hé*mé genmmas 
téklipElaxa nanaagemaxs g*axaé laisdészla. Wa, li hémmxat! la 
hingaséda wadkwe tsétsEl*wats!é larlxafya. Wa, latmé xai!nx-‘id 
Lirxwa laxéq. Wa, g‘il‘mésé gwatexs laé hélaxés latwiinemé qa 
lis giwalaq qo k-intélarex tsEltselx"mets!mxna‘yas. 

Picking Viburnum-Berries (T!rlsixa t!elsé)—Wa, hé*maaxs Jaé 
blag t!elt!elyenxa la gwabendxa hémnxé, yixs laé éx’ala MyEnxa. . . 
Wa, gil’mésé Elaq L!lobexiodéda t!elsaxs hé*maé alés lenlenxsEmé, 
laas xwanalidéda tlelts!mrelaLé ts!mdaqa. Wa, lamm ax‘édxés 
yudux'sEmé laElxafyaxa ‘walasé nig’é LEe‘wa hélomagemé. Wa, 
hémisés nanaagemé, yix k:!nlats!iséxa gwidemé, LoOxs nEkwaaxa 
neklité héx'samés lpxrlasé. Wa, li OxiEx‘idxés lazlxafyaxa 
gaala; qa‘s la lents!és laxa L!mma‘isasés g’Okwé lax hanédzasasés 
t!eldzecelats!éLé xwaxwagtima. Wa, li oxreg‘aalexsasés larlxa‘yé 


10 lagéxs laé laxsa. Wa, li dax’‘idxés dzdmég-ale q!waxasEna qa‘s 


téndx‘widée lax wiis Dziwadé, qaxs léx‘a‘maé éx* q!waxatsa t!Elsé. 
Wai, gil’mésé lag‘aa lixa t!elsmedzexektlaxs laé k’!ax’Elsa 6xia- 
fyasés tleldzELElats!e xwaxwagima, qa‘s la lalté. Wa, la dag-t- 
texsax mogwani*yas, qa°s mOx‘waliséx obatyas. Wa g'fl*mésé gwa- 


15 texs laé axédxés lanlxatyé, qa‘s OxLex‘‘idéq, qa‘s li OxLEg‘anlsas 


laxés la dogitt q!éxrala t!els laxa t!mlsmmsé. Wa, léx-a'més Ax‘é- 
tsd’sés nanaagemé lexa‘tya, qa‘s li ték!ibdtséx laé LOxielsaxa 
1 Continued on p. 118. 
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stands under | the tree that has many berries. She plucks off 18 
a bunch at a time | and puts them into her front basket. It does not 
take || long before the front-basket is filled; and when it is full, she 20 
goes | and pours the berries into the large swallowing-basket. 
Then | she picks some more into the front-basket; and when that is 
full again, | she goes back and pours them into the large swallowing- 
basket; and when her | large basket is full, she does the same with 
the second medium-sized basket. || When there are very many ber- 25 
ries, | she spreads her blanket in the bow of the canoe, | and carries 
the large swallowing-basket to the canoe and | pours out the viburnum- 
berries that are in the swallowing-basket on the blanket; | and she 
does the same with the medium-sized basket. Then || she goes back 30 
to the place where she was picking berries, and tries to fill the | 
three baskets again. When they are full, | she carries them on her 
back and puts them aboard the canoe; and when | they are all aboard, 
she unties the anchor-line from the stake, | goes aboard, and drifts 
downstream. || Then she goes home. As soon as she arrives at the 35 
beach | in front of the house, her husband comes down to meet her, 
and he carries on his back | the large swallowing-basket. He carries 
it up the beach, | and puts it down at a cool place in the house. Then 
he goes down again, | and carries on his back the medium-sized basket, 





q‘éxiala t!zlsmusaxa t!rlsé, ga‘s k!tlp!édéx ‘nal*nemx.alaéna‘yasa 18 
t!zlsé, qa‘s 1a k!ilpts!alas laxés ninaagmmé lmxa‘ya. Wa, k:lést!a 
gilaxs laé qot!é nanaagemé Inxiis. Wa, g-il’mésé qodt!laxs laé 20 
qEpasasés t!nlyanrmé laxa ‘wilasé nig’é Imxa‘fya. Wai, laixaé ét!éd 
klulpts!alaxés nanaagemé lIpxa‘ya. Wa, gil*mmxaawisé qodt!axs 
laé qEpasas laxa ‘walasé nig’é lexatya. Wa, g‘il'mésé qot!éda 
‘walasé nig’é lexixs laé hémmxat! gwéx*‘idxa hélomagemé lexa‘ya- 
Wa, giltmésé Alak-!ala q!énema t!elsé laé ix‘édxés ‘nex‘iina‘yé, 25 
qa‘s li LEep!alexsas lax ag'iwa‘yasés t!eldzELElats!é xwaxwagima 
Wa, lai Oxi~ex‘idxés tleldzats!é ‘*walas nig’é lpxa‘ya, qa‘s la . 
qebxEdzotsa t!nlts!@x-diisa ‘walasé nigé lexi laxa LEbExsé ‘nEx‘ti 
nis. Wa, laxaé hémm gwéx‘‘idxa nainaagemé lexa‘ya. Wa, la 
aédaaqa laxés tlelyasaxa t!elsé, qa‘s li qaiqot!aa ‘naxwaxés 30 
yudux"sEmé lanlxa‘ya. Wai, gil*mésé ‘naxwa qoqtit!axs laé OxLE- 
e-aalmxsElaq laxés t!nldzeLelats!6 xwaixwagima. WéA, g‘il*mésé 
‘wilo'aalmxsExs laé qwélodex mok!wisas mogwand‘yasés t!EldzELE- 
lats!é xwaxwagtima. Wa, lai laxs laqéxs g-axaé yolx‘ida. Wai, 
o-ax‘pm né‘nak" laxés g‘Okwe. Wa, gil’mésé g'ax‘alis lax L!ema‘i- 35 
‘sasés g’Okwaxs laé lalalé la‘witnmemaséq. Wa, héx‘‘ida‘mésé OxLE- 
gilmxsaxa ‘walasé nig’é t!elyats!ala lexatya, qa‘s li OxLosdésrlaq 
qa‘s la oxiEg‘ililas laxa wtdanégwilasés gokwé. Wai, Jaxaé éten- 
tslésa, qa‘s li oxiEeg‘ilmxsaxa nanaagnmé t!rlyats!ala lexa‘ya, qa‘s 
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40 and || carries it up the beach to his house, and he | puts it down at the 
same place where he put the large basket. | Then he goes down again, 
and takes hold of each corner of the blanket containing the berries, | 
and he carries them up into his house | and puts them down where 
the berry baskets stand. | 
Picking Qot!xolé.— When the | qot!xolé are nearly ripe, when it is - 
nearly winter, | the woman takes a flat-bottomed basket. Some- 
times there are | three or even four flat-bottomed baskets. This 
5 is also on the || upper course of the Knight Inlet River. It is 
named by the Denax‘da‘x" | 1/ék!um, what is called by the Kwa- 
kiutl got!zolé. They call the man who has them “ owner of qot!xolé,’’ | 
and they call the picking gotazz. The Drnax'dax" | call the 
picking zladkwa. | , 

10 I will speak of this as the Kwakiutl speak. || The woman takes her 
baskets, as she goes down to the beach carrying the | baskets on her 
back, one jnaiday of the other. She goes aboard her small canoe, and | 
she puts the baskets into the canoe. Then she takes the punting- 
pole, | stands up in the bow of the small canoe, and | poles up the 

15 river. She goes stern first, poling up the river || of Knight Inlet. 
As soon as she arrives at the place where the berries grow, she goes 
ashore. | First she takes the anchor-line of her small canoe | and ties 


— 








40 lixat! Oxidsdésglaq, qa‘s li OxLaéLelaq laxés g’dkwe, qa‘s la 
oxLkg’alilas lax hiné‘lasasa ‘walasé nig’é t!elyats!ala Ipxa‘ya. 
Wa, la étents!ésa, qa‘s li dadmenxEendxa t!eldzedzdéla ‘nEx‘tinés, 
qa‘s g’axé q!mnép*wiisdésElaq, qa‘s li q!mnébéLulaq laxés g‘dkwé, 
qa‘s la q!mnép!alilas lax hixhané‘lasasa t!ét!ults!ila larlxa‘ya. 

1 Picking Qot!xolé (Q6tixa qot!xolé)—Wa, hé‘maaxs laé 
L!dpéda qot!xolixa la Elaq ts!iwinxa. Wa, hé‘mis la 4x‘édaatsa 
ts!edaqaxa LéLEq!exsdé laglxatya, yixs ‘nal‘neEmp!enaé yidux"- 
sEma LOxs mosgEmaé laxlxa‘yas LéLEq !exsdEx'si, yixs hé*maaxat! 

5 14 npldzi Dzawadéxa gwE‘yisa Denax'da‘xwé ilégwada, qaxs 

L!ak !imxLaéda gwk'yowasa Kwag'ule qot!xolé. Wa, li qodrdxr- 
lax g*aiyasas, wi, li qotaxElaxa meEniq. Wa, lapada Denax'da- 
‘xwe LiikwaxeElaxa meEniiq. 

Wa, hét!aren yaq!endasté gweklalasasa Kwag'ulé. Wa, la- 

10 ‘més Aixédéda ts!mdiqaxés lazlxatyé, qa‘s li Imnts!és doxralaxés 
larlxa‘yaxs laé k!wak!lisdla, qa‘s li laxs laxa xwixwagiimé. Wa, 
la Ox~Eg‘aalexsaxés larlxatyaxs laé dax-‘idxa dzdmég-alé, qa‘s 
Laxiig’éwatyé lax dg‘iwa‘yasés qodELelats!éLé xwaxwagtmaxs laé 
téndx‘wida. Wa, la‘mé he*x"ts!ngemalaxs laé téndstala laxa wis 

15 Dzawadé. Wa, gil'mésé lig'aa lixa qddadixs laé nemselsa. 
Wa, hé‘mis gil ax‘étso*stda mogwandyasés qodELelats!é xwaxwa- 
giima, qa‘s la modx‘wits Oba‘yas laxa Lagviigelisaxa wa. Wa. 
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_ the end to a tree standing on the bank of the river. | After doing so, 18 
she carries the baskets on her back | to the place where she knows 
“many berries are growing; and when || she comes to where they are 20 
thickest, she puts down her baskets, | puts the cedar-bark belt 
around her waist, and, | after doing so, she puts on her cedar-bark 
hat. Then | she places the baskets apart, one in each place among 
the | plants, and she picks off the berries and puts them into the || 
nearest basket. She is sitting between the baskets. | Therefore she 25 
puts them into the nearest one, and therefore she puts them | into 
every basket that has been put down all around the woman. As | 
soon as all the baskets are full, she does not carry them on her back, | 
but she takes hold of each side with her hands || and carries them out 30 
of the woods, taking them to her | small canoe. She puts them down 

in the bow of the | canoe; and when they are all in, she | goes into 
the bow of the canoe, after having untied the anchor-line. | Then she 
takes her paddle and pushes off her small || canoe, and she paddles. 35, 
She drifts down the river; | and as soon as she reaches the front of the 
house, she goes ashore. | When she arrives, she takes hold of the 
baskets on each side | with her hands, and carries them up the 
beach. | After they have all been taken up, she eats a little. | 


grilfmésé gwala laé OxLEg'Elexsaxés qéqddats!éLé lanlxa‘ya qa‘s 1g 
la Oxtayak'rlig lixés q!alé q!éq!adxa qot!xdlé. Wa, g-fl*mésé 
lag'aa lax wigwasaséxs laé OxLEg‘aklsaxés qéqddats!é1é lanlxa‘ya. 90 
Wi, la‘mé wiiséx‘itsées dendzedzowé witség'anowa. Wa, g-il’mésé 
gwalexs laaxat! Letemtsés dentsemé Letemla. Wa, g‘il’mésé 
gwalexs laé gwélelsaxés lazlxa‘yé, qa ‘nal‘nemsgEmésés héhengexa 
qotmrsé. WA, li meEnx‘idxa qot!xdlé, qa‘s la gitxts!flas laxa 
nExwala lexi liq laxés aéne‘mé neq!egilésxés larlxa‘yé. Wi, 95 
hémis la giixts!dtsdsés éx‘ax‘idaasa, lag‘ila ‘naxwazm giixts!A- 
laq laxés ‘wixaasasa larlxa‘yaxs hshens‘stalaaxa ts!edagé. Wa, 
gilmésé ‘naxwa qoqtt!é géqodats!is. larlxatya, laé k’!és aerlae: 
yixs 4*maé dadanowésés wax'sdlts!ana‘yé lax wax’sand‘yasés 
qodats!6 lexa‘yaxs laé dalt!alaq, qa‘s 14 dag-aalexsrlaq laxés 39 
qodetelats!é xwaxwagtima, qa‘s li hing’aalexsaq laxa dg*iwa‘yasés 
qodetzlats!é xwaxwagiima. Wa, giil‘mésé ‘wilg‘aalexsexs laé 
laxsa laxa OxLa‘yé laxés laénéemx'dé qwélelsaxa mdgwandya. 
Wa, la dax‘idxés sé*wayowé qa‘s q!ddEt!odéxés qoddExelats!é 
xwaxwagima. Wa, la‘mé séx‘wida, qa‘s g’axé yolala laxa wa. 95 
Wi, gilfmésé laig'aa lax negetlisés gokwaxs laé nemsalis lax 
Liema‘isas. Wa, gil‘mésé lag'aaxs laé femxat! dadanowésés 
wax'solts!ana‘y6 efeyaso lax wax'sana‘yasés qodats!é lexiixs g-axaé 
lasdéskla. Wa, g’il‘mésé ‘witlosdésaxs laé xaL!ex‘‘id L!exwa. 
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Picking Dogwood-Berries.— | The women use the same large basket 
and medium-sized basket | and front-basket. When the man thinks | 
they will give a feast of dogwood-berries, he engages many old || 

5 women to go and pick the berries. They each carry on the back 
their | three baskets, one inside the other; and when | they come to 

a place where there are many of them, they put down the baskets, 
take out the | front-basket and hang it in front of the body, and begin 

to pick. | They pick the berries very fast, and some people call the 

10 picking qzk-a. || As soon as the women fill the front-basket, | they 
pour (the berries) into the large basket and go on | picking as 
before; and when the front-basket is filled, | again they pour the 
contents into the large basket. They continue | doing this while 
15 they are picking; and as soon as the three || baskets are filled with 
berries, they carry them on their backs,—the| large baskets,—and hang 
the front-baskets in front of the body, | and then they go home to the 
house of the man who engaged them. As soon | as they go in, they 
put down the large baskets, and | the man takes an empty oil-box 
20 and pours the berries || into it. When the large basket is empty, he 
gives it back to the | owner, and then the women who picked the 
berries go | home. They take for themselves the berries in the front- 





Picking Dogwood-Berries.—Qrk’‘ixa qrk:'!aalé! yixs hé*maé la qu- 
gratslésa ts!mdaqés nig‘atyé ‘walas lmxa‘ya LE‘wa hélomagemé lz- 
xafya Lo‘més ninaagemé lexa‘fya, yixs g‘ilfmaé nénk: !éqnléda 
brgwanrmé, qa‘s qek‘éléxa qrk:!aalixs laé hélaxa q!nyokwé laxl- 

5 kltma‘ya, qa liis qek:axa qk laalé. Wa, li naxwamm Ox alaxés 
yaéyudix"sEmé laglxa‘yaxs k!wak!isflaé. WéA, gil*mésé lag-aa lax 
qlayasas, laé oOxLEeg‘anlsaxés lanlxa‘yé. Wa, li ax*wults!odxa 
ninaagemé lpxa‘ya, qa‘s li ték!tipmlaqéxs laé hims‘ida. Wa, la 

Lomax‘id halabaléda himsaxa qrk:!aalé, yixs qek-axrlaéda wao- ~~ 
10 kwé ts!édaqxa hamsaq. Wa, gil*mésé qot!é nanaagemé Ilexé- 

séxs laé giixts!dts laxés nig’é ‘walas lexafya. Wai, la ét!éd ham- 

sfidaxat!. Wa, gil*emxaawiseé .qot!é nanaagemas Ilmxixs laeé 
 @tléd gtixtslots laxaaxés niig’é- ‘walas lexa‘ya. Wa, la héxsi 
gwégilaxs himsaé. Wa, gil*mésé “naxwa qoqtt!é yudux"sEmé 
15 qéqng'ats!és. lanixafyaxs, g'ixaé Oxnoltlalaxés qrg‘ats!é nig‘é 

‘walas Imxafya. Wa, la tek!tiprlaxés qngats!6 ninaagemé lexa- 

‘yaxs g’axaé nii‘nakwa laxa g'Okwas hélanemiq. Wa, g‘il*mésé 

laéLexs laé OxiEg‘alilasa qug‘ats!ié ‘walas Imxa‘ya. Wa, léda 

begwankEmé 4x‘édxa dengwats!émoté, qa‘s li gtixts!dtsa qek !aalé 
20 laq. Wa, gil'mésé 1a lopts!4weda nig’é ‘walas lnxixs laé ts!4s lax 
ixnogwadis. Wa, hé*mis la na‘nagwatsa ts!mdagé qrkilg‘is laxés 
gokwé. Wa, la‘mé adklinaxa qrgats!@ nanaagem IExa‘ya. Wa, 


—_ 








1 Cornus canadensis L. 


BOAS] © HUNTING, FISHING, AND FOOD-GATHERING 221 


basket, | and they tell the man where they left the medium-sized | 
basket. Then he engages some young men of his own || numaym! to 
bring them out of the woods. Then they pour them | into the 
empty oil-box. | 

Picking Gooseberries.—These | are taken by the women by shaking 
them off on a new large | mat. They also use the large basket and 
the cedar-bark | belt and cedar-bark hat and a short || piece of a 
punting-pole. The woman goes to a gooseberry- | patch while the 
gooseberries are still green. | The woman looks for large ones; and 
when she sees them, she | puts down her basket. She takes her 
belt, | puts it over her blanket around her waist. || After doing so, 
she takes her cedar-bark hat; and | when this is done, she takes her 
large mat and ! spreads it under the gooseberry-bush which has 
- Many gooseberries on it. When | this is done, she takes the broken 
pole and with it strikes | the gooseberry-bush, striking off the goose- 
berries || so that they all fall on the mat. | When the gooseberries are 
all off from the bushes, | the woman takes her large basket and puts 
it down next | to the mat on which the gooseberries have fallen. 
She lifts the mat by two corners | and pours the gooseberries into 








hé*‘miséxs nélaaxa begwanemas handzasasa qrg‘ats!é hélomagrm 
lexafya. Wa, hé‘mis hélag‘iltséxa hi‘yal‘a g'ayot laxés ‘nn‘mé- 
_moté, qa las oxiolt!endeq. Wa, la‘mé ‘witlamrm li gtxts!dyo 
laxa dEngwats!émdoté. 

Picking Gooseberries (T!emxwaxa t!Emxwalé).— Wa, hérm 
ix*étsdsa tsledaqés k'!nldzowaxa t!emxwalés Eldzowé ‘wilas 1é- 
fwa‘ya, wi, hé*misnés nig’é ‘walas lexa‘ya LE‘wis dEendzowé 
wiség’anowa, LE‘wis dentsEmé LEtEmla; wa, hé‘misa ts!Ex"stowé 
k'dq!nwé dzomég'ala. Wai, li qas‘ida, qa‘s li laxa t!#mx"mEdz5- 
xEkiila, yixs hé*maé alés lenlenxsEma t!emxwalé. Wai, léx‘a‘més 
ddqwalasosa ts!edaqa awawée. Wa, gil'mésé dox*warelaqéxs laé 
OxLEg’alisaxés lexatyé. Wa, li iix*‘edxés dendzedzowé wiiség’a- 
nowa, qa®s qEek-iyindés laxés ‘nmx‘tina‘yé laxés qEnasé. Wai, 
o-il'mésé gwalexs laé ixtemtsés dentsemé LeEtemla. Wai, g'il- 


25 
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‘mésé gwalexs laé ix‘édxés k'!nldzowe Eldzowé lé‘wa‘ya qa‘s 1a - 


LEbabots laxa t!smx"meEsé q!éxrdlaxa t!emxwalé. Wa, g‘il*mése 
gwalalispxs laé ax‘édxa k'dq!a*yé dzomeg‘ala, qa‘s kwéxElexia- 
wa‘yés laxa t!mmx"mesé. Wa, la‘mé kwéxaxzlaxa t!emxwalé, 
qa las qitbedzddalaxa q!tibedzowasa t!emxwalé lé*wafya. Wa, 
eil'méesé ‘wilg'Elextowa t!emx"meEsaxés t!mmxtixLawix'dixs laé 
ixédéda ts!mdaqaxa nigatyé ‘walas lexa‘ya, qa‘s li hinenxEnts 
laxa q!tbrdzoOwasa t!mmxwalé lé‘wa‘ya. Wa, li daidenxendxa 
lefwatyé, qa‘s lai laats!lotsa t!emxwale laxa niag’atyé ‘walas 





1 The subdivision of the tribe to which he belongs. See p. 795 et seq. 
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20 the large || basket. Sometimes she spreads her mat three times | 
under the gooseberry-bushes. Then her large basket is full. | When 
it is full, she folds up her mat, puts it on top | of the gooseberries in 
the basket, and carries the basket on her back | home to her house 
and puts it down. || 





90 lexafya. Wa, li ‘nal*nemp!ena yidux"p!znarm LeEbabdtsés 
léfwatyé laxa t!emx"meEsaxs laé qot!és nig‘a‘yé ‘walas lexa‘ya. 
Wa, gilfmésé qot!axs laé k-!ox‘widxés lé‘wa‘yé, qa‘s LEpEyindés 
laxés t!mmfwats!é nég’é ‘walas lexa‘ya. Wé§a, li 6xLEex-‘idqéxs 
e-axaé néi‘nakwa laxés gokwé. Wa, li oxLEg-alitas. 


Ill. PRESERVATION OF FOOD 


Cutting Dog-Salmon..—When | » woman cuts dog-salmon, she 
takes off its gills; | then she cuts off the head and takes. it off; then 
she cuts the | back of the dog-salmon along the upper side of the 
dorsal fin, beginning at the || back of the neck, and down to four 5 
fingers-width from the meat of the tail. | Then she turns the salmon 
round and turns it over, and | she cuts from the salmon-tail up to 
the | back of the neck, and the meat on the | backbone is half thick 
and half thin (medium thickness). As soon as she has taken it off ; 
she puts away the || outer side that is going to be made into preserved 10 
salmon.’ | 

Roasted Old Salmon (Those that have finished spawning | in the 
upper part of the river).—Now we will talk about the Nimkish } when 
they go to catch salmon at Prairie, above Gwané, | when they | 
want to get dog-salmon that is not fat when it arrives at Prairie. || As 15 
soon as it is evening, the river people get ready to | catch salmon at 
the place for tying up the canoe that belonged to his ancestors; for 
they have traditional places for tying | up their canoes when catch- 
ing dog-salmon with hooks at night. As soon as | a man discovers 
any one who has tied his canoe there, the owner begins to fight with 





——— 


Cutting Dog-Salmon’ (T!étalas xak:!adzo).—Wa, hé*‘maaxs laé 1 
xwaltidéda ts!mdaqaxa gwa‘xnisé; wi, lanm axddEx q!dsna‘yas 
Wa, la qax‘ideq qa lawis héx'tlatyas. Wa, la xwal‘idex &*wé- 
grafyasa gwa'xnise ék'!ot!endalax k'!idég’atyas g:ix'‘id lax 6xLa- 
atatyas lag'aa laxa moddené lax q!mmelxsda‘yasa ts!asna‘yas. 5 
Wa, la xwel‘idxa k‘!otela qas léx*idéq. Wa, larmxaawisé 
xwal'ida, gAx*id lax wtlxwaxsda‘yasa k‘ldtela la ék !dtela lax 
OxLaata‘yas. Wai, lamm ‘naxsaap! 10% waikwa q!emeEldzd‘yasa 
xakadzo 16° pel. Wa, g‘tl*mésé lawimasqéxs laé g’éxaxa widzE- 
kwéxés xEmsilaso‘Lé. ” 10 

Roasted Old Salmon (Ts!nlak: L!obek"; yixa la gwat xwéla‘wa 
lax ‘neldzisa wiwa).—W4, la*mésEn gwagwex’ s‘alal lixa ‘nEmgée- | 
saxs laé laxés wiwaméts!asé Odzalasé, lax ‘nuldzii Gwané qaxs Ax‘- 
éxsdaaxa gwa‘xnisaxs laé gwal tsenxwaxs laé lag'aa lax Odzilase. 
Wa, gilfem dziqwaxs laéda wiwaméts!énoxwé xwanal‘ida qa‘s lé 15 
négwésa lax modkwa‘yasés g° alé, qaxs nénuyamts!és*maé mokwa- ° 
fyasxés gaLa‘yaxa gwa*xnisaxa ganuLce. Wa, gil‘mésé nrgEra- 
yodxa la mokwala ‘laqéxs laé xdmal‘idé axndgwadis Lefwa la 








1See also p. 302. 2 Continued on p. 226, line 17. 
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him who goes to | steal salmon with the hook. Therefore the 
20 Nimkish always || disappear at night, for they club one another when | 
one does not give in to the owner (of such a place). Therefore they 
just | club one another with their punting-poles. (I just wish to | 
talk about this.) As soon as evening comes, the | river people start, 
25 and tie their canoes to the tying-places || where the salmon go to 
spawn. When it gets dark, (the man) feels about with his hook tied 
to a long shaft. When there are many | salmon, it does not take 
long before he fills (his canoe). When it is full, | he goes home. As 
soon as day comes, his wife takes an | old mat, spreads it over her 
30 back, and then she takes her || belt and puts it over the old mat on 
her back. | As soon as she has done so, she takes her carrying-basket, | 
puts it on her back, and goes down to the place where the salmon- 
canoe of her husband is. | Then she first takes up the best of the dog- 
salmon, whose skin is not white. | Of this she makes preserved sal- 
35 mon. Afterwards she carries up those whose skin is white; || and 
when all the best salmon have been taken up from the beach, | the 
one with white skin is first cut open. She does the same | as she 
does with the one about which I spoke first,|—namely, the salmon 
speared at the mouth of the river,— | when it is cut open. The only 
point that is different is when | it is roasted, for the salmon with 








gilo6ta gata liq. Wa, hémm lag ildiséda ‘nemgésé q!inala 
20 x‘fsaxOx ganuLex, qa‘s kwéxap!ex‘‘ida‘maaxs yiax'stosaéda ‘nE- 
mokwaq g’axa aAxndgwadis. Wa, hé‘mis lag‘ilas fmm la 
kwéxap!ex‘‘itsés dzdmég'alé laxéq. (Wa, a*mEn ‘néx’ qEn gwa- 
gwéx'sEx’Ex*‘idé laxéq.) Wa, gil’em dzagwéléx‘na‘kilaxs laasa 
wiwaméts !énoxwé aléx‘wid qa‘s 16 mox¢war#la laxés mokwa‘yé laxa 
ts!enaasasa k:!otelaxs xwéla‘waé. Wai, gil'mésé p!edex‘‘idexs 
laé tex‘tilx'‘itsés galbala gvilt!a samnts!a. Wa, gil‘mésé q!éndma 
k lotelixs laé k'!és géx“‘idexs laé qot!la. Wa, g-il'mésé qot!axs 
laé na‘nakwa. Wa, g‘il‘mésé ‘nix‘idexs laé genEmas &x‘édxa 
k lak:lobané, qa‘s Lebégindés laxés iwig'a‘yé. Wai, la ix*édxés 
30 wiiség'anowé, qa‘s qukiyEndés laxa k-!ak'!obana‘yé la Lebég‘is. 
Wai, gil'mésé gwalexs laé &x*édxés Oxiaats!é Ipxa‘tya, qa‘s 6x- 
Leléqéxs laé lents!eyala lax hinaasas yélnegwats|lisés lafwinemé. 
Wii, lafmés hé gil Ax‘étsdsa 6k gwa‘xnisaxa k‘!ésé ts!nlak-a. 
Wa, hémm xa‘misilasdltsé. Wi, al‘mésé la oxLex“‘idxa ts!éts!ela- 
35 kaxs laé ‘witlosde‘yamasxa 6ké k‘!otela. Wa, gilfmésé ‘witlds- 
drf‘yamasgéxs laé hé gil xwalitse‘wa ts!zlak’é. Hémm gwég'i- 
lags gwégilasaxen gvilx'dé walduma sug‘inété lax Ox"siwafyasa 
wa,' yixs lax'dé xwaLasr‘wa, WéA, léx‘a‘més dgtiqala‘yoséxs laé 
L!dpasE’wa, yixs k'!ésaé alarm L!dpa ts!nlak'é L!obrkwa yixs laé 


bo 
qa 





1See p. 223. 
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white skin is not as thoroughly roasted || when it is roasted, because 40 
it is not fat; and it is not hung up for a long time | to dry over the 
fire of the house of the river people. | They try to make it thoroughly 
dry before it is taken down by the | woman, and she puts it away at 
the place where the food is kept for the winter. | Even if it is kept 

a long time, it does not get mouldy, and it does not || get a bad taste, 45 
for it is not fat. Therefore it is liked | by the Indians. Now we 
will talk about it when it is | given as food in winter by the one who 
obtained it. |... 

Middle Piece of Salmon.—When the | woman cuts dog-salmon, 
making preserved salmon of what she is cutting, she | leaves the 
meat on the skin thick. After she has | cut it, she takes the cut- 
ting-board and puts it down outside of the || house, in this man- 
ner, When the meat on the skin is too thick, | she cuts it off four 5 
finger-widths on the side of (the fish) from which | 
she is going to make preserved salmon. Then she 
cuts downward from the back of the neck of the | 
dog-salmon, and she cuts down to the tail of the 
dog-salmon. Then | she hangs it on the stage be- 
low the upper stage at the place on which || the 
preserved salmon is hung. As soon as it is half 
dried, the woman takes it down | and binds (the 
pieces) together with split cedar-bark, in this way: | 


= 








LlopasE’wa, qaxs k'!ésaé tsenxwa. Wa, hé‘miséxs gilaé la x‘itn- 40 
larela lax neqOstid*wasa Ingwilasa g‘okwasa wiwaméts !énoxwé. 
Wa, lamm lalou!a qa dlak‘!alastas lemx‘widel, qd lat Axkxdyoltsa 
Pedant. qa‘s g'éxéq laxa g’a*yasas lade rilacora lana ts!&wtinx®- 
édeL. Wa, wax‘‘rm la gala la k-!és x‘its!ex‘ida. Wa, k’!és‘em- 
xaawisé q!ésp!ex"ida, qaxs k'ledisaé la tsenxwa‘ya, ie ilas 6x‘fa- 45 
gisa bak!tmée. Wa, la‘mésens gwagwéx's‘alal laqéxs laé hi‘m- 
ovilayoxa ts!&wtinxé yis 4xanemaq. . 

Middle Piece of Salmon (lag hate), — Wi, hé‘maaxs laéda 1 
tsledaqé xwaLaxa gwa*xnisaxs laé xamasilaxés xwiLasm‘wé. Wa, 
latmésé wikwéda q!emindzi‘yasa wtidzekwé. Wa, g-ilfmése ewe 
xwaLaxs laé ea t!nlédzowé, qa‘s &x‘Elséq ae L/asana‘yasa 
g okwé g'a gwilég'a.' WA, gil‘mésé xeniEla wigtidzi‘yéda q!lem- 5 
lalixs laé tlelsodxa mddenas ‘waidzE‘was lax ApsEnxa‘yasés 
xamsilasoté. Wa, lazem g’ix"‘idé t!elsoyds lax OxLaatifyasa gwa'x- 
nisé. Wa, la laxsdend lax wtxwaxsda‘yasa gwa‘xnisé. Wa, 
hé‘mis la géxwatsés laxa q!nlabo‘yasa q!e‘lilé qa géxwalaatsa 
xatmasé. Wa, gil‘mésé k: layax*widEexs laéda ts!mdagqé 4xaxddxq, 10 
qa‘s yibrdzddéq g’a gwilég'a yisa dzedrkwé denasa (fig.). Wa, 





1 That is, placing its upper end on a log, so that the cutting-board slants down toward her. 
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12 Then she hangs them up again where they were hanging before. As 
soon as they are | really dry, the woman takes them down again 
and puts them | into a basket made to hold the middle parts of the 

15 salmon. As soon || as they are all in, she puts (the basket) away 
at a place where she made room for it | under the stage where she 
put her preserved salmon. | 

Backbones of Salmon.—The woman takes cedar bark and | splits it, 
and she takes two backbones (of dog-salmon) and puts them together | 
at the tails; that is the place where she ties them together with cedar- 


20 bark in || this manner: Then she hangs them up on the 
stage under which | the - preserved salmon is dried, that 
it may have the full heat of the fire; and when | it be- 
gins to be dry, the woman makes two baskets of cedar- 
bark; | and when she fin- ishes them, she puts them down 





and takes down the backbones. | When they are all down, she sits 
25 down and begins to break off the tails || from the backbones, and she 
‘throws the tails into | one basket, and she throws the backbones into 
the other one; | and when they are both full, the woman puts away 
the | two baskets under the stage on which she keeps the preserved 
30 salmon. | This is to be food for winter use, and it is called || ‘““back- 
bone for soaking.’ It is a small basket into which she puts the | 
salmon-tails, and the name of the basket is ‘‘tail-receptacle.”’ The | 





12 la ét!éd géx*wideq laxés g‘ilx'dé géxwalaasa. Wa, g’ilémésé la 
Alax‘‘id la lemx‘wida laé &xaxdyé yisa ts!ediqé. Wa, la axtslots 
laxa Llabaté hékwéléem qa g‘its!E*watsa q!aq!aq!atyé. Wa, gil- 

15 ‘mésé’ ‘witla ixts!dts lagéxs laé géxaq laxés gvdyasila‘yé qa g:ayats 
lax iwabatyas k lag ilé qa axatsa xa*masé.! 

Backbones of Salmon.—Wi,’ la ax‘edéda ts!mdaqaxa dEnasé qa‘s 
-tslexfédéq. Wa, la &x*édxa ma‘lé xak'ladza, qa‘s q!ap!éx-*idéx 
tsléts!asnafyas. Wa, hé‘mis la yaLoddaatséq, yisa dmnasé; ova 

20 owilég'a (fig.). Wa, la‘mésé géx‘widrgq laxa q!Elaba‘yasa leméwa- 
saxa xafmasé qa L!ésailase*wésésa legwilé. Wa, g-ilfmésé lemx- 
ewidexs laéda ts!mdigé L!abatilaxa ma‘lé L!a_!mbataxa dédentsemé. 
WA, g'il‘mésé gwatexs laé mexalilaq, qa‘°s 4xaxddéxa xak'!adzd. Wai, 
oil'mésé ‘witlaxamasgéxs laé k!wag-alita qa‘s k-dqiléxa ts !asna‘yé 

25 laxa xak‘!adzowé. Wa, la‘més ts!mxtslalasa ts!asna‘yé laxa ‘nems- 
gemé L!abata. Wa, la‘més ts!exts!alasa xak’!adzowé laxa ‘nems- 
gem. Wa, gil’mésé qdqtit!axs laé g‘éxéda ts!mdiqaxa ma‘t- 
tsemé LlaLlabat lax &wabéatyasa k lig ilé qa géx"demasa xafmasé. 
Wa, larm hé‘mawilaixa ts!awtinxe. Wa, hérm Légadus t!élalas 

30 xak‘ladzowe. Wa, la‘més azmayaléda L!abaté, yix g-its!lm*wasasa 
tslana‘yé. Wa, hérm Légadéda Liabatas ts!asnafyaats!é. Wa, la, 





1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 430. 
2Continued from p. 223, line 10, ; 
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basket into which she puts the backbones is larger; it is called | 
‘‘backbone-receptacle.”’ That is all about this.! | | 

Split Salmon.—When the | woman cuts.open the dog-salmon, she 
takes off the gills of the | dog-salmon, and then she cuts open and 
takes off its head, and she | cuts open the back on the upper side of 
the back fin. || The meat on the backbone is not thick; and she cuts 
down | to the tail, and she breaks off the tail. Then she | puts 
down on the ground what has been cut. She takes the backbone and 
cuts off the | meat that was on it from the back of the salmon’s 
neck, and | she cuts down to four finger-widths from the place where 
she broke off the salmon’s || tail. Then the woman turns over what 
she 1s cutting, and | she cuts off the meat that was left on it; and 
when she reaches down | to the same distance that she has cut be- 
fore on the other side, she breaks off the | backbone and throws it 





away whenitis only bone. Then itis thus: | Now the meat 
is divided at the ends, and a piece of the backbone || is 
at the upper end. This is called ‘‘tail-hold- ing-together.”’ 
As soon as the woman finishes this, | she hangs this, 


what is called ‘‘split-down,”’ on a frame made for the purpose, | 
outside of the house. When the weather is bad, she | hangs it 
up on the staging in the house. Now it is hanging in this man- 








‘walaséda Llabaté, yix g‘its!e‘wasasa xak'!adzo. Wa, hérm 1éga- 
des xak'!adzats!é. Wa, lamm gwat laxéq.' 
Split Salmon (Léqwaxa).— Wa,’ hémaaxs laé xwal‘idéda ts!n- 
daqaxa gwa‘xnisé; wi, lanm hérm gvil &xdyosé q!dsnatyasa gwitx- 
nisé. Wa, lawista qax‘ideq, qa lawayés héx't!la‘yas. Wi, la 
xwal'idpx &‘wigatyas ék!6t!endalax k:!idég-at‘yas. Wa, la‘més 
k- !és*emxat! wigtdza‘yé q!nmlalisa q!oq!tyo. Wa, la laxsdendazm 
laxa tslasna‘yé. Wa, larm k‘dqodEx ts!4snafyas. Wai, latmése 
k-lixelsaxa la wiidzekwa. Wa4, la &x‘édxa q!oq!ityd qa‘s t!elsodex 
q!mmtedzEwex'dis g'éx‘‘id lax OxLaatatyasa k !dtula. Wa, la 
lag'aa laxa modené g‘ix*‘id lax g‘ix'saaisas kdqoyox'dis laxa 
tslasnatyé. Wa, la°‘méséda ts!mdagé léx'‘idxés tlelsase*we. Wa, 
lanm‘xaawisé tlelsodex q!mmiuldzmwex'dis. Wai, g-ilfmésé lag-aa 
lax ‘wilag‘ilasdisé xwaxa‘yé laxa Apsadzm‘yaxs laé k-dqddxa qé!- 
qlityd qa‘s tslex‘idéxa la fum la xaqa. Wa, lazm la g‘a pwiilég-a 
(fig.). Wa, lamm qexbida q!emlale. Wa, hé‘mis q!oq!ityowa 
ék Imbatyé. Wa, hézm regadms k!wawaxsdé. Wa, g‘il‘mésé ewa- 
texs laéda ts!edagé géx‘tints laxa hékwélaé qa gé*wasxa Léqwaxa 
lax Llasana‘yasés gokwe. Wa, gil’mésé ‘yax'se’mé ‘nalaxs laa 
hé~m gexwasE*wa q!nliieé laxa gokwé. Wa, lag-a ewiitaxs laa 





! Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 435. 
2 Continued from ibid., p. 433. 
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- ner=| After it has been hanging thus for three days, || 
20it is WN half dried. Then the woman takes it down | 
and straightens it out, so that the split-down hangs 
straight down from the end of the tail-holding-together. | Then she 


hangs it up again et the place where it was hanging before, | and 


it is in this way: She just leaves it again hanging over 
one night. | Then the woman takes it down, and she pulls 
25 out the short bones that are left || in the split-down. 
As soon as all the bones are out, she rubs it | as the 


women do when they are washing clothes; | and therefore the split- 
down is soft, and therefore also it is | white. After she has fin- 
ished rubbing it, she hangs it up again | at the place where it was 

30 hanging before; and when it is really dry, the || woman takes 1t down 
again and puts it onamat. As soon as itis | all down, she takes two 
cedar-bark baskets and puts them down at the place where she is 
working, | and she takes the split-down and breaks off the tail- 
holding-together and | throws it into one of the baskets. Then she 
rubs | the split-down again; and after she has done so, she throws it 

35 into the || other basket; and she continues doing so, and only | stops 
when it is all finished. Then she puts away the two | baskets under 
the staging where she keeps the preserved salmon. | It serves for 
winter food.'| 





géxwalég'a (fig.). Wa, gilfmésé la yiduxtixsé ‘nalis hé gwiile 
20 géxwalaéna‘yas laé k layax‘wida. Wa, leda ts!edaqe ixaxddEq 
qa‘s dalédéq, qa ‘naEnqalax‘idésa Léqwaxa ‘nExbrendxa k!wa- 
waxsdr‘yé. Wai, lae étléd gextnd laxés gilxdé gexwalaasa. 
Wa, gia gwilég'a (fig.). Wa, dmmxaawisé xa‘malax géxwalaxs 
laéda ts!mdaqé Axaxddmq qa‘s q!ekdléxa tsrlts!ekwé xaq éxdzo- 
25 wéxa Léqwaxa. Wai, gilfmésé ‘witlamasxa xaqaxs laé q!ewéx’- 
‘idpq yo gwégildx gwégvlasasa ts!édaqaxs ts!oxwaaxa gwil- 
gwiila. Wa, lagilas telkwa Léqwaxa. Wa, hémmxaawis lag-ilas 
inelid ree. Wa, gil'mésé gwat q!oyaq laé étléd géx‘widEq 
; laxés géxwalaasé. Wa, g° il'mésé Alax-‘id lomxwédaxs, laé ét !adéda 
30 ts!mdigé AxaxddEeq qa‘s Axdzddalés laxa lé*watyé. Wa, og il*mésé 
‘witlaxaxs laé ax°édxa ma‘lé L!at!ebata qa‘s ax‘alilés laxés éaxn- 
‘lasé. Wii, la aix*édxa Leqwaxé, qa‘s k dqodéxa k!wawaxsdr‘yé, qa‘s 
ts!mxts!odés laxa ‘nEmsgrmé Liabata. Wi, la‘mésé ét!éd q!mwéx:- 
+ idxa Léqwaxa. Wa, g° ‘lense gwatexs laé ts!mxts!ots laxa ‘nems- 
35 gmmeé L!abata. Wi, lanm héx'sizm la ewéegila. Wa, al*mésé 
gwalnxs laé ‘wiflamasxés Axse°we. Wa, la g:exaxa ma‘ltsemé 
LlaL!ebata lax awaba‘yasa k'lagilé qa &xatsa xa‘masé. Wi, lanm 
hémawilatxa ts!’wtinxé." 





1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 433. 
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Fresh Roasted Backbone.—When | the dog-salmon is cut by the 
woman, | the dog-salmon is put on an old mat to be cut. Then | the 
woman cuts off the gills of the dog-salmon, so that they || are attached 
only to the end of the intestines of the dog-salmon. Then she cuts 
off | the head; and as soon as it is off, the woman | begins to cut, 
beginning at the back of the neck of the dog-salmon, and going to 
four finger-widths | from its tail. Then she cuts along the upper side 
of the dorsal fin; | then she turns around what she is cutting, and she 
cuts into it || on the upper (dorsal) side where she stopped, four fin- 
ger-widths from the tail of the dog-salmon. | Then she cuts it, beginning 
from there, until she reaches the back of the neck. | Then the meat 
on the backbone is thick when she takes it off from the | skin. When 
there are many backbones, the woman | takes straight-splitting pine- 
wood and she splits it in || pieces to make roasting-tongs. These are 
four spans | in length. As soon as she finishes splitting them, she 
puts them into the ground | where she is working. Then she takes 
the intestines of the dog-salmon and | rubs them on the roasting- 
tongs. As soon as they are all slimy, | she takes cedar-bark and ties 
it around under the || split part of the roasting-tongs; and after she 
finishes tying it, she takes | the backbone and puts it crosswise into 
the roasting-tongs; and as soon as | four have been put in, she ties a 
piece of cedar-bark | just over them. ‘Then she takes four more pieces 





Fresh Roasted Backbone (Alxwasé L!obedzo xak:!adzd).— Wa, 
hé’*maaxs laé xwa’LasE‘wéda gwa‘xnisé, yisa ts!eda’qé; wi, lazm 
k'!ngrdzo’tsa gwatxnisé laxés xwaLndzo’wée k'!a’k!obina. Wa, 
lafmésé ts!6’s‘idéda ts!nda’qax q!0’snafyasa gwa‘xnisé, ga 4‘més 
ixbi’xa ya’x‘yigilasa gwaéxnisé. Wa, la‘més qa’x"‘ideq ga lawi- 
yés héx'tlatyas. Wa, g‘il’mésé lawa’yéxs la’é xwa’lidéda ts!mda. 
qaxa gi’x*idé lax OxLaataé‘yasa gwa‘xnisé 1a’g-aa 1i’xa md’dEné 
lax ts!&/snafyasa gwa‘xnisé. Wai, lan’m é’k:!dt!endalax k: !idé’g"a- 
yas. Wa, la xwé’lidxés xwa’/LasE‘wé. Wa, la‘mé’sé xwa/tbrtn’/ndx 
nExsé’wasés wi’laasdé 1a’xa mo’deEné Jax ts!a’sna‘yasa gwi*xnisé. 
Wi, la‘més xwa’ideq g*i’x*‘id laq la’laa lax 6’xtaatatyas. Wa, 
larm wa A’kwé q!n’ muldzas yasa xak'!idzoxs la’e la’wa la’xés pEsn- 
na’‘yé. Wa, gil‘mésé q!é’neméda xa’k'!adzixs la’éda_ ts!nda’gé 
ix'e’dxa ég°a’kwa lax xf’sE°wé xE’x"mxEsa. Wa, la‘mésé xd0’xEx"- 
sE’ndgq, qa‘s L!0’psayogwiléq. Wa, lak’m mop!enké ba’ta‘yas 
qa ‘wasgemats. Wa, gi/l‘mésé gwal xd’qéxs la’e La’g‘arlsaq la’xés 
é’axEflasé. Wai, la‘mé’s ax’é/dxa ya’x'yig‘ilasa gwafxnisé qa‘s 
yilts !nle/ndés ]i’xa L!0’psayoré. Wa, g°i’/l*mésé la ‘na’xwa k: !ék: !n- 
la’laxs lafé 4x°é’dxa dEna’sé qa‘s vil? ‘aLE’lodés la’xa brE’nba‘yasa 
xi/‘yasa L!d’psayo. Wa, gi’l‘mésé gwal yiLa’qéxs la’é ax*é/dxa 
xa’k'!ladz6 qa‘s gé’g-aalts!odés la’xa Lldpsayd. Wa, g‘i’l‘mésé 
mod’wéda la Axaits!oyoxs la’qéxs la’é yilfate’lotsa dena’sé lax 
é’/k lételis. Wi, la e@’t!éd ax°é’dxa m6’maxat! xa’k:ladzd qa‘s 
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of backbone and | puts them over those that have been tied in. As 
25 soon as these four are also done, || she ties (the tongs) up again above 
them, and she keeps on | pone so; and she only stops pie: she 
reaches the end of the roasting-tongs. | That is in this way: 
As soon as they are full, she fakes, | four slender ‘pieces of 
split pine and places them lengthwise | on the ends of the 
30 backbones in the roasting-tongs. Now there is one || long 
strip of split pine on each side. Then she takes six 
pieces | and pushes them through between the two legs of 
the roasting-tongs; then | she puts one on each side of the back- 
bones; then she pushes them over (the long split sticks), | and thus 
they are fastened. After this is done, she puts them in the ground 
by the side | of the fire of the house; and when they begin to 
35 blacken, the woman || takes them and puts them right over the fire. | 
Now they are finished, and they are called ‘‘roasted backbones”’ 
after this. | 
1 Pectoral Fins of Dog-Salmon (Pectoral fins of the dog-salmon 
taken | at the upper part of the river).—When the woman cuts the | 
dog-salmon and she finishes taking off the gills, she | cuts around the 
5 neck of the dog-salmon, and cuts off the || pectoral fins, half a finger 
thick, | and they are just hanging down. Then she also | cuts off 
the anal fins and takes them off. She puts them into a | basket; 





? 





ixé’sindés la’xa la yitekwa’. Wa, gi’l*'emxaa’wisé ‘wi’‘léda 
25 m6d’waxs la’é e’tléd yilé’dex 6’k lérelis. -Wi, lam’m hé’x-s& 
gwe’gilé. Wa, a’més gwa’texs la’é qltixtowe’da L!0’psayowé. 
Wi, lan’m g’a gwiilég'a (fig.). Wa, g't’l&mésé q lixtd’xs la’é x6’ d- 
xa mo/tslaqé wiswtil xok" xEx"mé’sa. Wai, la ad/dzaqilamasEq 
lax Obafyasa la L!0’pts!ols xa’k'!adzd. Wa, lan’m wa’x’sasElaxa 
30 gi’/lsg‘ilt!a xok" xpx"mp’sa. Wa, la é’t!éd ax‘e’dxa q!ex!ets!a’qé 
qa‘s L!m/nxsddés naé’qodala xEwé’la‘yasa L!0’psayd. Wa, lazn’m 
wa’x'sats!endalaxa xa‘kladzowé. Wa, laz’m 6’k lodents laq. 
Wa, hé’*mis la Bla’layosé. Wa. g'i’/l’mésé gwa‘lexs la’é La’/ndlisaq 
la’xa Ingwi'lasés g°o’kwe. Wa, gi'l'mesé la klimulx-‘i’dexs la’é 
35 ix'é/déda ts!ada’qaq qa‘s Lé’saLElodés la’xa *nExsta’‘yasés weit 
Wi, laz’m gwa’la. Lar’mra Lé’gadEs L!5’brdzo xa/k !adzo 1a’ xéq.! 
1 Pectoral Fins of Dog-Salmon (PrL!nxa’*wésa gwa‘xnisé g&’ydt 
lax ‘ne/Ildzisa wa).—Wa, hémaaxs la’é xwa’Léda ts!nda’ qaxa 
gwa‘xnisé. Wai, gi’'mésé gwat lawi’lax q!d’snafyaséxs la’é 
t!d’tséstplaxa 6/xawa‘yasa gwa‘xnisaxs la’é tlat!o’sk‘inammxa 
5 pELlexa’*watyas. Wa, la‘mé’s k'!o’den la’xmns q!wa’q!wax'ts!a- 
nafyéx, yix Ela’la‘ya4s lan’m 4’Em la té’kwala. WA, larmxaa’wiseé 
t!6’sddxa pELa’ga*yé. Wa, lan’mya lawiiq. Wa, la &xts!4’las la’xa 








1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 437. 
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and after she has sliced that which is to be preserved salmon, | she 8 
hangs it up at the place where she is going to dry it. After she 
finishes hanging it up, || she takes a drying-rack and puts the anal 10 
fins on it, and she scatters them | over it. Then she puts it up right 
over the fire, so that the heat | of the fire strikes it. She finishes 
that; and when | the salmon is half dry, the woman takes down that 
which is to be preserved salmon. | Then she takes her fish-knife and 
cuts off the pectoral fins || and throws them also into a basket. After 15 
she has done so, | she hangs up the basket with the pectoral fins in 
it by the side of the | drying-rack on which the anal fins are. After 
this is done, | she gathers the drying-poles and spreads on them that 
which is to be preserved salmon, | with the meat side downward, to 
the fire. || When she has done so, she watches the pectoral fins and 20 
the | anal fins until they are thoroughly dry. As soon as they are 
thoroughly dry, | she puts them away as food for the winter. She 
does | the same with the salmon-tails, which are also put on a drying 
rack | when they are dried. Now we shall talk about the way || they 25 
are cooked. 

Dog-Salmon Cheeks. (Plucked cheek, the head of the dog-salmon 1 
when it is | roasted, to keep it for winter use).— | 

When the Nimkish go to catch salmon in the river Gwané, above, 
and when there are many dog-salmon, the || woman cuts off their 5 





Inxa*ye. Wa, gi’l'mésé gwa’texs la’é t!n’Is‘édxa xa‘ma ‘suaxs la’é 8 
gé’x‘wides la’xés xila’staq. Wa, g i’l'meéese gwal gé’xwaq la’é- 
4x°6’dxa k litk: ledé’sé qa‘s Waa deen pELa’ga eyé laq la gwé’/ldznwe 10 
lag. Wa, la 1a’lavelots la’xa nexstd/‘yasa legwi’lé qa L!é’sEgo- 
stalasm*wésés L!é’s‘alisa lmgwi’le. Wa, la gwa'ta. Wa, g'i/l*mésé 
k !a/yax*widéda xa‘ma’staxs la’éda ts nda’ qé ixa’x0dxés xa°ma/sLé. 
Wai, la‘més 4x‘é’dxés xwaLa’yowé qa‘s t!0’siléxa pé’pEL!Exawa‘yé: - 
qa‘s ts!mxts!a’lés la’xa Inxi’*mexat!. WA, g‘i’l'mésé gwal ‘wi’‘laxs 15 
la’é téx*waLelotsa pEL!exawa‘yaats!é lexé la’xaaxa apsé’Lelasa 
k: litk: ndé’séxa la Axdza’yaatsa pELa’ga*yé. Wa, gi’l*mésé gwa'laLE- 
laxs la’e qlap!é’x‘idxa gayo qa‘s LEp!arElodésa xafma’sEé aq. 
Wa, lan’m ‘na/xwarm bana/dze*yé q!mmeldza’‘yas 1a’xa lngwi'te. 
Wai, gi’l*mése gwa’la la’é da’doqwilaxa pEL!nxa’wa‘yé Le‘wa pELa’- 20 
gafyé qa a’lak: lalés In’mx‘wida. Wa, g‘i’lfmésé 4/la la Ie’mx‘wi- 
dmxs la’é g°é’xaq qa*‘s la’k !nsglakxa‘ rare nxta. Wa, hé’eEmxaa 
gwé’gilaxa tsla’sna‘ye k litk: !ndé’stemxaa &xdz& yaasaséxs la’é 
In’mxwasE'wa. Wai, Les sens gwa’gwéx's‘alal laqéxs la’é 
ha‘méx'si’lasm*wa. . . ys 

Dog-Salmon Cheeks. (P ibtat yix hé’x'tlatyasa gwa*xnisé, yixs 
L!0’beEkwaé qa‘s ixélasp*wé la’laa la’xa ts!a*wt’nxé).— 

Wa, hé’*maaxs la’é wi''wamésa “nE’mgése la’xés wi Gwatne 


la’xa ‘nn’ldzis. WA, g'i’l*mésé q!é’/nEma gwa‘xnisaxs la’éda ts ee 


— 





1Continued on p. 327, line 1 i. 
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6 heads. Then the woman takes | wood of the red-pine that splits 
readily. (She makes pieces) one span and four fingers long, | and 
she splits them to make roasting-tongs. Sometimes she makes | one 
hundred, and sometimes she makes two hundred. | After her work is 
finished, she gathers them up, and takes them to the place where 

10 she || cuts dog-salmon. Then she puts up on the ground one pair 
of tongs, and | puts the salmon-head on the end of the tongs, which 
are open; | and she just stops pushing down the head | when the 
points of the tongs reach up to the eyes of the head. | The roasting- 

15 tongs are not tied with cedar-bark. After || she has finished with 
one of them, she puts down what she has finished; | then she takes 
another pair of roasting-tongs and | puts them up in the place where 
the first ones have been standing. Then | she does with them the same 
thing as she did with the first ones. | She goes on doing so with the 

20 others. After she has || finished, her husband takes much fire-wood 
and makes a fire | on the beach. When the fire that he makes 
blazes up, they | take the heads in the roasting-tongs and place them 
around it. | First the throats are roasted; and when they begin to 
be black, | they turn them all round, so that the nape of the neck is 

25 next || to the fire on the beach. As soon as the skin is blackened, 
they are taken from the fire | and put down on the beach; and when 
they cool off, she | takes the salmon-heads out of the roasting-tongs 





5 da’qé qak‘é’lax hé’x'tla‘yas. Wa, la 4x*e’déda ts!mda’qaxa é’g’a- 
qwa lax x4’sm*wé wiina’gtié. Wa, la mo’denbala la’xmns ba’Lax. 
Wai, la x6’x'wideq qa‘s L!d’psayogwiléq. Wa, la ‘na’l*nemp!ena 
la’k'!endé 4xa’*yas LOxs 10’L‘’maax ma‘ip!n’nyag’é axa’fyas. Wa, 
gi/lémésé gwa/lé ixa’/‘yasexs la’é q lap !é’x"‘idEq qa‘s lis la’xés xwa’l- 

10 demsaxa gwa‘xnisé. Wai, lé 1a’g-arlsaxa ‘ne’/mts!aqé L!opsaya qa‘s 
k!waxtd’désa hé’x'tlatyé lax laé’nafyas 4qa’lé wa’x'sandts!pxsta- 
‘yasa L!opsayowé. Wa, a’i*mésé gwal we’qwaxElaxa hé’x't!a*‘yaxs 
la’é la’g'aé 6’bafyasa L!opsayowé lax gégrya’gEsasa héx't lafyé. 
Wa, lan’m la k‘!e4’s yirn’msa L!d’psayowé dmna’sa. Wa, gf’l 

15 ‘mésé gwa’lamasxa ‘nE/mts!laqaxs la’é Lex‘tilisaxés la ewa’/lima- 
tsmfwa. Wa, la’xaa é’tléd &x*é’dxa ‘ne’/mts!laqé L!d’psaya qa‘s 
La’stolisés lax La’dzE‘wasdisés g‘i/lx'dé &xse*wa’. Wa, hé’em- 
‘xaa/wise gwe’x*idmq la’xés g‘i’lx'dé gwé’gilasxa gi’lx'dé &xsd’s. 
Wa, 4’més la hé gwéna’ktilaxa wad’kwée. Wi, g‘i’l*mésé gwa’- 

20 texs la’é 1a/‘wiinEmas 4x‘é’dxa q!é@’neEmé Inqwa’ qa‘s lex‘wa’lisé 
la’xa Liema’‘isé. Wa, gi’l‘mésé x i’qost&é leqwé’la‘yaséxs la’é 
ax'6/dpx'dafx'xa L!éx!o’pts!ala hé’x't!é* qa‘s lé q!wé‘stalas laq. 
Wa, laz’m hé gil L!0’pasdsé q!oq!oné’s. Wa, gi’l*mésé k!timn/|- 
x‘fidexs la’e le’x*ideq ‘wi’‘la qa hés la 4wa’plafyas la nexwa’- 

25 laxa Ingwise’. Wa, g‘i’l*mésé k!timn’lx-idé L!é’saséxs la’é &xsEn- 
da’/laq qa’s k‘a’tlaliseléq. Wa, g°i’l'mésé k-dx‘widexs la’é Axd/- 
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and puts them down on the beach | by her side. When she has 
taken them all off, she takes the roasted salmon-heads | and breaks 
open the jaws. She spreads them out so that they are || spread out 
flat. Then she takes out the edible part inside the head, and only | 
the skin and the bones are left on the ‘‘plucked cheek.” As soon 
as | this is done, she takes a long drying-rack. Sometimes it is | a 
little over a fathom in length. The width of the drying-rack is | two 
spans and four finger-widths. || She puts her ‘‘plucked salmon- 
cheeks”? on it. They are all spread out | when they are on the 
drying-rack, and they are close together | on it. As soon as this is 
all done, she takes what she has done | and puts it just over the 
fire of the house, where it is really | hot. When she finishes, she 
requests her husband to || go and call those who are walking about 
in the village, the men the | children and the women, and even the 
weak old women, | to go and eat the edible part taken out of the 
head when it was lifted | from the roasting-place of the ‘‘plucked 
cheek.”” Immediately the | man calls all the men and all the 
women || and children seen by him to come quickly and to eat the 
roasted | salmon-heads. It is not long before all those whom he | 
invited come down to the beach, and they sit around the heap of 
roasted edible insides of the | salmon-heads. Then they begin to 





dalaxa L!éL!0’psayowé, yi’xa héhé’x't!a‘yé, qa‘s 4x‘ali’snléq 1a’xés 
Apsa’lisé. Wa, gi’l*mésé ‘wi’laxs la’é 4x°é’dxa L!o’bekwé héx:- 
tlafya qa‘s wa’x'sé‘ste’ndéx q!wayo’sas. Wa, la LEepsE’ndEq qa 
Lepa‘lés. Wa, la lawayodex hi’mts!4wasa hé’x't!la‘yé. Wa, 4’‘més 
la Llés LE’wa xa’qéda la axa’la la’xa p!nlo’sé. Wa, gi’l*mésé 
‘wi’la gwa’texs la’é ix°é’dxa k litk !ndé’sé gi’It!a ‘na/lnemp!ena 
é/seg‘tyo la’xmns ba’Liqé ‘wa’sgemasa. Wa, la himo’dengala 
la’xEns q !waq!wax'ts!ana‘yéx, yix ‘wa’dzEwasasa k litk Imdé’sé. Wa, 
hé’mis la 4xdzo’dalatsésés p!elo’sLé. Wa, lan’m ‘wi’‘lapm LEpa’- 
laxs la’é g'idzewéxa k'litk!mdé’sé. Wa, la memk-d’taxs la’é 
gi’dzafya. Wa, gi’l*mésé ‘wi’‘laxs la°é &x°é’dxés axa’‘yé qa‘s lé 
La’laLElots 1a’xa nEqd’stasés lngwi'lasés g°0’kwé la’xa 41a la L!é’- 
sala. Wa, gi/l'mésé gwalmxs la’é axk'!a/laxés la/‘wtnemé qa 
lés 1élalaxa g‘iyi’mg‘ilsrlaxa bé’/begwanrmé 1LO'mé gi/ng‘ina- 
nEmé LE‘wa ts!é/daqé LEowa wa’x'*mé la wad’yatslala ts!é’daqa 
qa lés ha‘ma’pex hamts!4’wiisa hé’x'tlatya, yixs la’é ‘mnE’wés 
la’xa L!0’basdaséxa la p!elo’sa. Wa, hé’x‘‘ida‘mésé lé’da brgwa/- 
nEmé Lé‘lalaxa ‘na’xwa bé’begwanrkm LeE‘wes dogtlé ts!é’daiq 
Lo'ma g*i/ng‘inanem qa g’a’xés ha’labala hé’x-hax’‘idxa L!5’bekwé 
héx'tlafya. Wa, k-!é’stla gi’laxs g’a’xaé ‘wi‘la ho’qtints!ésa Lé’- 
‘lJanmmé qa‘s lé k!ttsé‘sta’lislaxa ‘mEwé’sé L!o’bek" himts!a’sa 
hé’x'tlafyé. Wa, la’x'da‘xwé himx'‘i’da. Wa, g’i’l‘mésé pd’l*i- 
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eat; and as soon as they have had enough, | they carry away what 
50 they could not eat. They carry || it in their hands and go home. 
But the owner of the |. heads which are called ‘‘plucked cheeks” 
goes up from the beach and makes a fire under the ‘‘ plucked cheeks.” | 
When they are dry enough, (the woman) takes them down and puts 
them into a | large basket. Then she puts them away for the 
winter. | That is the end. || 

Roasted Dog-Salmon Heads (Heads of | dog-salmon when they are 
roasted and dried, with the edible insides) .— | 

When the woman cuts off the head of the | dog-salmon, and when 
she has many salmon-heads, she takes the || same number of short 
roasting-tongs of the same kind as the roasting-tongs | for roasting 
the ‘‘plucked cheek,” and she does in the same way as she does | when 
she roasts them. Each point of the roasting-tongs is pushed | into 
each side of the neck of the salmon-head, and reaches up to the eyes. | 
When this is done, she puts them up around the fire on the ground, | 
10 outside of the house. First the jaws are roasted; and | when they 

begin to be black, she turns them around with the nape of the neck | 

towards the fire; and when that begins to be black also, she takes 

them | into the house. Then she puts them up with the | roasting- 
15 tongs over the fire, right where it is really hot. || They stay there a 


— 


On 








dexs la’é ‘wi’‘lazrm mo’tElaxés k:!é’tslatyawa‘yé qa‘s lés da’k: !ota- 
50 laqéxs la’xda‘xwaé néi/*nakwa. Wi, la’Léda axnd’gwadisa hé’x-- 
tlatyé, yi’xa p!El6’sé 10’sdésa qa‘s 1é leqwé/laabEwéxés p!nld’sa. 
Wai, gi’lf'mésé le’mx‘widexs la’é &xa’xddEq qa‘s g*é’ts!odés 1a’xa 
éwa’'lasé lmxa’*ya. Wi, lan’m g'é’xaq qaé’da tslifwt’nxé. Wa, 
lan’m gwi‘la. 
1 Roasted Dog-Salmon Heads (X°6 ‘xwasdé, se hé’x'tlatyasa gwitx- 
nisaxs L!dpasE‘waé qa‘s lm’mxwask‘wé ‘wi’la LE‘wis ha’mts!4).— 
Wa, hé’maaxs lu’é qa’x‘idéda ts!eda’qax hé’x'tla*yasa gwaex-. 
nisé. Wa, gi’lfmésé la q!é/neméda hé’x't!atyaxs la’é &x‘6’dxa hé’- 
5 ‘maxat! wa’xéda ts!n‘lts!sk!wa Llén!6’psaya; hé gwé’x'sé Lldpsa- 
eydsa L!0’pixa pllo’sé. Wa, la hé’emxat! gwii 16 gwii/laasaséxs 
la’é L!d’paq. Wa, larm L!n’ agate wa’x'sandts!mxstafyasa L!0/ psayo 
lax &/waniilxawa‘yasa hé’x'tla*yé. Wa, la la’g-aa lax gégrya’gusas. 
Wa, gi’l*mésé gwa’Inxs la’é gwi istalsaq lax Imq!usé’, lax 1!a’sa- 
10 nafyasés go’kwe. Wa, lanm hé g‘il Lop !étsdsé Oxtasx‘iitya. Wa, 
go i’lsmésé “Ic himelx: ‘idexs la’é 1é’x“ideq fwi’‘la qa hés gttyap!a’- 
léda leq!isé’. Wa, gi’lfemxaa’wisé k!timelx‘idexs la’é 4x°é’deq 
qa‘s lé laé’Las la’xés g*d’kwé. Wa, la Lé’saLelots ‘wi’‘la Lewis 
LIéL!0’psayowé lax &’k:lafyasés Ingwi'ls lax nnga’sasa 4’li 1L/é’sala. 
15 Wi, la hé’xsiem lai. Wa, a'Fmés6 Axa ’xdd, la’é A’lak lala Ja 
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long time, and she takes them down when they begin to be quite | 16 
dry. Thenshe takes off the roasting-tongs, and | she ties the roasting- 
tongs together and puts them in the corner of the house. | That is 
also what the woman does when she roasts the ‘‘plucked cheeks.” 
Then | she takes a large cedar-bark basket and puts the roasted 
heads || into it; then she puts it away for winter use. | 20 

Dog-Salmon Spawn (1) (Scattered spawn of the dog-salmon, | caught 1 
in the upper part of the rivers when the dog-fish are spawning).— | 
When a woman cuts the fish caught by her husband, | she takes a 
high box and puts it down at her || left side at the place where she is 5 
cutting; and after | the woman has finished cutting the dog-salmon, 
and when | what she is cutting is opened out, then she scoops out 
with her hands the scattered | spawn and puts it into the tall box; 
and after she has | done so, and the box is full of the scattered 
spawn, || her husband goes up and puts it down in the | corner of the 10 
house. Then short boards are put down flat on top of it, that | the 
rain may not drip in when it rains. When | that is done, he leaves 
it, for the cover is not water-tight, for | the men will always go and 
take out some of it. | 

Dog-Salmon Spawn (2).—Nowwe will talk about the sticky(spawn). | 
When the tall box is full of spawn, when | the woman cuts the dog- 


—_ 








In’mx‘wida. Wa, lawi’sLa i&x&’/laxa LI!éL!6’psayowe. Wai, la 16 
yiLo’yodxa mg lo’psayowé qa‘s g°é’xéq 1a’xa dné’gwilasés g° acye 
hé’emxaa gwé’x‘idéda ts!mdai’/qaxs Llopaaxa p!eld’sé. Wa, la 
ix®e/dxés ee dr/ntsEm L!a’bata qa‘s g'é’ts!odésa x: Glawieds 
lag. Wi, la g°é’xaq qa‘s hé’lélayolxa iit, 20 

Dog-Salmon Spawn (1) (Gwélétsé, yix gé’*nasa gwa*xnisaxs gviiya- 1 
nEmaé lax ‘nb/Ildzisa wi’wa; yixs la’é xwi’lawéda gwa‘xnisé).—Wai, 
hé’*maaxs la’é xwa’lidéda ts!mda’qax ya’nemasés 14’*wtinemé 
lafmés hé gil &x‘é’tsdséda La’watsé qa‘s hi’ngvalisés lax grm- 
xagawalisas k!waé’dzasaséxs la’é xwa’lida. WaA, gi/lfmésé gwa’ta 5 
la’é xwa’lidéda ts!eda’qaxa gwafxnisé. Wa, gi/l'mésé nolalése 
xwa’Lafyaséxs la’é Ln’lx‘‘itsés eetyasowe 1a’xa een ys 
gé’nai qa‘s Lelts!a’lés 1a’xa La‘watsa. Wa, a’mésé gwal hé gwé’- 
gilaxs la’é qd’tléda La’watsiixa EreleNehae gé/"na. Ware 
emésé qo’t !axs la’é ti’*wtinemas 14’sdésa qa‘s 1é hi/ngalitas lax 6/né- 10 
gwilasés g°0’/kwe. Wa, la paqr’mtsa ts!a’tslax"semé lag, qa k:!é’sés 
tsax"ts!4/lasdsa tsa’/xwixs la’naxwaé yd’gtix’ida. Wa, g-i/l‘mésé 
gwa’texs g°4’xaé bis qaxs ké’saé ak’mxix pa’qEma‘yas qaxs 
q!tina’/laéda bé’/begwa’nEmé la eee ves 

Dog-Salmon Spawn (2).—Wa, la‘mé’srn gwa’gwex's‘alal la’xa q !n’n- 
kwé. Wai, hé’maaxs la’é qo’t !eda La’watsixa gé’nixs gA/laé 
xwa/Léda tslediqaxa gwa*xnisé. Wa, la ix*é’déda ts !nda’qaxés 


i 
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salmon, she takes a | dish and washes it out. When it is clean, she | 
5 dips up the fresh salmon-spawn into it. When it is half full, | she 
stops, and she takes a smooth stone and pounds | it so that it all 
bursts. After it has all burst, she | stops pounding it. Then she 
takes a good-sized seal-bladder and | puts the burst salmon-spawn 
10 into it. She just finishes putting it into it || when it is full. When 
it is full, she takes a twisted cedar-bark rope | and ties the neck of 
the bladder firmly. After this has been done, | she hangs it up not 
very near to the fire, in the | rear of the house. Then it remains 
hanging there until | the fern and the salmon-berries begin to sprout. | 
15 The juice of this is also used by painters for making the ase | stick 
on what they paint. | 
Quarter-Dried. Salmon.—This is | another way of (preparing) 
soaked green salmon. Now we will talk about | the way of (prepar- 
20 ing) quarter-dried green salmon. When | dog-salmon are first 
speared, when very old, the wife of the | one who speared them car- 
ries them up with her fingers, and places them on the mat on which | 
she cuts open the dog-salmon that her husband has obtained. | Then 
she takes her fish-knife and cuts the old dog-salmon. | She first cuts 
25 the gills at the neck || of the salmon, and then she cuts off the head 
and takes it off. | Then she cuts down along the back from the neck 





1o’q!wé qa‘s ts!d’xtig‘indéq.. Wa, gi/l'mésé ég-ig-a’xs la’é 
5 gu’xtslotsa ald’masé gé’né lag. Wa, gi’lmésé nugd’*yox*widexs 

la’é gwa’'la. Wa, la ix‘d/dxa qé/tsemé t!é/sema qa‘s lz ‘sElgrndés 
laq qa ‘naxwés qiix‘i’da. Wa, gi’l*mésé ‘wi’la qitx'i’da, 1a/é 
gwal lesn/lgéq. Wa, la &x‘e’dxa hé’fa po’xtintsa mé’gwaté qa‘s 
pEnts!4'lésa ktig: fives gé’né laq. Wa, a’l*mésé gwal prnts!4’laqéxs 

10 la’é qd’tla. Wa, gi’l*mésé qd’tlaxs la! 6 ix*s’dxa mp/lkwé dmna’sa 
qa‘s anlé’ yiLexstn’nts la’xa pdxtinsé. Wai, g-i’l*mésé gwa'ta la 
té’x‘walilas la’xa k'!és xmn/nuela nexwa’ta la’xa lngwi'lé lax 
o’ewiwa'‘lilasa g’o’kwé. Wa, lan’m hé’x’sinm tégwi'lé 1a’laat 
la’xa q!wa’xEndLasa sa’gtim LE‘wa q!wa’lemé. Wai, hé’*misexs la’é 

15 ixsd’sa k'!a’k let!é’noxwé qa ‘wa’palasés k:!a’tHlaxés k !atasnéwe, 
yixs k!tt!ega‘yae. 

Quarter-Dried Salmon (Dzé’lélak"; k:!5’lox").—Wa, e-aEM ‘nEmx'’- 
idataxaat! t!élk® k:'!o’loxwa. Wa, hé’*mawisLaLEns gwagwex's‘alaLé 
gwé’gilasaxa dzé‘télakwe kk leflecarre Wa, hé’maaxs g'A'lae 

20 sEg’Ekwa’ Sie anon la’é ts !#la’k-a. Wi, lé’da gEnEe/masa 
sEg’Ekiiliq ga’sx’Ex‘1’dgq qa‘s lé k:!ngedzo’ts aed lé’'watyé, yix 
xwa’LEdza’séx ya’nEmasés la’*wtinrmé gwa‘xnisa. Wa, la‘més 
Xx6/dxés xwaLayowée. Wa, la xwa/lidxa. ts!ela’k-é gwaxnisa. 
Wa, hé’em gill t!0o’s‘itsdséxs la’é t!0’s‘idmx q!d’sna‘yas 5’xawa- 

25 ‘yasa k'lo’tela. Wa, la’wista qa&’x‘ideq qa la’wés hé’ x'tlatya, 
Wi, la xwa’Midex awi’g'a‘yas gi’x ‘id lax d’xiaatatyas 1a’g-aa 
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down | to four finger-widths above the tail. A little | meat is left 27 
on the backbone. The meat on the green salmon is thick. | Then 
she takes split-cedar sticks and || spreads (the green salmon) as she 30 
does the dried green salmon. As soon as | she has spread it, she 
hangs it up in the smoke of the fire of her | house. Sometimes it 
hangs there one day; | then it is half dried. As soon as it is half 
dried, the woman takes it down | and looks for a mixture of sand and 
clay on the || bank of the river; and as soon as it is dry, she digs it 35 
out; | and when she has dug two spans deep into the ground, | she 
spreads out one of the quarter-dried green salmon in it; then | she 
takes grass and puts it over it; then she strews a | handful of dirt 
(sand and clay mixed) over it. As soon as it is covered with || dirt, 40 
she takes another green salmon and | spreads it out in the hole; then 
she puts grass | over it, and she again puts dirt on it. | Sometimes 
one woman puts a hundred in | one hole. Then she covers it above 
with dirt, || and much grass is put under it; | and it is still there 45 
when winter arrives. | . 
Spawn of Silver-Salmon.—Now I shall talk about the | spawn of the 
silver-salmon and of the sockeye-salmon caught by trolling; for they 
are alike, | and their spawn is small. When | the woman cuts what 


= 





la’xa mO’dené lax é’k:lafyas ts!@’sna®‘ya. Wai, lan’m la ho’lalé 27 
q!n/mindza‘yas q!d’q!tityas. Wa, la wa’kwé q!emiedzi’‘yasa 
k:!o’loxwé. Wa, la‘mé’sé ax‘°e’dxa xd’kwé k!waxLa’*wa qa‘s 
qet!é’déq lax gwa’laas*masa lemo’kweé k'!o’/loxwa. Wai, g‘i’l'mésé 30 
gwal qpta’géxs la’é gé’x*wideq 1a’xa kwa’x‘ilisa Ingwi'lasés 
o'd/kwé. Wa, la ‘na’inemp!ena ‘ne/mxsa‘mé ‘nilis ge’x® tlarzlaxs 
la’e k la ea eiida. Wa, gi’l*mésé k !a’yax‘widexs la’e ix&’xddéda 
ts!nda’qaq qa‘s lé a’léx*‘idxa na’xsaap!é LO* 6’gisé LO L!é’q!é lax 
0’gwigatyasa wa. Wa, la gi’l‘em le’mxwaxs la’é ‘lap!é’dmq; wi, 35 
oi/l'mésé matp!enx'bete’Isrla 1a’xa Swi/nak!tisé ‘la’pay<aséxs la’é 
LEpbEtnw’lsasa ‘ne’meé dzeé’té‘lak" k:!o’lox" laq. Wa, la‘mé’s ixé- 
é’dxa k'!é’t!emé qa‘s 4xdzo’dés la’qéxs la’e xat!ex'i’d k:!a’dzdtsa 
go’xspma‘yaakwe dzeqwa lag. Wi, gi’l‘mésé hamelg‘tdz0’*ya 
dzeqwa’ la’qéxs la’é é’tléd ixte’dia ‘nE’mé k‘!6’loxwa qa‘s 40 
LEbeg’i’ndés lig. Wa, lan’mxaa’wis 4x‘aldzd’tsa k:!é’t!mmé 
lag. Wa, laz’mxaa’wisé k'!adzotsa dzeqwa’ lag. Wa, la ‘nat- 
‘npemp!ena 1a’k !indéda hé gwi’la &xésa ‘numd’kwé ts teda’ q la’xa 
‘nemts!ng!msé ‘li’patya. Wai, la aé’k:!a ts!emé’g-intsé dzeqwa’ 
la’géxs la’é q!é’nema k'le’t!emé la &xa’bewés. Wai, lan’m 45 
hée’x'sigm 1é la’g'aa la’xa la ts!Awti’nxa. 

Spawn of Silver-Salmon.—WA, la‘mé’sEn gwa’gwex's‘alal la’xa 
gé/*nisa ddo’gwinété dza‘wii’na LE‘wa meElé’k:é, yixs ‘ema’x‘ts- 
‘maaxs hé’‘maé 4’lés ii’m‘Emaé gé/niis. Wa, hé’*maaxs la’/é 
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her husband has caught by trolling, and also || the sockeye-salmon 
caught in salmon-weirs, she puts the spawn down on the beach | on 
the right-hand side of the place where she is sitting and cutting. As 
soon as she has finished | cutting, she takes a Ri ais on 
purpose, and puts | the spawn on it in this manner: 
As soon as this is done, | she puts it up just over the 
fire, so that itis smoked by the smoke. || It is left there 
a long time, and it is only taken down when it is | really 
dry; and it is put into a spoon-basket of open weave, | 
and then she hangs it up again | behind the fire so that 
it gets just enough heat from it. Then it is | called ‘dried-part- 
of-salmon,”’ and its name is ‘‘whole-piece.’’ || 

Sockeye-Salmon.—that is, (old) white sockeye-salmon. | When 
the sockeye gets white in the upper part of the river, | it is called 
‘ugly sockeye salmon;” and it is speared by those who live on the 
rivers | at the spawning place of the ugly sockeye-salmon at the 
upper part of the river. As soon as | (a man) gets many, his wife 





cuts some iM of them in the same way || as the dog-salmon 
are cut when they are made into green dry salmon. | 
She just cuts right down the back of the salmon in this 
manner: LE | She does not allow it to be taken into the 


house, for she does not allow it | to be smoked by the smoke. Her 
husband only | puts up the staging for hanging up what has been 





xwa’lidéda ts!nda’qax do’gwanrmasés 1a’*wiinEmé LO‘ma La’wa- 


5 yots!o melé’ka, wa, lafmé’sé ix*a’lisnlaxa gé’*né lax hé’tk:!6- 


tagawa’lisases k!waé’dzasaxs xwa’Laé. Wai, gi’l'mésé gwal xwa’- 
Laxs la’/é Axté’dxa hékwe’lae k'litk teda’ S qas LEx"dz0’da- 
lisa gé’né laq; gra owi'lega (fig.). Wa, gi/l'mésé gwa/texs la’é 
La’/graaLelots lax neq6’stasés Imgwi’lé qa kwa’x’ asE‘wésésa kwa- 


10 x‘t’la. Wa, la gii’la ixnla’LeEla. Wa, a’l*mésé &xa&’xdyoxs la’é 


15 


4’lak lala la In’mx‘wida qa‘s Axts!d’yowé la’xa yibrlo’semrmé 
ka’yats!i. Wii, lamm*xaa’wisé xwé’laqa te’x’‘walilem la’xa 3’gwi- 
walilasa lmgwi/lé qa héla’lisa L!é’salisa legwi'lé lag. Wa, laz’m 
Lé/gadEs 1a/tem‘we’dzek" Loxs sEné’ts!éx‘Laé. 
Sockeye-Salmon.—Ta’yalts!ala, yi’xa la tstela’x*id melé’k-a. 
Wa, gf/fem la ts!nla’x‘idéda melé’ké lax ‘ne’Idzisa wa, la’eé 
Lé’gadus meEl4’lé. Wa, hé’mis la stk'a’sosa wi’wamétslénoxwe 
lax la xwé’lawaatsa mela’lé lax ‘ne/ldzisa wa. Wa, Bil} mess 
q!pyo’/Lgéxs la’é genn’mas xwa’lidxa wao’kwe qa yo'wes gwii’- 


og lox xwa’Lat‘yaséx Xxwa’La® wasp gwa‘xnisaxs la’é k !o’loxwilaq. 


A’nm neqa’x6d xwa'lidex Swi’g‘atyasa k'!0’tela g'a gwa'lég'a (jig.). 
Wai, la k'lés hé’tq!alaq la laé’L fees g'o’kwé qaxs k'!é’saé hé’l- 

qlalaq kwa’x'asOsa kwa’x‘ila. Wa, 4’*miséda ta’*wiinzmas 
es qa ge ‘x"demasa la xwa’Lésés genpmé. Wi, hé’emxaa’- 
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cut by his wife; and the || woman hangs up what she has cut, and it 
is dried by the | sun and the wind. It is left hanging there with 
cross-sticks | of broken cedar in the tails, which | cross over the two 
drying-poles. It is left there for a long time, so that it becomes really 
dry. | When it begins to be dry, it is named ‘‘sun-dried salmon.” | 
When it begins to be really dry, the woman | takes it down and takes 
off the cross-pieces of cedar-wood from the tails. As soon | as they 
are all off, she gathers them, and takes them into her | house. She 
takes a box and tilts it over by the side of the | fire; and soon it 
becomes warm, and then it becomes dry inside. After it is || quite 
dry inside, she puts it down on the floor of the house not far from the | 
fire, so that it is heated by the heat of the fire. Then she | takes the 
sun-dried salmon and puts it away well in it. After | she has done 
so, she puts the cover on the box containing the sun-dried salmon. | 
Then the cover is tied down with cedar-bark rope. || Then she 
finishes it. | 

Old Sockeye-Salmon.—I will again talk about ugly sockeye- 
salmon. | When a man has caught many ugly sockeye-salmon, his 
wife | makes sun-dried salmon of some of them. Others she splits 
in two; | and when she gets tired of cutting sun-dried salmon, || she 
just splits the others in two. She just cuts off | the heads of the 





wiseda ts!Bda’gé la gé’x*widxés xwa’La‘yé. Wai, lamm L!é’sasdsa 
L/é’sEla LEfwa ya’la. Wi, la‘més héx’si’em ge’xwalé g6’gn‘yaxs- 
dalaxa k-d’gpkwé k!waxii’wa. Wa, hé’misa gayo ‘sEla la’xa 
ga’yo maItslaqga. WéA, la gi’langm hé gwia’'té qa a’lak:!alés lnmx- 
ewida. Wa, gi’lfmésé ln’mx‘widexs la’é 1é ‘gades ta aabetals- 
Wa, gi/lsmésé la A’lak lala. le’mx‘widexs la’éda ts!mda’gé &xa’- 
x6deq qa‘s lawé’léxa gégptyaxsdrtyas k!waxia’wa. Wi, gii’l 
‘mésé witld’masgéxs la’é qlap!éxidmq qa‘s 1é memwé’Las 1a’xés 
o0/kwe. Wai, la ax°é’dxa xitsr’mé qa‘s qogtndliséq 1a’xés |n- 
gwi'lé qa‘s prx'ts!d’déq qa In’mx‘walts!4x-‘idés. Wa, g'i’l'mésé 
le/mx‘walts!ix*‘idexs la’é hi’/ng-alitas la’xa k:!é’sé qwé’sala 1a’xés 
Ingwi'lé ga L!é’salasE‘wésés Liésalisa Ilmgwi’lé. Wa, la‘mé’sé 
ixé/dxa ta’yaltslala qa‘s 1é aé’k:!a hi’/nts!alasJdagq. Wa, g-t/lfmésé 
gwa’Imxs la’é yiktyi’nts yiktya‘yasa ta’yaltslalaats!@ xAtsE’ma. 
Wa, la‘mésé t emak-fyi’nts t!ema’k‘tya‘yasxa dEnsE/né denn’m laq. 
Wai, laz’m gwal la’xéq. 

Old Sockeye-Salmon.— Wii, hé’mmxaEn gwa’gwex's‘alasia mnls’e, 
yixs gi’l‘maé q!nyd’Léda begwa’ nemaxa melo’/Iaxs la’é gENnE’mas 
ti’yalts!alagilaxa wad’kwé. Wa, la q!wa’xségilaxa wad’kwé. 
Wa, hé’*maaxs la’é wid’l‘ida la’xés xwa’Lléna‘yaxa ta’yalts/ala. 
Wai, 4’*misé la q!wa’kilaxa wad’kwé. Wa, laz’m 4’Em la qgak:a’- 
lax hé’x't!lafyasa melo’lé. Wa, lan’mxaa’wisé xwa’Lodarmxaax 
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7 ugly sockeye-salmon, and she also cuts off the | backbone; and she 
cuts down across, dividing the body of the | salmon into two pieces, 
which are only held together by the tail. | As soon as she finishes, her 

10 husband puts up poles; || then he puts up posts on each end of which 
rest the long poles over which the split salmon are hung. | After he 
has done so, the woman takes the split salmon and | hangs them over 


the poles in this manner: and | they are also put 
up outside of the house, and the | sun and the 
wind dry them, and there they stay a long time | 
15 before they are dry. As soon as night comes, | 
the woman takes a. large mat of coarse cedar-bark 


and spreads | it over them to cover them, so that they may not get 

damp | by the dew of the night; and when it is a fine day, | she 

uncovers them again in the morning and takes off the large mat cover- 
20 ing, || so that the heat of the sun and the wind may reach them; 
and when it is | raiming, she does not uncover them. When they 
are really dry, | the woman takes them down and takes them into 
the house. | Then she takes a cedar-bark basket and puts them into 
it. After | they have been put in, she puts them away close to the 
fire. || This will be food for the winter. Sometimes they | do the 
same with the silver-salmon. They do not do the same with dog- 
salmon | and other kinds of salmon. ‘That is all of this. | 





bo 
on 





7 xa’/k'!adzis. Wa, la hi’xnlé xwa’La‘yas la ma‘Its!e’ndEx 6’gwi- 
da‘yasa k'!o’tela. Wa, lafmé’sé lé’x'arm la Elnga‘laydsés ts la’sna‘yé, 
Wii, gi/l'mésé gw8’la, la’é &x*n’Isé ta’*wiinemaséxa dzd’xtimé; laz’m 

10 LaLebE’lsaq qa k‘a’detayaatsa ge’x"demaLasa q!wa’xsa‘yé. Wa, 
ef/lfmésé gwa’Inxs li’asa ts!edi’qé axé’/dxa q!wa’xsa‘yé qa‘s 
qrexEnda’lé gé’x‘tindalas laq, gra gwit Lega (fig.). Wa, lan’mxaa 
hé’pm la XxeldzE’ma L!a’sandfyasa g°6’kwée. Wa, lan’mxaé hé’*ma 
Lié’skla LEfwa ya’la le’mxwaq. Wa, la‘mé’sé héx'si’Em gé’xwa- 

15 laxs k:!é’sfmaé In’mxtwida. Wa, g‘t’l‘mésé ga’nul‘idexs la/naxwa- 
éda tsleda’gé &x°é’dxa ‘wa’lasée q!iile’dzo 1e/*wafya qats LEep!é’- 
dés lax 6’/k'lafyas qa no’kwés qa k'!é’sés xwé’laqa dn’lx*ida’ma- 
tsd'sa go’sixa ga’nuLé. Wa, gi’lfmésé é’ka ‘na’lixa gaa‘lixs 
la’6 xwé’laga 1d’s‘ideq qa la’wis nawk’/masxa ‘wa’lasé 1e/ewatya 

20 qa !é’sasE*weésésa Lié’sEla LEfwa ya’la. Wa, gi’l*mésé yod’- 
ewaxs la’é k'lés lo’s‘idmq. Wai, eg ilsmésé &’lak:!ala le’mx*wi- 
drxs la’éda ts!eda’qé &xa’xddeq qa‘s lé laé’Las 1a’xés g’d’kwe. 
Wa, la Ax‘é’dxa Lla’baté qa‘’s hi’ntslodés lag. Wa, g‘i’l‘mésé 
ewal hi’ntslalaqexs la’é* g°é’xaq 1a’xa nexwa’la 1a’xés Ingwi'le. 

25 Wa, lan’m hé/télayolxa ts!dwi’nxta. Wa, la ‘na’fnemp!ena hé 
ewe’ gilase’weda dza‘wtné. Wa, la k:lés hé gwe’g-ilase‘wéda gwa‘x- 
nisé LEfwa wad’kwe k'!o’k!titela. Wa, lazm gwal 1a’xéq. 
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Roasted Silver-Salmon. (Roasted tails of silver-salmon caught by | 1 
trolling.) || 

When the silver-salmon caught by trolling is cut open, | the 30 
tail is left on the backbone. After | the woman has cut it, she 
takes the roasting-tongs and breaks off the | tail from the backbone, 
and she puts the salmon-tails | crosswise into the roasting-tongs in 





this manner: Often || the salmon-tails are taken off after the 35 
backbone has been roasted, | in this manner ts and 
they only break them off after they have p> been 
roasted. | After the tails have been put into 
the roasting- tongs, | they are put by the side 


of the fire; and when theskinis blackened, | they 
are taken away and laid down || just over the fire, so that 40 
the heat of the fire goes right up to them; | and when the owner 

of the house gets hungry,he just takes | them down and eats of them. 
And if he does not eat all (he has taken down), he just | puts it back 
above. | 

Halibut.—[The method of halibut fishing has been described in 
“The Kwakiutl of Vancouver Island’’ (Publications of the Jesup 
North Pacific Expedition, Vol. V, pp. 472-480). The account con- 
tinues as follows:] 

As soon as (the halibut-fisher) enters his house, his wife | quickly 1 
gives him something to eat; and when he begins to eat, his wife | 
goes out of the house, carrying her small basket, in which she has 
four fish-knives. | She is going to work on all the halibut lying on 
their backs on the beach. || 


Roasted Silver-Salmon.—u!6’brk® ts!a’sné‘sa.dza‘wit’né d6d’gwinéta. 

Wai, hé’*maaxs la’é xwa’litsE*‘wéda d6’gwanrmé dza‘wii’na. Wi, 30 
laf‘mé’sé axdla*méda ts!a’sna‘yé laxa x&’k'!adz4s; wi, gil‘mésé gwal 
xwa’téda ts!eda’qaxs la’é ax‘é’dxa L!d’psayowé qa‘s k‘d’qaléxa 
tslasna‘*yé laxa xa’k'!adzowé qa‘s lé gé’o-aalts!alisa ts!asna‘yé la’xa 
L!0’psayowé g’a gwi/lég'a (fig.). Wa, la q!iina’/lammxat! 4’If'nm 
la’wodayowa ts!a’snatyaxs la’é L!d’pa la’xa xa’k:!adzowé, yixs 35 
ga’ gwi'lég'a (fig.). Wa, a’fmésé k‘oqa’layoxs la’é L!d’pa. Wa, 
hé’‘maaxs la’é gwatl 4xa’Its!odalayo lai’xa L!0’psayowéda ts!a’sna‘yé. 
Wa, la‘mé’sé 1a’ndlidzem 1a’xa Imgwi’lé. Wa; la‘mé’sé k!imw’lx:- 
‘ida‘mé L!é’saséxs la’é &x*6’tsE*wa qa‘s Lé’saLElodayowé lax nuqé’- 
stisa Imgwi’lé qa L!é’sng‘dstélasm’wésés L!é’salisa Imgwi’lé. Wa, 40 
gi/lfmésé po’sq!ex‘idéda g°6’gwadisa g°d’kwaxs la’é 4’pm Axaix6- 
dreq qa‘s hi‘mx“‘idé laq. Wa, g‘i’l'mésé k°!és ‘wi’‘laqéxs la’é 4’nm 
xwé’laxaLelots la’xa @’k°!é. 

Halibut.— Wa, g'i’l*mésé laé’n la’xés 9°0’kwaxs la’é genn’mas 1 
ha’labala L!exwé/laq. Wa, g*i’lfmésé himx“i/duxs la’é gunn/mas 
la’welsa da’laxés la’laxamé o°i’ts!m*watsés m6’wé xwa’xtiLaya. Wa, 
lak’m lau 6’ax‘édrixa ‘ni’xwa‘mé neinEeLé’sa p!ép!a’*yé. 
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5 Now I will talk about the woman, what she is going to do after | her 
husband has finished fishing; for the man never | helps his wife this 
side of his going out | fishing (after he has finished fishing), and also 
when he has hauled the halibut out of his*halibut-fishing canoe.! . . || 

10 As?soon as the woman sits down on the beach at the place where | 
the halibut have been put down, she takes out her four knives, and | 
she takes a sandstone and whets her knives on it. | As soon as the 
four knives are sharp, she | first takes the fin-knife; for the four 

15 knives all have names. || The first knife is the fin-knife; | the next 
one, the cutting-knife; the next one, the flaking-knife; and | the last 
one, the splitting-knife. She sits down by the head of the halibut, 
and | she cuts open the lower part of the belly of the halibut, (in 
this manner:)3 _ She cuts all around it. | Then 
she turns it backward and takes the cut- 

20 ting-knifeand| cuts under the cheek-fins, and 
cuts out the gills. As | soon asshe has them 
off, she pulls out the intestines of the halibut, 
and she | cuts off the guts so that they come off from the stomach. 
Then she turns the stomach inside out, so as to | spread it, and puts 
it down. Last she cuts off the pectoral fins, | on the other side, and 








5 Wa, la‘mé’srn list gwagwéx's‘alat la’qéxs laéda ts!nda’qe hér 
lan é@’axalaLeqgéxs la’é ‘gwa’lés fa’‘wtinemé 10’ cweaaees héwi’xa- 
éméLéda begwa’nEmMé g°6 ’x*widnlxés gEnE’mé gwa’sagawésés laé’- 
nafyé 1d’qwa. Wa, hé’*miséxs la’é gax"solta/laxa plép!a’*yé la’xés 
1o’gwats!é.’ 

10 Wa,? g’i/lfmése Ictwa? galiséda ts!mda’qé lax k:lixk ligé’dzasa 
pla/yaxs la’é ax®witilts!0’dxés xwa’xtiLayowé m0d’wa. Wa, la 
ix6/dxa t!é’g'ayowé dE‘na’sgem qa‘s g’é’xalalisés xwaLayowé laq. 
Wa, gi/mésé ‘wi’‘la 6’x*bax“idéda m0d’wé xwa/xitLayoxs la’é hé 
gil ax‘é’tsdséda pELa’layo xwa’Layé, qaxs ‘naxwa‘maé Lé’gadéda 

15 mo’wé xwa’xtitay6. Wa, hé’em g-a’léda pELa/layowé xwa’Laya; 
wi, hé’*misa gelts!n’mé; wi, hé’*misa xwa’Layowé; wa, hé’mis- 
Léda t!p/lyayows. Wa, la k!wa’g-alis lax oxta/lisasa p!a/*yé. Wa, 
la xwa’/lidEx br’ nbetyas tek: !é’sa p!la’*yé (fig.). Wa, la xwaltsée’- 
‘sdenq. Wéa, la nelfate’lodqéxs la’6 axe’dxa gelts!n’mé qa‘s 

20 xwa’xtiLap!é’déxa pEL!E’mya‘yé oe xwaLo’déxa q!0’snatyé. Wa, 
gil‘mésé lawaxs laé go’lolts!exa ya’x'yig‘ilasa p!atye. Wa, la xwa’- 
Lodxa ts!nyt’mé qa lawiyés li’xa mo’qtla. Wa, la lé’x‘semdzq qa 
L!6’p!nqaléséxs lae &x*a’lisaq. Wa, lawi’sta héweyo’d xwa’Lodxa 
pELa’ la’xa &psa’dzE‘yé qa‘s Ax*a’liséq. Wa, la xwa’itsée‘stalaxa 








1 Continued in Publications of the Jesup North Pacific Expediticn, Vol. V, p. 480. 
2 Continued from ibid., p. 480. 
3 That is, close to the elles of the fish. 
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puts them down. Then she cuts around the || skin, keeping close to 25 
the edge-fin. She only stops cutting when she | arrives at the end 

of the tail [salt-taste tail]. Then | she begins to cut from behind the 
head of the halibut, at the place where she first cut it. She | does 
the same on the other side. Then she cuts off the skin of the white 
side. | As soon as the skin is off, she cuts down along the middle 

of the || backbone of the halibut; and when she reaches the backbone, 30 
she again | cuts, beginning from the rough edge, cutting close to the | 
ribs, until she reaches the backbone. Then she takes off one side of 
the | halibut and puts it down, (in this manner:) 
Then she does the same also | on the other side. 
As soon as it is off, she turns it over and cuts 
off also || the skin of the black side. As soon as 
it is off, she cuts | also that side of the rough-edge, and goes on 
to the backbone. When she | reaches it again, she cuts down 
straight | to the backbone, and she puts it down with what came 
from the other side. | Then she does the same also to the 
other side that was still on. || As soon as all the meat of the 40 
halibut is off, she takes off the apron-side (spawn) | and puts it 
down. Then she cuts off the head, and she | takes the rib of «an elk 
and takes hold of the tail. Then she |  ,, 

lif ts the backbone of the halibut by the Wom Wine 
- tail and cuts off the ribs, | cutting them WVU, 

close to the backbone, (in this manner:) TRAN 












L!é’sé ma’k‘inxEndalaxa q!wa’q!tinxa‘yé. Wai, a’lfmésé gwal xwa’- 25 
taxs la’e 1a’g-aa la’xa 6’xiafyasa de’/mp!laxsdatyé. Wa, hé’em 
ga’ itelé o’xLaata‘yasa p!a’*yé gi’lp!mdasa xwa’Lafyas. Wa, la 
é’t!édxa apse’nxatyée. Wa, la sa’podxa ‘mula’dza‘yé Llésa. Wi, 
gilfmésé lawa’da L!é’saxs la’é ‘neqa’xdd xwa/lédex ‘nexEnad’/‘yas 
him0’mésa p!4’*yé. Wa, gil*mésé lai’o-aa la’xa himd’maxs la’é &’t !ed 30 
xwa'l‘id g'a’g-ELEla laxa q!wa’q!inxa‘yé. Wa, lazem ma’k-ildzoda- 
Jaxa x‘i’la qa‘s lé wala la’xa himd’msd. Wa, la axd’dxa &psd’dedza- 
fyasa p!A*yé qa‘s &x‘a’lisés (fig.). WA, la’xaa @’t!éd hé gwe’x‘‘idxa 
ApsE/nxafye. Wai, g’i’l‘mésé lawi’xs la’é 1é’x‘ilisaq qa‘s 6’gwaqé 
sapo’dxa ts!o’lats!a‘yé L!é’sa. Wa, g'i’l'mésé lawi’xs la’é xwa’lidEx 35 
iwii/nxatyasa q!wa’q!tinxa‘yé qa‘s la’laé la’xa himd’ms6. Wa, g'i’l- 
‘mEmxaawisé 1a’g-aa la’qéxs la’é ‘neqa’xdd xwa’lédex ‘nExEna’‘ya- 
xaashimd’mo. Wa, 1la’xaa g'i’g‘ilisas la’xés o-a’yanmmé 1a’xa Apsa’- 
dzafyé. Wai, laxaa hé’em gwe’x‘idxa la 4x‘a’lateléda ipsh/nxa‘yé. 
Wa, g:i’l'mésé ‘witlowéda q!n/mlalisa p!a’‘yaxs la’é 4xd/dxa tsii’p!é- 40 
dza‘yé qa‘s ax‘a’liséq. Wa, la qak‘o’dex ma’/légemanés. Wa, la 
ixé’dxa grln’masa L!nwn’lsé qa‘s da’x‘‘idéxa dz/mp laxsdafyé qa 
4/k:!axsdalésa him6’masa p!A/*yaxs la’é kwex4/laxa x‘ila’. Wa, 
lan’m ma’g"ilmnéxa hamd’mo (fig.). Wa, g'i’l‘mésé ‘witla la’weda 
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45 As soon as the ribs are off, || the woman takes cedar-bark and ties the 
tail-ends of | both sides of the ribs of the backbone together, (in 


this manner:) Then she carries them | up and hangs 
them just over the fireplace of the house. She | takes 
her roasting- tongs and takes them down to where the 
fins are. | She takes them at once, and puts four fins 
50 in one pair of || a. roasting-tongs. She ties the roasting- 


tongs on top with cedar-bark. | Then she takes thin split cedar- 
wood, and puts it over each side, (in this manner:) | 
As soon as she has done so, she gathers driftwood on 
the beach, | and makes a fr ; and when the fire that 
she has made blazes up, she | picks up stones and puts 
55 them on the fire that she has made. As soon as || there 
are enough on it, she takes the fins in the roasting- 
tongs and | puts them up by its side. Then she gathers 
the backbones | while the tail is still attached to them; and she takes 
the | stomachs and puts them down on the beach, not far from the 
stones in the fire. | Then she also takes mats and puts them down 
60 there also with her || tongs, and also a bucketful of water. As soon | 
as the fins are roasted, she takes them away from the stones on the 
fire; | and when the stones are red-hot, she takes her | tongs and 
with them takes off the wood that is left on the fire. | When it is all 
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45 x‘i/lixs la’é ix*é’déda ts!mda’qaxa dmna’sé qa‘s ya’Lodé 6’xsda*yasa 
wa’x'sot!mna‘yé x‘i’lasa him6’ma qa‘s ya’Lodéx (fig.). Wi, la da’laq 
qa‘s lé gé’x*watn’lots lax ‘nmq6’staéwas legwi’lasés g°d’kwé. Wa, la 
sixta/dxts L!0’psayowé qa‘s 1é In’/nts!és lax &xa’sasés peta’. Wa, 
hé’x"‘ida‘mésé 4x*e’dEq qa‘s axts!0’désa m6’wé pELa’ 1a’xa ‘nE/mé 

50 L!o’psaya. Wa, la klilg'mtotsa dena’sé laxa L!6’psayowe. Wai, 
la &x‘e’dxa £5/kwa wi’sweEl k!waxLa’*wa qa‘s k'!aa’t!édés lag ( fig.). 
Wa gi/l'mésé gwa’texs la’é qlap!é’x“‘idxa q!é’xalé 14’xa L!ematise 
qa‘s Inxwa/lisé. Wa, g'i’lmésé x‘i/qostawé leqwé/latyaséxs la’é 
x0’x*widxa t!é’sEmé qa‘s xEx"La’lés la’xa leqwé’la‘yas. Wa, gi’ 
55 ‘mésé he’ia lax na’qa‘*yaséxs la’é &x‘é’dxa L!d’pts!ala pELa’ qa‘s 
lé La’/ndlisas lag. Wa, la‘mé’sé q!ap!é’x**idxa him6’mé, yixs hé’- 
‘maé a/lés &xa’lé dn’mp!laxsda‘yas liq. Wa, la’xaa ax%e’dxa 
mO’qtila qa g’a’xés g'aé’s laxa k'!és qwé’sala la’xa t!é’qwapa‘yé. 
Wa, la’xaa a&x‘e’dxa lé’nl*watyé qa‘s g'a’/é gta LE‘wis 
60 k'lipia’la; wi, hé’misa na’gats!é la qo’tlaxa ‘wa’pé. Wa, g-i’l- 
‘mésé L!6’pa pELa’xs la’é ixsm’ndEq la’xés t!é’qwapatyé. Wa, 
oi’l'mésé ‘na’xwa la x'i’x‘ixsemx“‘idéda 1!é’semaxs la’é Ax*é’dxés 
k'lipna’la qa‘s klipsa’lés la’xa x‘ixiqlayawa‘yasa gtilta. Wa, 
gi’/lfmésé ‘witlaxs la’é &x*6’dxa ts!a’ts!msmoté qa‘s tmxsé‘sta’lés 
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off, she takes old eel-grass, and puts it around || the red-hot 65 
stones; and she plucks off | broad-leaved grass, and throws it 
over the | hot stones. As soon as they are covered, she takes the | 
stomach and puts it on the stones. Then she takes the head and | 
puts it on the stones, close to the old eel-grass, inside of it. || As soon as 70 
this is done, she takes the fins that have not been roasted and | puts 
them on also, and also some of the rough-edge and of the | backbone, 
which she puts on also, and also the tail and the | apron-part. As 
soon as it is all on, ae takes her mats and | spreads them down to 
one side of what she is steaming. Then she takes a || bucket with 75 
water and pours it over what she is steaming. | After she has finished 
pouring the water, she takes the mats and covers it | with them, so 
that the steam cannot come through. After she has done so, | she 
takes her fish-basket and picks up the guts of the | halibut, and the 
liver and the slime. After she has it all, || she carries it down to the 80 
beach, and she throws it into the sea. | Then she washes out her fish- 
basket, so that all the slime comes off | from it; and then she goes 
up the beach, takes the pieces cut off from one side of the halibut, 
and | scrapes off the blood. After she has done so, she spreads them 
out | on the beach, so that they are not one on top of the other, but 
very close together || at the edges. Then she covers them over with 85 
a mat, for it is not | good if they are split while they are still fresh. 





la’xa Swi’‘stisa x‘i’x‘ixsemala t!é’sema. Wa4§, 1a’xaa k!t’/lx“id 65 
la’xa &wa’dzoxto k'lé’t!mma qa‘s texa’lodalés lax o’ktiyafyasa 
ts!n/lqwa t!e’sema. Wa, g'i’l*mésé hatmelxa’laxs la’é ax‘6’dxa 
mo’qtila qa‘s 4x‘a’lodalés. W4, l4’xaa 4x*é’dxa ma’légeman6 qa‘s 
Xx*a’/lodalés la’xa ma’k-ala la’xa ts!a’ts!nsmoté lax d’ts!Awas. Wa, 
gi/lf'mésé ‘wi'laxs la’é ax‘%e’d la’xa k’!é’sé L!d’plétsds peta’ qa‘s 70 
lé’xat! &x*a’lots laq. Wa, hé’*misa wad’kwé q!wa’q!tinxa‘ya LE‘wa 
h&m6’m6 qa‘s lé’xat! ax*a’lodalaq, LOo‘ma dEr’mp!axsda‘yé, LESwa 
tsa’p létslatye. Wa, oi’l’mésé ‘witlaxs la’é Ax‘e’dxés 1é’El*watyé qa‘s 
Lé’LEep!a'liséq lax ma’g:inwalisasés neké’sewé. Wa, la ax‘e’dxa 
‘wa’brts!ala na’gats!4 qa dza’dzeLnyi’ndés 1a’xés nek‘a’spwe. Wa, 75 
gi’l'mésé gwa’t ‘dza’ saqéxs la’é &x*é’dxa lé’El’wa‘yé qa‘s na iseidlas 
laq qa k-!é’sé k-u’x"sdléda k‘!a’tela liq. Wa, g°t’l'mésé gwa’lExs 
la’é ax*e’dxés k-!0’gwats!é lexa‘ya qa‘s le mmnts !a/lasa ts zyi’/masa 
pla’*yé Le’wa dewa’na Lefwa k'!é’la. Wa, g°i’l'mésé ‘witlaxs la’é 
k:!6’qitints!é’sklaq la’xa L!mma‘isé qa‘s lé qepste’ndxq la’xa dz’msx’é. 80 
Wa, la ts!0’x*widxés k:!0’gwats!é lexa’‘ya qa ‘witlowésa k!é’la 
la’qéxs la’e 16’sdésa qa‘s lé 4x‘é/dxés Spsd’delé xwa’/Lé p!a’*ya qa‘s 
ké’xaléxa p/lkwa. WA, g‘i’l*mésé gwa’texs la’é gwél‘ali’sElaq 
la’xa ilematisé qa k‘!é’sés haqewinekata. Wa, la’La memk:a’- 
tafmé éwE’nxa‘fyas. Wa, la na’ktiyintsa lé*wa‘yé laq, qaxs k'!é’saé 85 
ék lax t!n’IsasE‘waxs hé/*maé a’lés gée’te. Wa, hé’mis 1a’gzlas 
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87 Therefore | they are only split the following day. After she has 
finished covering them, | she calls those who are walking about to 
come and sit down on the | beach. As soon as they arrive, she takes 

90 off the covering of || what she is steaming. ‘Then she spreads a mat 
on the beach, as a place on which to throw | the bones that are left 
over when they eat. As soon as the guests finish eating, | the woman 
watches that all the | guests throw on the mat the bones that are 
left over. | As soon as all the guests begin to eat, taking up their 

95 food || with their hands, while they are eating; and when they eat, | 
they throw all the bones that are left over, and the fat skin, | on the 
mat spread on the beach. After they have eaten, the | guests get up 
from the beach and go down and | wash their hands in the sea. 

100 When they have finished, they || all go home to their houses and 
drink water there; | and the woman scrapes off from the stones 
the rest of the food of her | guests, and puts it on the mat; and she 
puts the | rest of the food of her past guests on it, and she carries it 
down to the beach, | and she shakes it into the sea. Then she washes 

5 off || the mat, so that it is clean. After she finishes | washing it, she 
carries it back, and hangs it at the place where the | halibut is dried. 
After she finishes, she gathers the skins of the | halibut and takes 
them into her house to hang them up | over the fire, so that they are 





87 a/teml t!n’Isasdlxa gai’lisa tensé. Wa, gi’l'mésé gwal ‘na’xwaxs 
la’é ‘la’qlig:atixa g‘tyi/mg‘ilsela qa g‘a’xés k!is‘a’lispla la’xa 
tiema‘isé&. Wa, gi/l'mésé g'a’xexs la’é 1é’t!édxa nayi’masés 

90 nEk’a’sE‘we. Wai, la Lep!a’lisxa 16’*wa‘tyé qa ts!mgEdzo’dalatsa 
ha'ma’paxés x&’qésawa‘tyé. Wa4, gi’l*mésé gwa’tnxs la’é hamx:t- 
i/déda LélanEmé. Wa, laz’m Wiat qlalaléda ts!mda’qé qa ‘na’xwa- 
‘mésa k!wé’lé ts!egedzo’dalasés ha‘mo‘té xaq la’xa lé*wa‘ ae Wa, 
gi/lsmésé himx" ‘/dexs la’é ‘na’xwatma Lélanemé xa’max‘ts!a- 

95 nasés e’‘eyasowédas li’xés hatma’‘yé. Wa, g‘i’/l*mésé himx-‘i’/dexs 
la’é ts!egedzo’dalasés xa’qésawa‘yé LE‘wa tsEndOxmd’drmas L/és 
la’xa LEbé’sé léewatya. Wa, gi/lmésé gwal ha‘ma’paxs la’éda 
ktwe’lé q!wa’g'tlis qa‘s 1é ho’q!tints!és la’xa L!lmmatisé qa‘s 1é 
ts!n’nts!enx*wid 1ai’xa dn’msx’é. Wa, gii/l*mésé gwalmxs la’/é 

100 ‘na’xwa ni’nakwa la’xés g‘ig'd’kwé qa‘s lé na’x*idxa ‘wa’pé laq. 
Wa, la’Léda ts!mda’qé k-éxa’lodxa k:‘!é’ts!ayawa‘yé hi’mx'smfwésés 
Lé‘lanemé qa‘s axdzo’dalés li’xa lée‘watyé. La ixé’g*ints lax 
ha‘m6’tdiisa Lé‘lanEmxdé qa‘s 1é q!mné’pEnts!ésElaq la’xa L!ema‘isé 
qa‘s lé laaxste’ndnq la’xa dr’msx’é. Wa, la_ ts!d’x*wtildzo- 

5 darmxa be Ye qa 6’gidzox*widés. Wa, gi/l*mésé gwal ts!o’- 
xwaqéxs g'f’xaé da’laq qa‘s g°4xé gox‘walisaq la’xa gé’x"demiixa 
k !afwasé. Wa, g'i’l*mésé gwa/lqexs Ja’é qlap!é’x ‘Idxa L!éL!8/sasa 
pla’*yé qa‘s lé laé’tas la’xés g‘d’kwé qa‘s 1é gé’x*waxn/lots lax 
nEqo’stawasés lngwi’lé ga L!é’sdlasn*wésésa L!é’salis. Wa, lan’m 


ob = 
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heated by the heat. || The meat-side of all of them is upward. 
This is the way that the Indians call | ‘‘ turning up the back.”” Then 
she takes a rest, for she will | split the halibut that is to be dried 
on the following day. | 

This is the way the Indians do when they catch the first halibut. | 
Everything is steamed by the women, for it is said that the halibut 
know || that the one who caught them first is thankful for it. There- 
fore | it is steamed at once when it is first caught; and it is said, that, 
if | the one who caught halibut first does not cook it right away, he 
will not | have another bite. The fisherman will go out in vain 
trying to | fish halibut. Therefore they do this way when halibut is 
first caught. || The woman does not do thus when | more halibut is 
caught by her husband. When they first take out the stomach of | 
what is next caught by her husband, then they throw it all into the | 
sea, with the guts and the heads | and the backbone and the apron- 
part. Often they also || throw the fins into the water. Sometimes 
they | hang up the fins at the drying-place of the halibut, so that they 
get half dry. | As soon as they are half dry, they boil them, and eat 
them with spoons | with the liquid. But the woman only now and 
then eats | roasted fins, when she takes a rest from splitting her hali- 
but, || the four that are being roasted while she is steaming the 
stomach and | the other parts. | 


— 





na’xwakm 6’k‘!adzatyé E’lsadzet‘yas. Hé’rm gwe‘yA’sa ba’k!umé 
netena’‘yéda hé gwi’lé. Wa, laz’m x‘d’s‘id li’xéq qaxs a’/Kméré 
t!n/Isalxés k-!a/wasilasdLaxa la’La ‘na’x“‘idelxa In’nsxa. 

Wai, hé’nm gwe’g-ilatsa ba’k!imé qaés g‘alé 1o’gwanem p!a’ya_ 
yixs k‘!ed’saé k-!és hé’xfidazrm nek‘a’sdsa ts!eda’qé qaxs q!a’la- 
‘maa‘laéda p!i’*yaqéxs mo’lole‘maaxs g’a’laé 14’Lanema 1a’g-ilas 
hé’x*‘idazEm neEx“‘i’tsE’wa, yisa g°a’lOLag. Wa, qa‘lad k:$é’slax 
hé’x‘idarm lax ha‘mé’x'silasdlax yis 10’gwanEmiiq la’‘laxé k:!é’slax 
la’lax @’t!éd lax q!ek-a‘so laxexs la’é wax’ é’t!éd 16’qwéda 1d’- 
q!wénoxwaxa p!a’*yé. Wa, hé’*mis la’gilas hé gwé’g:ilaxés 9°a/16- 
Lanemée playa. Wa, k'lé’st!la Ja hé gwé’giléda ts!mda’qax la 
6’t!éd 16’gwanmmsés 18’/*winemé. G‘i/l*maé la’weyddEx m6’qtilisa 
a’té lo’gwanrmsés 1a/‘wtinemaxs la’é 4’em_ ts!exsta’laq a’xa 
dr’msx’é, ‘wifla LEe‘wis ts!Eyi’mé, LOo‘ma ma’légEmanowe. Wa, 
hé’misa himd’mowé LE‘wa tsi’p!édza‘yé. Wai, q!tind/lanmxaawisé 
ts!mxstalaxa pELa’ la’xa de’msx’é. Wa, la ‘na’inemp!ena gé’x- 
‘walisxa pEta’ la’xa ln’mx"demaxa k‘!a’wasé qa k°!a/yax‘widés. 
Wa, gi’l'mésé k'!a’yax*widexs la’é ha&’nx'Lendkq qa‘s yd’séq 
LE‘wis ‘wa’pala. Wa, la’Léda ts!mda’qgé lé’x‘arm himx’‘i’/dnaxwa 
la’xa L!6’bekwé peta’, yixs la’Lé x'0’s‘idexs la’é t!n’Ilsaxés k:!a’- 


10 


30 


10 


15 


waséxa md’we L!d’pasoséxs 1a’x'dé nek‘a’xa m0d’qtila LE‘wis 30 


wao’kwée. 
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32 As soon as the autumn comes, when the halibut are really fat, | 
the fishermen go out again to fish halibut for food in | winter. Their 
35 wives take out the stomachs and || cut off the gills, and they split 
them open and spread them out on the beach; and they | spread 
them right over the fire of the house, so as to dry them; | that is 
called ‘‘dried stomach.” And they cut off the | head, and they cut 
off the lower jaw and open it out, | and they cut on each side of the 
40 bone in the head. || As soon as it is off, [the woman] throws it away 
on the beach, | at the place where the brain was. And she spreads 
the outer skin also | just over the fire of the house. That is called | 
‘“‘dried head.’’ And she takes the fins and hangs them up at | the 
same place where she first hung the others; and that is called ‘‘dried 
45 fins.’”’ || Then she takes the ribs and hangs them up, in the same way 
as I | have said before [p. 244]; and this is called ‘‘ribs.” | And she 
takes the rough-edges and ties them together at the tail-ends, and 
she | hangs them up at the same place where the others are, and this 
has the same name. | And she also takes the tail and cuts down the 
50 side; || and as soon as it is spread, she takes out the end of the back- 
bone, | and she also spreads it over the poles where the others were; 
and this is called | ‘‘dried tail.”” And she also takes the apron-part 
and | hangs it up where the others are, and this is called ‘dried 
apron.” | And she also takes the skin and spreads it on a cutting- 





32 Wa, g:i’l'mésé 14/yinx*édexs la’é 4’lak lala la tse/nxwéda p!ayé 
la’as @’t!éd la 16’x*widéda 16’‘lq!wénoxwaxa p!A’*yé qa‘s 1a’k:!msE- 
laixa ts!8wi/nxé. Wa la gegenn’mas 4x4’laxa m6d’qtila qa‘s t!0- 

35 sodéxa q!d’snafyé. Wa, la yi’mlideq qa LEepa’liséxs la’é Lep!En- 
da’las lax nxq6’stowasés lmgwi'’lasés g'6’kwe qa lp’mx‘widés. 
Wa, hé’km 1é’gades md’qwasdé. Wa, la’xaa qax‘idex ma’- 
légemanis. Wa, la t!d’/s‘idmx 6’xLasx‘iifyas qa wa’x’sé‘stés. 
Wa, la’xaa t!6’t!sdzendd k-ats!A/énatyasa xaxts!4’wasa ma/légr- 

40 mano. Wa, g‘i/lémésé lawa’xs la’é ts!nqn’nts!ésxa g‘i’ts!m*wa- 
sasa leqwa’. Wa, la’xaa Lep!a’LEelotsa hélo’sgemaé 1a’xaaxa 
nEqo’stawasa Ingwi’/lasés g‘d’kwé. Wa, hé’zem Légades ma/- 
léqasdé. Wa, la’xaa &x‘e’dxa peta’ qa‘s gé’x‘tindalés 1a’xaax 
aixa’sasa gi’lx'dé ax‘a’telodayé. Wa, hé’rm 1é’gadEs paxasdeé. 

45 Wa, la’xaa &x‘6/dxa x‘i’la qa‘s gé’x‘widé lax gwa’laasasEn g‘f’l- 
x'dé wa’ldema (see p. 244). Wa, hé’Em 1é’grmsé x‘t/la. Wa, 
la Ax*e’dxa q!wa’q!tinxatyé qa‘s ya/Lodéx d’xsdatya. Wa, la’xaa 
té’x*waLElots lax &x&’sasa wad’kwé. Wa, hé’x'siz=m Lé’gEmsé. 
Wa, la’xaa Ax°6’dxa dn/mp!axsda‘yé qa‘s t!0’s‘idéx dnd’dza‘yas. 

50 Wa, gi’l'mésé Lepa’taxs la’é la’wayddxa O’bafyasa himd’ms. Wa, 
la’xaa Lep!a’Lelots lax 4xa’sasa wad’kwé. Wai, hé’Em Lé’gadzs 
dn’mp!axsdéyasdé. Wa, la’xaa &x‘°é’dxa tsii’p!édzatyé qa‘s té’x- 
‘waLE’/lodés la’xés wad’kwé. Wa, hé’rm L1é’gades_ tsi’p!édza- 
‘yasdé. Wa, la’xaa &x‘é/dxa L!é/sé qa‘s LEbEdzO’dés la’xa t!«lé’- 
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board || for dried halibut. The meat side of the skin is upward. | 55 
Then she takes her splitting-knife, and she cuts under the | thick 
layer of fat of the skin, and two finger-widths is the width | of split- 
ting it; and she continues cutting [what she is doing] until she comes 
to-the | tail, for she begins at the neck, and it just does || not come 60 
off; and she does the same with the other side; this is | called ‘ torn- 
from-the-edge.”’” The torn-off edges | do not come off from the skin. 
As soon as | the woman finishes, she hangs it up at the place where 
the others are. | She puts the meat-side upwards; but when it has 
been hanging four || days, the woman takes down the skin, and she 65 
tears off the | torn-off edges. And when they are all off, the woman 
takes a | narrow piece of cedar-bark and ties them in'the middle, and 
she hangs them up | again not very near to the fire, namely, | the 
torn-off edges. Then she hangs up the skin again also. This is 
only || done to those that are caught in the autumn, when the halibut 70 
is just | getting fat... 

When the guests have gone out, | the woman sharpens her fish- 
knives, in the evening; | and when she has done so, she takes the 
cutting-board | and scrapes it off, so that it is clean. After she has 
done so, she || puts it down on the beach where she is going to split 75 








dzixa k'la’‘wasé. Wa, laz’m @’k‘!adza‘yé n’lsadza‘fyasa L!é’sé 55 
Wi, la ax®é’dxés t!n’lyayowé xwa’Layé. Wa, la t!n’lyabodxa 
wi’kwé tsétsE’nxtinxésa L!é’sé. Wa, la ma‘idn’né wa’dzEwasasa 
t!n’lyabotsE’was. Wa, hé‘na’ktla‘mésé &xa’‘yas la’g'aa la’xa 
OxsdE‘yas g’d’oinEla 1a’xa O’xawatyas. Wa, ha’lsrla‘mésé {la 
k'lés la’wixs la’é e’t!éd hé gwé’x"‘idxa ApsH’nxa‘yé. Wa, hé’rm 60 
Lé/gadEs xwa'xtisE/nxa‘yé, yi’xa tsE/ntsenxtinxa‘yé. Wa, laz’m 
klés lawa’éda xwa’xtisenxa‘yé lax L!é’sé. Wai, gi/lfmésé gwa’- 
texs la/éda ts!mda’gé gé’xtwaLn’lots lax Axa’sasa wad’kwé. Wa, 
lap’/m hé e’k'ladza‘yé w'lsadza‘yas. Wa, hé’t!a la md’/bEnxwa‘sé 
‘na'laséxs la’éda ts!mda’qé axa’xddxa L!é’sé qa‘s xwa’sddaléxa 65 
xwa’xtisenxa‘yé. Wa, gi’l’mésé ‘wi'laxs la’éda ts!eda’gé 4x‘é’dxa 
ts!6’q!é dena’sa qa‘s yiLo’yodéq. Wa, la’xaa xwé’laqa té’x*waLn’- 
lots la’xa k'!é’sé¢ xm/nLEla ‘nexwa’la lai’xa legwi'lé, yi’xa xwa’- 
xtisEnxa‘yé. Wa, la xwé’laqasa L!6’sé 6’gwaqa. Wa, laz’m lé’x‘azm 
hé gwe’g-ilase‘wéda logwanpmaxa l&’yinxé, yixs hé’*maé a’lés tsn’n- 70 
x'widéda play. . . . 1 Wa, g't’l*mésé ‘witla ho’qtiwelséda Lé‘la- 
nEmx'déxs laé’da ts!nda’gé g’é’xi‘lilaxés xwa/xtiLayowaxa la dza’- 
qwa. Wa, g‘i’l'mésé gwa’texs la’é Ax‘é’dxés tlelé’dzowé qa‘s 
k-éxrldzo’déq qa é’gidzowés. Wai, g‘i’l*mésé gwa’trxs la’é Ax‘a’- 
lisaq 1a’xa L!mmatisé lax dxa’sasés t!n’lsasové. Wa, lan’m gwa’- 75 





1Here follows a description of the cooking and eating of halibut-heads (pp. 357-359). Then the text 
continues as above. 
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76 the (halibut). Now she is | ready for the following day. As soon 
as day comes, the | woman goes down to the beach, to the place where 
she is going to cut the halibut; | and she sits down at the place where 
the cutting-board is already put up, in this manner: | 
Then she takes one-quarter of the halibut and puts it SG 

80 down on its back on the || cutting-board. The skin- 
side is next to the cutting-board, | and the side next \\ 
to the ribs is upward. Then | she cuts it downward, in wat 


this manner: She begins at the neck of the halibut, | and 
goes half way down the quarter towards the thin end. It 
is | thicker at one end, and its length is two spans of 
85 our || fingers and two finger-widths. Then she does | 
the same to the other quarter; and if one piece is cut 
too long, | she cuts it off and throws it into a basket 


which is made on purpose | for the unused cut-off pieces. When 
‘she has done so with the | other pieces at which she is working, 
90 she puts them on a mat spread out on the beach. Then | she takes 
one piece and puts it down on the cutting-board; for | all the hali- 
but is cut into long, square pieces.1_ Then | she cuts them length- 
wise, going straight down the long thick pieces of halibut. She | 
cuts them, beginning at the thick end, going towards the thin end. | 
She stops cutting when they are half the width of a little finger || 
95 thick. Then she turns her knife down flat, and she cuts under | one 





76 tala qaé’da 1a’La ena! xidEL. Wa, gi’l’mésé ‘na’x‘idmxs la’éda 
tslnda’ ae In’nts!és 1a’xa Llema‘isé lax axa’sasés t!n’IlsasoLé. Was, 
la k!wa’g-alisa 1a’xa la gwa’lés Laé’sa tlelé’dz6 g'a gwii’léga (jig.). 
Wa, la &x*6’dxa Apso’delé p!a’ *ya qa’s neELEdz6’dés la’xa t!ela’- 

80 dzo. Wa, lan’m hé ma’kaléda &xa’sdisa L!é’sé la’xa t!nlé’dzo. 
Wa, la @’kladzatya ma’k-alax'dé lai’xa x‘f/la. Wé4A, lat‘mé’se t!6’- 
saxddEq gia gwi’lég'a (fig.), g:a’g itela la’xa 6’xawa‘yasa p!la’*yé 
la’g-aa la’xa ‘nEgo’ya‘yasa apso’dilé la wi’swtiba. Wa, la LerE- 
kwé’da dpsba’‘yas. Wa, la ma‘tp!n/nké Aw4’sgemasas 1a4’xens 

85 qi hw twa SIH e ye: hé*mé’sa ma‘idr’né. Wa, la’xaa hé’em 
gwé’x“idxa dpsex’sé la’xa 6’xsdu‘yé. Wa, g't’l'mésé g‘i’lt !ag-aaxs 
Jaé t!d’sddEq qa ts!exts!o’désa q!é’g:aa la’xa oe hékwe’lé 
qaé’da t!6’tlasésawa‘yé. Wéa, g'i’l*mésé ‘witla hé gwé’x-fidxa wad/- 
kwé la’xés laé’natyé g*é’dzddalas 14’xa Lebmse’ téwatya. Wa, la 

90 ix*é’dxa ‘ne’mtslaqé qa‘s k-adedz6’dés la’xés t!nlé’dzowé qaxs 
la’é ‘na’xwarm la k’!é’k:!ewelx‘tina p!é’wédzmsé. Wa, la‘mé’se 
negEin’ndalax nex‘ena’‘yasa k‘!ewn’/lkwé p!8/*ya. Wa, la‘mé’sé 
t!o’saq g°i’g'itzla la’xa Le*x"ba‘yé 1a’g-aa la’xa witba‘yas. Wa4, 
a/t'mésé gwal t!o’sagéxs 1a’é k:!o’dené wa’gwasas la’xens sEt!ax’- 

95 ts!a’naf‘yex; wi Ja pa’x‘idxés tle’lyayowé qa‘s t!n/It!mldzapéxa 





1 That is, square in cross-section. 
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side of what she is working at; and then she rolls out the halibut, 
thus | the piece that she is cutting becomes thin; and she only stops 
when it is spread out. | Then she rolls it up again and turns it over, 
and she also cuts it thin | (on the other side); and she does not stop 
cutting until it is all spread open. She || goes on doing so with the 
others. As soon as all the halibut is cut thin, | she hangs the pieces 
up on the drying-place for the dried hali- 
but, | in this manner: She hangs them 
up fenotneits, | After they have all 
been hung up, the woman takes 
her | fish-knives and puts them into her 
small basket, and carries them || away with the basket in which the 
cut-off tips of the halibut are... . | 

When? it is evening, the woman goes down to the | beach, to the 
place where the drying halibut is. Then she gathers up the dry- 
ing-poles | on which the drying-halibut hangs. As soon as she has 
gathered them all, | she covers them over with mats, so that the | 
dew of the night Real not get at-them. | 

When day comes, she takes off the covering- | mats, and shespreads 
out again the Peo on which the drying halibut hangs. | 
She does so every evening and every | morning. Sometimes it takes 
three days || before the drying-halibut is half dry. When it is half 








ipso’ditasés aAxsEe’we’. Wa, la lén’na’kiléda p!a’*ya. Wa, la 
wilna’ktilaxs la’é tle’lsag. Wa, a’ifmése gwa’iqéxs 1a’é Lep!é’- 
da. Wa, la lé’xendmq qa‘s xwé’lidéq. Wa, la’xaa t!n’Is*idnq. 
Wi, a’lemxaa’wise gwal t!n’Isagéxs la’é ewitla LEpa’la. Wa, la 
hé‘staem gwé’x‘idxa wad’kwe. Wai, g-t’l'mésé ‘wi'la la t!nlé’kwa 
_pla’tyaxs la’é gé’x‘widegq la’xa gé’x"demiixa k’!a’*wasé. Wa, laz’m 
ga gwi’léga (fig.). Wa, lan’m gé’x"sEq!ala 1a’xés gvildd/lasé. 
Wa, gi’lemésé la ‘witla gnya'kiixs la’éda ts!mda’qé ax‘é’dxés 
xwa’xtibayuwé ga‘s la’tslédés la’xés la/laxamé. Wai, la da’/laq 
LE'wa lmxa’yé, yix la gi’ts!ewatsa t!0’t!esbatyé pla’eya. ie 

Wa,” gi/l'mésé dza’qwaxs la’éda ts!eda’gé ln’nts!és 1a’xa Lie: 
mafise lax &xa’sasés k-la’*wasé. Wa, la q!ap!é’x‘‘idxa gégai’yo, 
yix la gé’xwalaatsa k!a’'wasé. Wai, g‘t’l'mésé ‘witla q!ap!é’x-‘i- 
dexs la’é na’ktinuntsa lé’nl*wa‘yé faa qa k'lé’sésé 1a’o-aarnléda 
go’sixa ga’nuré laq. 

‘Wa, gi’ltmésé ‘na’x‘tidexs la’é 6’t!éd la’wiyodxa ‘nawE’mé 16- 
ewafya qa‘s 6’tlédé gwé’lidxa géga’yowe, yix gé’x"demasa k:!4’- 
‘wase. WA, la hé’menalizm hé gwe’silaxa dza’dziqwa LEtwa 
gégaa’la. Wa, la ‘na’ifnemp!ena yi/dux"p!n’nxwa‘sé ‘nalisa 
kla/’wasé klés k:!a’yax‘wida. Wa, gi’lfmésé k:!a’yax*widexs 





1 Continued on p. 359. 2 Continued from p. 359, 
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16 dry, | she takes down all the drying halibut, and she opens them, so 
that they are spread open. | Then she hangs them up again lengthwise. 


They are hanging | in this way: When it is a 
fine day, they are then ready in | one day, and 
20 they are thoroughly dry. As soon as || day 
comes, they are taken down again, and 


are opened out again and | spread out on the beach. Then they are 
spread out on the drying-poles. As soon as | much halibut is ready, 


she spreads the drying halibut out | on the beach, 
inthismanner: and when it is dry, | she folds it in 
halves length- wise, in this way: and she 

25 puts it away || on a stage made on pur- 
pose in one corner of the house, 
in this manner: | and the woman piles one 
halibut on top of | another. Then they 
weight one on an- other, and: they become 
flat. | That fin- ishes this. | 


30 As soon as all the dried halibut is flat, || being piled up one on 
another, they get damp again. Then the | woman takes large bas- 
kets, made on purpose, and she puts | the dried halibut into them, 
one hundred in each. Finally | she puts (the baskets) in a place 
where the damp can not get at them. Now this is done. | 








16 la’é &xema’xddxa k'!a’*wasé ‘witla. Wa, la dzax*wi’dEq qa da’i*- 
idés. Wa, la xwé’laga gii’/lg‘aatn’lodalaq. Wa, lam’m la gé’g'i- 
lata gra owe Ibe: a (fig.). Wa, gi/lfmésé @’k'a ‘na/lixs la’é hé’lala- 
Emxa ‘nE/mxsa ‘na/laxs la’é 4/lax“id k-!a/yaxtwida. Wa, g‘i/l- 

20 ‘mésé ‘na’x‘idexs la’é é’t!éd Axa’xoyd qa‘s 6’t!édé dzax*widEq qa 
LéeLEpaléséxs la’é Lep!a’Lelots la’xa gé’gayd. Wa, g i’l*mésé 
q!a’q !éx'silaxs p!4’*yaxs la’é Lep!ali’slaxa lak’ !a’yax‘wid k !a’¢was 
la’xa Lipma&‘isé g'a gwi'lég'a (fig.). Wa, gi’l’mésé ln’mx‘widExs 
la’é negexia’la k:!o’x*wideq ga gwii’lég'a (jig.) qa‘s lé g’é’xaq 

25 la’xa kl ‘gélé, hékwé’lerm lax oné’gwilasa g'o’kwé ga gwa’lég’a 
(fig.). Wa, lan’m ‘mewé’g:indaléda ts!mda’qasa k: 1a /*wass la’xa 
wad’kwe. Wa, lan’m gii’ngwatolit qa ‘né’*nemadzox‘widés. Wa, 
lan’m gwal la’xéq. 

Wa, gi’l’mésé ‘na’xwa la namngEdzo’x‘widéda k° Pyle la’é 

30 gaé’l ‘mEwée'a’yap!a. Wa, laz’m wre Inc la pé’x*wida, wa, lé’da 
ts!mda’qé 4x°6’dxa hékwé'la‘yé iw’ L!a’L!ebata. Wa, la hants!o/da- 
lasa k: !a’*wasé laé/lak'!endts!4wéda ‘na’ltnemsgEmé. Wa, lawi’sLa 
g°é/xaq la’xa k-!6’sé la’g'aaatsa de/Ix‘a. Wa, laz’m gwal 1a’xéq.* 


1 Continued on p. 360. 
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Dried Codfish.— When they can not | catch any halibut and they 
have much codfish, | the woman takes out the guts, and she does in 
the same way as I | described before when she cuts what has been 
caught by her || husband; and she also does in the same way when 
_ she spreads open the meat | while the skin isstillon. Assoonas | the 
bone is taken off, the woman takes off the skin and throws it away. | 
Then one-half of it is this way: Then the woman | cuts 
it in two lengthwise. Then there pious are four pieces on both 
sides. || Then she cuts straight down one-half of | one 
side in this manner, and she does in the same way | 
as she does with the SN halibut when she cuts them 
thin, and they are | hung up at the place where 
halibut is dried. It is done in the same manner. | As soon as it gets 
dry, it is all white; and when it is || bad weather, it is dried in the 
house, behind | the fire. When it gets dry, it is all red. | All this 
does not keep well, the sun-dried as well as the | smoke-dried (fish). 
That is all about this. | 

The dried codfish is treated in the same way, and they also || do 
everything with it that they do with dried halibut. It is eaten as 
breakfast in the morning | when there is no dried salmon in the 
house. | 





Dried Codfish (Né’sasdé k’!a’*was)—W4§4, hé’*maaxs k°'!eA’saé 
gu‘yo’Lasxa p!a’*yé, wi, gi’l’mésé q'é amdeda né’tslafyé, wa, 
lé’da ts!mda’qé hée’x“‘idanm la’ wiyodex ya’x'yig‘ita lax ewiilaasasEn 
gwa’ewex's‘alasé gwé’gilatsexs g'ila’é xwa’lidrx ba’kiilanemasés 
ja’'winzmé. Was, la’xaa hé’em gwe’gilaxs la’é Lepa’té q!e’mlala- 
séxs hé’*maé a’lés 4xa’la la’xés uiée’se. Wa, gi’l*mése lawa’yé 
xa’qasexs la’éda tseda’qé t!n’lsodex £l8’sas qa‘s ts!mx‘6’déq. 
Wa, la ga gwi’léda Gps0’dilaség'a (fig.). Wa, lé’da ts!mda’qé 
ma‘its!n/ndrq 1a’xés g‘i’Iddlasé. Wa, lan’m m6’x‘séda wa’x'sodilé. 
Wa, latmé’sé ‘neqa’xod xwa’l‘idex ‘nex'Ena’*yasa &psEx'sii’sa 
apso’dilé g'a gwii’lég-a (jig.). Wa, la’am hé’em gwé’g-ilagé ewe: - 
gilasaxa p!4/yaxs la’é t!n/Isase’wa. Wa, la hé’emxat! la ge’xwa- 
sE‘wé lax gé’*wasaxa k'!a’ewasé. Wa, la a’ Emxat! gwé’g-ilase‘wé. 
Wa, gi’l'mésé In’mx‘widexs la’é ‘mz’/Imaxsa. Wa, g'i/l'mésé ye- 
ya’g-isa ‘na’laxs la’é hé’rm ln’mxwasE‘wéda g°d’kwé lax 6’gwiwa- 
litasa legwi’le. Wa, gi’l*mésé le’mx‘widexs la’é L!a’L!nq!ixsa. 
Wai, la k*lés gii’la ik: anaxwa LE‘wa L!a’L!ésdrgéla Lo’ma kwa/- 
kwax'drgolé. Wa, lan’m gwal 1a’xéq. 

Wi, la hé’Emxat! gwé’g:ilase*wéda né’sasdé k: !4’*wasa; hé’amxaa 


1 


15 


20 


fh 


wa’yifliléda k-la’/*wasasa p!a’yé, yixs gaa Se ee aa’lixs 20 
gwa y ge 


k'!e4’saé xa’mas g'ae’l la’xa g°d’kwe. 
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1 MHerring-Spawn.'—When (the man) has all (the spawn) in the 
canoe, | he goes ashore at a point where the wind blows hard. 
Then he|takes the long poles and puts 
them up in this way: | This is called 
‘standing on rock;” and when he | 

5 has finished || hanging © \ up the hem- 
lock-branches with the spawn on 
it, and when it is fine weather | and the wind is blowing hard, 
(the spawn) gets dry in six days; | and when it is all dry, the 
man takes down the | hemlock-branches with the spawn on 
them and puts them on the rocky place, and | his wife wipes 
off the herring-spawn from the hemlock-branches. Then she ‘puts 

10 it || on a mat; and when it is done, she covers it with a mat, | 
when it is evening. In the morning, when day comes, she | spreads 
all the mats, and she scatters the herring-spawn over them; and 
when | it is really dry, she takes her boxes and she | picks out 
from among the white herring-spawn large pieces and puts them into 

15 the || boxes; and when (a box) is full, she takes the cover | and puts 
iton. Then she puts it away in a dry place in the house. | This is kept 
to be eaten in winter. Then she takes a | medium-sized cedar-bark 
basket and puts into it the red spawn. | This is sold to other tribes, 

20 for || this is not good to be kept long. Now that is all about hemlock-- 
branches with | herring-spawn on them. ... Kelp is also towed 











1 Herring-Spawn.—Wai,' g'i’l*mésé ‘wilg’aatexs li’xa xwa’k!tinixs la’é 
la’g‘aala li’xa &‘wi’Iba‘tyé yix 1a’k!wémadzasasa ya’la. Wai, lai ax®- 
é’dxa g'i’/lsgilt!a dzmsEqwa qa‘s qa’xalddés g'a gwii’lég-a (fig.). Wa, 
hé’em Lé’gadms qa’q!4. Wa, g'i’l‘mésé gwa’texs la’é ge ’x*waLzElo- 

5 da/lasa EnfendExid’la q!wax lag. Wa, g‘i/l'mésé aé’g-isa ‘na/- 
laxs 14’k!wémasaéda ya’la, wa la le’mwitmx"‘idxa q!eL!pxsa’ ‘na’la. 
Wai, gi’l*mésé ‘wi'‘la le’mx‘widexs la’éda begwa’nmemé 4x‘ax0/dxés 
EnfEndexia’la q!wa’xa qa‘s 4x‘aléda/léq la’xa t!édzek!wa. WaA, la 
gEnE/mas qE’/mxflaxa an’nté la’xa q!wa’xé. Wa, la k !a’dzoddalas 

10 la’xa létwatyé. Wa, gi/l*mésé ‘wi’‘laxs la’é ‘naktiyi’ntsa lé*watyé 
la’qéxs la’é dza’qwa. Wa, g‘i’l ‘na’x*idxa gaa’lixs la’é ‘wi’‘la 
LEp!a’lodalaxa 1é’El*wa‘yé qa‘s gweldzolalésa ar’/nté lag. Wa, g°i/l- 
fmésé A’lak' lala lemx‘wi’dexs la’é 4x‘é’dxés xExEtsE’mé; wi, la 
mE/nmaqaxa ‘mzE’la aE/ntaxa &*wa’*wastowé qa‘s 1a lats!4’las la’xa 

15 XEXEtsE’mé. Wa, gii’l‘mésé qoqtit!axs la’é &x°6’dex yiktiya’*yas 
qa‘s yikityi’ndés laq. Wii, la g’é’xaq 14’xa lemwe’lé la’xa g'd’kwé. 
Wa, hé’em &xé’lasds qa‘s ha‘mi’txa ts!Awi/nxé. Wa, la 4x‘é’dxa 
hafya’lfa L!a’Llebata qa‘s k‘lats!o’désa L!a’Llax"deéleqala an’nt 

‘ Jaq. Wa, hé’nrm 1a’xoyds 1a’xa a’logila 1é’lqwilatatya, qaxs 

90 k'!é’saé gi’la é’k'!la hé gwé’x'sé. Wa, lan’m gwal la’xa q!wa’xé 

en‘endaxLala. 2 Wai,’ hé’misa q!a’x'q!elisé la dai’paso qa‘s 








1Continued from p. 185. 2 Continued on p. 422, line 1. 3 Continued from p. 422, line 12. 





= CP 


-inadry place|in the * 


BOAS] | PRESERVATION OF FOOD 255 


and | put into the spawning-place. It is also anchored there; | and 22 
when the herring finish spawning, after four days, | the kelp with 
the spawn on it is taken out of the water; and || the hair of the kelp 25 
is pulled off from its stem and is hung on the poles | on the point 
where the wind blows hard, and the | woman always turns it over; 
and she does not do so a long time, | before it gets dry; and when it 
is quite dry, | the stems of kelp are counted into lots of ten, which 
are laid flat || one on another, and are tied in the middle with 30 
cedar bark, thisway: Then they are put into a box, 
and |a cover is put === on tight. Then it is put away 
~ house. This is to be eaten in 







= 


winter. That is all about this. | 

Preserving Roots.—See p. 188. 

Elderberries.—After! all (the berries) have been carried down- 1 
stream, (the woman) spreads a | mat at a place not too near the fire. 
She unties | the cords of her elderberry-basket, and pours the berries | 
on the mat that has been spread down. She sits down by the side 
of it, and puts the || empty baskets down on her left-hand side. Then 5 
she takes up one bunch of | elderberries at a time and strips off the 
elderberries into the cleaning-basket. | As soon as they are all off, 
she throws away the stem and | takes up another bunch of elderberries 
and strips the berries | into the basket in which she had carried the 





lé’xat! ixatayo’dayo la’xa wa’yadé. Wai, lan’mxaé 4’Em q!n'Isala. 29 
Wai, gi/l*mésé gwal wa’séda wa’na‘yaxa la md’p!Enxwa‘s ‘na’lixs _ 
la’é Ax‘tista’nowéda En‘EndEx14’la q!ax'q!eli’sa. Wa, la k!ilpa’la- 
yEwa iwa’dzo sBfya’sa q!a’x'q!rlisé qa‘s la té’x‘tinda’layd la’xa 25 
dzo’xtimé 1]a’xa awi'tba‘yé lax 14k!wé’madzasasa ya’la. Wéa, lé’da 
ts!nda’qé hé’mEnatarm lé’x:léx'aq. Wai, k !é’st!a gé’x-‘id hé gwe’- 
g‘ilagéxs la’é Inmx‘wi’da. Wa, g‘i/l*mésé 4’lak:!ala la lemx‘wi’dé 
la’é ho’s‘itsE’wa ‘nakE/ngaxsa q!a’x'q!Elisé. Wa, la papEqa’laxs la’é 
yiLoyo’tsisa dxEna’sé (fig.). Wai, la gé’tsloyo la’xa xxEtsn’mé. 30 
Wi, la anmxa’sE‘wé yikitya‘ya’séxs la’é g’é’xayo la’é lnm‘wi'lé la’xa 
g'd’/kwe. Wa, lar’m ha‘mi’ixa ts!Awii’/nxée. Wai, lan’m gwil la’xéq. 
_ Preserving Roots.—See p. 188. 
Elderberries.—Wai,' g'ilfmésé ‘witlatdsamasqéxs laé Lep!lalilasa 1 
léfwa‘ye laxa k:!ésé nexwala laxés Ingwilé. Wa, li qwélnyindex 
tiemak‘tya‘yasés ts!énats!é Imxatya. Wa, la qubEdzotsa ts!éx-ina 
laxa Lebélé té*wa‘ya. Wa, li k!tinxelitaq yixs laé ha‘néta ‘nemsgEmé 
lopts!4 lex lax gemxagawalitas. Wa, la‘més dax‘tidxa ‘nemxuala 5 
tsléxina qa‘s x‘ix'ts!dlisa ts!éx‘ina lixa lmxa‘yé x‘ig‘ats!éq. Wa, 
gilfmése ‘wile ilextoxs laé ts!mx‘édex ts!énandis. Wa, laxaé ét!éd 
ixédxa ‘nemxtala ts!éx‘Ina. Wai, laxaé x‘ix'ts!flasa ts!éx‘Ina 
laxés x‘ix'ts!flasaqgés x‘igitkwagtits!4& tslénats!é Imxafya. Wa, 


1 Continued from p. 205, line 23. 
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10 elderberries. || When these are also off, she throws away the stems, 
and | continues doing so with the other elderberries. When they are 
all | off, she goes to pick more elderberries. In the morning, when 
daylight comes, | she does the same as she did before when she went 

15 to pick elderberries; | and when her baskets are full, she || ties down 
the top and she carries them down river on her back, | carrying one 
basket at a time; and she does the same as she did with the | 

, elderberries she picked first, stripping the berries. When | they are 
all off, she puts them into the baskets; and | when this is done, she 

20 spreads a mat over them so that the || soot of the roof can not drop 
on them during the night. In the morning, when daylight comes, | 
she takes her paddle, goes to her small canoe and | launches it, in order 
to go and get fire-wood. When she reaches | the place where there 
is much driftwood, she puts it aboard her small canoe; | and when 

25 it is full, she goes home. When || she reaches the beach of her house, 
she takes out of the canoe the | driftwood that she has obtained; and 
when it is all on shore, she asks her | husband to carry it up | into 
the house. Then her husband goes and | carries it up into his house; 

30 and his wife goes, taking her clam-digging stick || and a shell of the 
horse-clam. She sits down on the floor in the | middle of the house, 
and with the end of her digging-stick digs up | the ground. Then she 





10 gil‘emxaawisé ‘wilgilmxLé laé ts!ex°tdex ts!énanis. Wa, 4x"sa- 
‘mésé hé gwegilaxa wadkwé ts!éx'ina. Wa, gil’mésé ‘witla la 

. x'ig'ikwaxs laé et!éd ts!éx-axa ts!éx‘inixa la ‘nax‘‘idxa gaala, wa, 
lixaé fem hé gwégilés gilx-dé gwég-ilasexs lax'dé ts léx'axa ts!é- 
xtina. Wi, gilemxaadwisé qoqit!é ts!éts!énats!is lazlxatyaxs laé 
15 t!emak‘iyendalaq. Wa, g’ixé Oxiatdselag laxa wa. Wa, lazm- 
xaé ‘nal‘nemsgememk’ag. Wa, laxae hépm gwéxidgés g-ilxdé 
gwég ilasxés gilx'dé tslénanrmxs laé x‘ixideq. Wa, g*fl*mésé 
éwila la xig‘Ektixs laé ‘witla la laaxts!alas laxa lanlxatyé. Wa, 

go il‘mésé gwalexs laé nakttyindalasa lé‘wa‘yé lag qa k !ésés q!tip!n- 

20 qrlaso‘sa q!walobesaxa la ganota. Wa, gvil‘mésé ‘nax‘‘idxa ga- 
alixs laé Axédxés sé*wayowé qa‘s li laxés xwaxwagtimé. Wa, 
la wifx'stendrq qa‘s li anéqax qléxala. Wa, gil‘mésé laig-aa lax 
qlayasasa q!aq!exemaxs laé moxsaq laxés xwaxwagtime. Wa, 
ofl'mésé qot!é xwaixwagtimaséxs g’axaé ni‘nakwa. Wa, g-il*mésé 
25 oax‘alis laxa Llema‘isasés g’Okwaxs laé héx*‘idazrm moitddxés 
qléxanemé. Wa, gilfmésé ‘wi‘ldltaxs laé héx*‘idazrm 4xk’!alaxés 
lafwtnkmé qa lis wéx'wtsdésElaxa q!éxalé qa lis wég'iLElaq 
laxés g'Okwé. Wa, la‘mésé wix'wtsdésé la‘winrmaséq qa‘s la 
wig'itElaq laxés gokwe. Wéa, lana genemas 4x‘édxés k lilakwé 
30 trefwa ‘wilasé xalaétsOx met!anafyé. Wa, la k!wag-alil laxa 
Awagawalilasés g’okwé. Wa, lai ts!mx‘walilaxés k-!ilakwe laxa 
Awinagwile. Wa, hé‘mis Societe laé bal‘itsés q!waq!wax'- 
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starts and measures | three long spans and one short one for the length ¢ 


of her | digging, and the same for the width of the hole she 
digs with her digging-stick. || Then she cleans the soil out with the 
large clam-shell. When | it is one span and four finger-widths 
deep, she stops digging. Then she takes the small | pieces of drift- 
wood and puts them into the hole; and when they are level | with 
the floor, she takes larger pieces of driftwood and || puts them down 
on the sides of the hole. Then she puts one down on each side, 
inside of these two, | and she lays other medium-sized sticks cross- 
wise close together over the | four pieces. After this has been done, 
she takes her medium-sized hand- | basket, goes down to the beach, 
and puts stones | into it. When it is full, she carries it up || into her 
house, and she pours the stones over the wood that she has built up. 
She | keeps on doing this, and does not stop until there are many 
stones on it. | When she thinks there are enough, she stops. She 
takes the | large basket, goes into the woods, where she is going to 
look for dead fern and | skunk-cabbage. First she plucks off the 
dead fern-fronds; and when || her basket is full, she breaks off the 
broadest leaves of skunk-cabbage; | and when she has broken off 
many of them, she piles them on top of the fern-fronds | and ties 
them down. She puts the basket on her back and carries | it out of 











ts!ana‘yaxa mamop!Enk‘Elasa ts!ex"ts!ana‘yé yix ‘wasgEmasas 
‘lap !alilinas. Wa, la héemxat! ‘wadzegng‘axs laé laptitsés k !ila- 


kwe. Wa, la gololts!alasa ‘walasé xalaés laxa tlek‘a. Wa, g‘l- . 


‘mésé Modmabaleda ‘nemp!enk’é laxens q!waq!wax'ts!ana‘yé yix 1a 
ewalabntalilasas ‘lapa‘yaséxs laé gwal ‘lapa. Wa, li ix*édxa imem- 
eyé qlaq!éxema qa‘s Loxts!odés laq. Wa, g‘il’mésé ‘nemak-iya 
LESwa Awinagwilaxs laé 4x*édxa LasLakwala q!éxala qa‘s k-ak-r- 
denédés lag. Wa, li kak-etotsa malts!aq lax Awagawa‘yas. 
Wa, la gek-nyindilasa memk-‘rwakwé hiyalastd q!éxat laxa mo- 
tslagé. Wa, gilfmése gwalexs laé ax*édxés héla k !ogwats!é In- 
xafya qa‘s li lents!é laxa L!ema‘isé qa‘s la xdx"ts!alasa t!ésmemé 
lag. Wa, gil‘mésé qgodt!axs laé oxLdsdésElaq qa‘s li OxLaéLelaq 
laxés p-okwé qa‘s li gtiqnyints laxés éaxalasox"dé. Wa, la hé- 
x‘sizm gwég ile. Wa, al‘misé gwalmxs lac q!enema t!éseme. Wii, 
eiltmésé k-dtaq lanm hétalaxs laé gwala. Wa, la ax‘édxa ‘wa- 
lasé Impxa‘ya qa‘s la laxa au!e. Wa, lapm lal pice gemsé 10° k!n- 
kladk!wa. Wa, hét!a gil k!ilxtsd‘séda gemsé. Wai, g-il*mésé 
qot le lmxafyas laé p!ox‘widxa AwidzoxLowé k!nk: !adk!wa. Wa, 
gilfemxaawisé q!énemé p!logwanEmaséxs laé moktiyints laxa gum- 
sé, gqa‘s t!memak‘tyindéq. Wa, li OxLex‘‘ideq qa‘s g’Axé dxtol- 
biilag qa‘s li OxLaéLelaq ees gokwe. Wa, li Oxirg-alitas 

%5052—21 
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the woods into the house. She puts it down on the floor, | not too 
55 close to the pile of wood and stones. She does not set fire || to it 
until daylight. As soon as the wood is burnt up, she | takes her 
tongs, which are in readiness on the floor of the house. She also 
takes a long-handled | largeladle and alarge dish. If | there aremany 
elderberries, there are three, or even four, | large dishes for holding 
60 the boiled elderberries. This is all || she needs for her work... When 
the stones are red-hot, | she takes her tongs and picks outwhat is left | 
of the drift-wood and the small pieces of charcoal. When | these 
are all out of the fire from the stones, she levels down the top of the | 
red-hot stones so that it is level; and after this has been done, she | 
65 takes the dead fern-fronds and sprinkles a little water over them, 
just. enough to | dampen them; and after this has been done, she. 
throws them on the red-hot | stones. When these are thickly 
covered with dead fern-fronds, she takes the | broad leaves of skunk- 
cabbage and spreads them over the dead fern-fronds as smoothly as 
possible; | and she bends the edges of the skunk-cabbage leaves in at 
70 the sides || of the hole that she has dug; and she only stops when she 
has four layers of | skunk-cabbage leaves on top of the fern-fronds. 
After doing so, she | takes her elderberry-basket, and she pours the 
berries over the | skunk-cabbage leaves; and when all have been 
poured on, she takes many | skunk-cabbage leaves and spreads them 








lixa k'!ésé nexwala laxa t!éqwabrgwilé. Wa, al‘mésé meEnabd- 
55 tsa gitlta laqéxa la ‘nax‘‘idxa gaila. Wa, gilfmésé xiqostaxs laé 
ix‘édxés k:lipralaa qa gaxés gwalét k-adéla. Wi, hé‘misa gilt !px- 
Lala ‘wilas kats!enaqa. Wa, hé‘misa ‘walasé loq!wa. Wa, g‘il- 
‘mésé qlénmma ts!éx‘inixs laé q!tinala yiduxtixLa Loxs mEwéx- 
Laéda Awawé dzég‘ats!éxa ts!éx‘ina lorlq!wa. Wa, héem waxé 
60 ax*éxstsE‘was qa‘s Gaxalayéi. Wa, gil’mésé mémeEnitsemx~‘idéda 
t!ésemaxs laé 4x‘°édxés k‘!tptalaa qa‘s k:!ips*alax*idéxa x‘ix’H- 
qlayawafyasa q!éxalé LE‘wa Am‘Emayastowé ts!oiIna. Wa, gvil- 
emésé ‘wilg-ilqéda t!ésemaxa giltaxs laé ‘nemak-nyindxa x‘ix’Ex- 
sEmala t!ésema qa ‘neEmaknyés. Wai, gil‘mésé gwaltexs laé 
65 ax‘édxa gemsé qa‘s xaLlex“idé télx-ng-ELEyintsa ‘wapé lag qa 
delxés. Wa, gil'mésé gwalexs laé Imxnyindalas laxa x‘Ix'ExsE- 
mila t!ésema. Wa, giilfmésé li waikwa gemsaxs laé ax‘édxa 
iwaxLtowe k-!nkladk!wa qa‘s aék:'!é Lepryindalas laxa gemsé. 
Wa, laxaé ék:!ebax’idé dbafyasa k:!ek'!adk!wa lax wax'sané- 
70 qwasa ‘labekwé, wi al*mésé gwalexs laé moddzekwaléda k:-!n- 
kladk!wa lax Okwayafyasa gemsé. Wai, giil*mésé gwalmxs laé 
k loqililaxés tsléts!énats! lanlxatya qa‘s la gtqwyindalas laxa 
kek !adk!wa. Wa, g-il'mésé ‘wilts!4xs laé &x‘édxa q!énmmé k:!n- 
k'!adk!wa qa‘s léxat! Lepryindalas lax dkttya‘yasa ts!éx‘ina. Wa, 
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over the elderberries. || She stops when these are very deep, and she 75 
waits for the | berries to be cooked. Then she washes the large 
dishes and the | large long-handled ladle; and after doing so, she | 
rests for a little while. When evening comes, she peels off the 
skunk-cabbage covering | from the elderberries which have been 
steamed; and after the skunk cabbage has been taken off, || she takes 80 
the large dishes and puts them all round it. | Then she takes the large 
ladle and dips into the cooked | elderberries. She puts them into 
the large dish; and | when it is full, she continues dipping into them 
and pouring them into the other elderberry-dishes. | When all have 
been taken out of the steaming-hole, she takes || other skunk-cabbage 85 
leaves and spreads them over the cooked-elderberry | dishes, for she 
does not want the soot to fallinto them. She | leaves them that way 
over night, so that they will cool off and become | cold in the night, 
and also that they may become thick. | In the morning, when day 
comes, the woman who works at the elderberries takes a straight- 
splitting || cedar-stick, square in cross-section, of the thickness of 90 
one-half of our || little finger. She takes her knife and | measures off 
pieces of square cedar-stick two | spans long. Then she cuts them 
off. There | are two of the same length. Then she measures off || 
two pieces, each one short span long, and she takes the straight- 95 
edged knife and cuts them off. | Now there are two each two spans 





giltmésé la q!éx'dzekwalaxs laé gwala. Wa, a*misé la ésrlaq qa 75 
Llopés. Wa, hémis la ts!dxiig‘indaatséxa Awawé lorlq!wa LE‘wa 
‘walasé g° flt !mxtala kats!enaqa. Wai, gil’mésé gwalexs laé 
yawas‘id x’‘ds‘ida. Wai, li dzaqwaxs laé isalaea neyimé k-!ek:!ad- 
k!wa lax dkitya‘yasés nek‘asE‘wé ts!éx'ina. Wa, gil*mésé ‘witlawéda 
kek: !adk!wixs laé &x‘édxa iwawé lorlq!wa qa‘s lai ké‘stalitelas laq. 80 
Wa, la &x‘édxa ‘walasé k-ats!mnaqa qa‘s tséqés laxa ki‘nékwé ts!é- 
x‘ina qa‘s lai tséts!alas laxa aAwaweé dzég‘Egwats!é lorlq!wa. Wa, 
gil'mésé qot!laxs laé hanal tséts!alaxa wadkwé dzég'Egwats!é lorl- 
q!wa. Wai, gvil‘mésée ‘wilg'rlts!awa kitnyasaq laé ax‘édxa k:'!n- 
k:ladk!wa wadkwa qa‘s li LepEyindalas laxa dzEg‘ngwats!é lorl- 85 
q!wa qaxs gwaq!Blaaq q!tpryindalaso‘sa q!walobrsé. Wai, larm 
xamaéit hét gwaété qa‘s Alak‘!alit witdex:‘ida; wi, hé‘mis qa 
widagédéséxa ganoLé; wi, hé*mis qa genx““idés. Wa, g-tlemass *na- 
x“idxa gaalixs laéda tslats!éx'sila ts!edaq &x*édxa ég-aqwa lax xA- 
sn we klwaxtawa. Wa, la k:lodené k: lewElx‘*tinéna‘yas laxEns 90 
sElt !ax'ts!ana‘yéx yix ‘wagidasas. Wa, lé &x°édxés k' !awayowé. Wi, 
la baltidxa k:!ewelxttné k!waxLawa qa malp!enk’és laxens q!wa- 
q!wax'ts!ana‘yéx yix Awdsgemasaséxs laé k'limts!endrq. Wii, li 
malts!aqa ‘nemasgemé. Wa, laxaé bal‘itsés ts!ex"ts!ana‘yé laxa 
malts!aqaxs laaxat! &x‘¢dxés nexx‘ila k:-!awayowa qa‘s k:limts!en- 95 
déq. Wi, lazm matts!aqa maétmalp!enk'as twisgemasé laxEns 
q!waq!wax'ts!ana‘yéx. Wa, la malts!ax‘emxaéda ts!éts!ex"ts!ana- 
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97 long, | and there are also two (each) one short | span long. She uses 
these to | measure the width of the elderberry-cakes. It is like this.' | 
100 After she has finished, she takes the broadest skunk-cabbage leaves 
and | spreads them out on a mat. Then she takes her husband’s 
crooked| knife and cuts out the middle vein of the leaves of the | 
skunk-cabbage, trying to get it of the same thickness as the | edge 
of the leaf. After doing this with many of them, she puts down 
5 flat || all the skunk-cabbage leaves which she has cut, (putting them 
flat) on the fire of her | house, so that they will get soft. She wants 
them to get a little | heat only, and therefore she puts them on the fire 
for a little while. | After doing this with all of them, she puts them 
away. Sometimes | they leave the elderberries in the house for . 
10 three days, so that they may get very || thick before making them 
into cakes. Now they are ready to be | made into cakes.? |... 
The? woman takes the drying-frame for the elderberry-cakes. | She 
puts it down where she is going to put the elderberries on it. She 
takes | the skunk-cabbage leaves which have been heated, and the 
15 middle vein of which has been cut out, and she puts them on || the 
drying-frame smoothly. As soon as the | skunk-cabbage leaves have 
been spread over the drying-frame, she takes her straight | knife and 








98 ‘yés Awdisgnmasé laxEns q!waq!wax'ts!anatyéx. Wa lazm k-adayol 
qa iwadzEtwastes Ilnqitasés ts!éndzoLéxa g‘ata gwilarég-a .? 
100 WA, gikmésé gwalmxs laé Ax*édxa Awadzowé k:!ek:!adk!wa qa‘s pa- 
erdzodés lixa Lebéle léwatya. Wa, la a&x‘édex xelxwala k-!a- 
wayasés la°wimemé qa‘s xElxwalés lax t!enxEdzd‘yas negEdzatyasa 
k‘ Ink: ladk!wa. Wa, lazm lalot!a qa ‘nemikwés ‘wigwasas LE‘wa 
Awtinxatyé. Wa, gil‘mésé q!éxsé la hé gwéx“‘itsd‘séxs, laé papageE- 
5 Lalasa k'!ixEwax"s t!ent!mnxedzatyé k'!nk:!adk!wa lax Imewilasés 
o-dkwé qa lélendEdzox‘widés. Wa, laem &em ‘néx’ qa xaL!px-- 
dés_ ts!rlts!nlgtidzox*widex laé yawas‘id paxtents laxés Ingwilé. 
Wa, gil'mésé ‘naxwa la gwalaxs laé g-éxaq qaxs ‘nal‘nemp!mn2é 
yidux"p!mnxwa‘sé ‘nalis hé gwaéla dzég'rkwée ts!éxina qa 
10 alak:lalés la genk-‘axs laé Imqase‘wa. Wa, lawm gwalila lailaat lax 
lnqax'demaq.? ons © 
Wai,’ li ix*édéda ts!mdaqaxés lngedzowée k:litk: !mdésxés ts!endzoré 
qa‘s li pax‘alilas laxés lngasLaxés tsléndzoLé. Wa, lai ax‘édxés 
penkwé k:!axewax"s t!ent!enxedze‘wé k'!nk‘!ladk!wa qa‘s aék:!é 
15 Lebedzodalas laxés legrdzowé k:!itk'!ndésa. Wa, g-il‘mésé labundé 
LEpa‘yas k‘!ek!adk!wa laxa k !itk'!mdésaxs laé Ax*édxés nexx’ila 
k:lawayowa qa‘s tlosaléxa la ‘wadzogawa‘yasa nexts!awasa klitk: !n- 





1 A rectangular cake. 2Continued on p. 167, line. ’ Continued from p. 171, line 86. 
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cuts off all those that are broader than the middle sticks and that 17 
hang over the drying-frame. | When she has cut them all off, she 
takes her measuring-stick | (for the 
berry-cakes) and places it down at (1), 
and she takes || one of the dishes con- 1 #4 
taining the cooked elderberries and puts 

it down at (1), next | to the drying-frame. Then she takes her large 
long-handled ladle | and a large shell of the horse-clam, and | she dips 
the ladle into the cooked elderberries. She sits | down on the floor 

at one end of the drying-frame at (1), and takes her measuring- || rod 25 
and puts it down at the end at (1); and she puts down | three sticks; 
and as soon as they have all been put down, she takes the large | 
ladle which is full of cooked elderberries, and pours them into | the 
cedar-stick mould. Then she takes the large shell | of the horse- 
clam, which she turns on its back, and presses the back of the 
on the cooked elderberries, so as to spread them inside of the | cedar- 
stick mould. Now she presses them with the back of the shell, | so 
that they settle down and have the same thickness as the | cedar- 
stick mould, and have the same thickness all over. | After doing so, 
she takes off one of the moulding- || sticks, the one nearest to (1), and 35 
also two | side-sticks, but she does not touch the | cedar-stick mould 
nearest (2). Now she puts down the | cedar-stick mould; one short 














désé. Wa, gilfmésé la ‘witla la t!ewékwaxs laé ax‘édxés k-atsé- 18 
stalayoLé mEnyayowa qa‘s gédzddés lax (1). Wa, laxaé ax*édxa 
‘nEméxLa dzég‘Egwatslixa ts!éx'ina loq!wa qa‘s g'axé hinbalitas 20 
lax (1) klitk!edésa. Wa, li ax%édxa ‘walase gilt !exiala kats!x- 
naqa. Wa, hé'misa ‘walasé xalaétsOx meEt!anatyéx. Wa, la 
tséqasa kats!enagé laxa dzég-ekwé ts!éx‘ma (fig.). Wa, lai k!wa- 
balitaxa k:litk:!edésé lax (1). Wa, li &x‘édxés katsé‘stalayowé - 
mEnyayowe. Wa, li k‘atbents lax (1). Wii, lai kats éstalasa yu- 25 
dux"ts!aqé lag. Wa, gil*mésé gwalfatulaxs laé daix‘idxa ‘walesé 
k-Ats!mnaqaxs laé qot!axa dzég‘rkwé ts!éx‘ina qa‘s li tséts!ots laxa 
mEnyayowé k!waxtawa. Wi, lai ax‘édxa ‘walasé xalaétsox 
met !ana‘yéx; wa, la neraléda xalaésaxs laé ixulgés Awig'atyasa 
xalaésé laxa dzég-nkwé ts!éx‘iInn qa gwélalts!4we lalanéq' laixa 30 
meEnyayowé k!waxtawa. Wa, larm Laqtlgés awig'ayasa xalaésé 
laq qa q!esmenkwés. Wa, hé‘mis qa ‘nemalés wigwasas LE‘wa 
mEnyayowée k!waxtawa. Wa, hé*mis qa ‘nemaikwé wagwasas. 
Wa, giilfmésé gwala laé ax‘arelodxa ‘nemts!laqé meEnyayowé 
k!waxLawaxa gwiqmnwa‘yé lax (1). Wa, hé‘misa malts!aqé gége- 35 
bafya. Wa, la‘mé hewiixanm Labelaxa menyayowée k!waxiawa 
gwiqenwe lax (2). Wa, li katemg-aatelotsa mémEnyayowe 
k!waxtawa ‘naltnemts!aq lax wax'sba‘yaxa ts!ng‘dla. Wa, la 
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stick at each end, | and she puts down the long cedar-stick measure - 
40 at the end, || this way: After doing so, 
she again takes her ladle, | which is © 
always kept filled with cooked elderber- 
r-stick mould; and she 
again takes the | large shell, and she does the same as she did 
with the first one. | She continues doing so with the others, | 
45 and she only stops after finishing the whole length of the drying- 
frame. | As soon as all the elderberries have been made into cakes, 
she calls her husband | to take hold of the end of the elder- 
berry drying-frame, and they | put it up right over the fire where 
salmon are always dried; | and when they have all been put there, 
50 they build up the fire so that it burns || well, for she wishes them to 
dry quickly. When | there is a good fire underneath, the elderberry- 
cakes dry in one day, and they are really | dried (through). She leaves 
them drying there one day and one night. | In the morning, when 
day comes, the woman takes her breakfast, the one who makes the | 
elderberry cakes.' || 
55 When? (the cedar bark) is all split into strips, she takes her elder- 
berry-cakes | and piles up the drying-frames | which she is going 
tie together in bundles. She takes up one of the strips of 
soft cedar-bark | and breaks it in two. She puts (the two pieces) 
down on the floor, on a mat that has been spread out. Then she takes 














kat !aLelotsa gilddla menyayowé k!waxLawa lax dbafyas g’a gwia- 

40 lég'a (fig.). Wa, gil’mése gwatexs laé ét!éd dax-idxa k-ats!mnagé 

~ qaxs hémenila‘maé qotlalalitxa dzég-ekwé ts!éx‘Ina.. Wa, laxaé 
tséts!ots laxa meEnyayowé k!waxLtawa. Wai, laxaé ét!léd ax‘édxa 
‘walasé xalaésa qa‘s hé'méxat! gwéx"‘itsé lee gilx'dé gwég-ilas 
-galé Imqase®wa. Wa, ax'siitmésé hé gwég‘ilaxa wadkwé. Wa, 

45 altmésé gwilmxs laé labendex ‘wasgremasasa klitk-!mdésée. Wa, 
gilmésé ‘witla la Ingekwa ts!éndzowaxs laé Lé‘lilaxés la*wtnemé 
qa gixés didebendxa ts!éndzodzala k‘litk-!ndésa qa‘s li Lag‘a- 
aLElots lax neqdstawasés Imgwilé lax x‘ildemisé xaxamasé. WA, 
oilimésé ‘wilg-ustaxs laé Imqwélax‘‘idxa Imgwaba‘yes qa Alak:!alés 

50 ex’ x‘iqela qaxs wilaqélaaq halabala Immx‘wida. Wa, g-il'mésé 
ék-6 Llésnabafyas laé hélalaemxa ‘nemxsa ‘nalixs laé Alak: lala 
lemx‘wida. Wa, la héx‘simm x‘tlelarelaxa ‘nala Lefwa ganove. 
Wa, gil'mésé ‘nax“‘idxa gaalixs laé gaaxstalax‘idéda lmq lénoxwaxa 
eee ina ts!edaqa.’.. . 

55. Wai, gilfmése ‘witla la dzedzmxsiakwa laé &x‘édxés isiendzeye 
qa g’axés papeqmwek‘alés dzédzéndzodzila k-!ék!mtk-!mdésa lax 
yaéltsemasLaséq. Wa, li ax*édxa ‘nemts!aqé dzexek" kadzekwa 
qa‘s Elts!endéq. Wa, la k-ak-ededzolilas laxa Lebélé ELdzo lé*wa‘ya. 
Wa, la &x*édxa ts!éndzowé srk‘!axsa qa‘s papEqodés lax ék !afyasa 


1 Herefollows a description of the shredding of cadar-bark, p. 132, line 1. 2 Continued from p. 134, line 34. 
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five cakes of elderberries, one on top of the other, and || puts them 
on the two strips of soft cedar-bark, (in this way): 

and when | the edges are even, she pulls the cron (ee 
two strips of cedar-bark tight and ties the ends to- 

gether. | As soon as she finishes it, she takes up another | piece of 
soft split cedar-bark and breaks it in two; and she puts down the 
pieces on the | mat that has been spread out. Then she takes the 
bundles of elderberry-cakes that have been tied and || puts. them 
on it. She ties them crosswise, the same way as the first, | in 


this manner: This is what they call one bundle of 
elderberry- cakes, | when five cakes of elderberries 
are tied to- gether. She continues doing so with | 
what she in- tends to keep in the house, to be eaten in 


winter. She uses | a medium-sized box. When she finishes tying the 
elderberry-cakes into bundles, || she tilts (the box) to one side, near the 
fire; and when it is warm inside and really | dry, she puts the bundle 
of elderberry-cakes | into the box. When it is full, she puts the | 
cover on and ties it down. When this is done, | she puts the elder- 
berry-box away in a place where it is always dry; || that is, where the 
heat of the fire can reach it. After she has done so, she | gathers up 
the cakes that she did not tie into bundles, and puts them into an- 
other | small box, and she throws all the elderberry-cakes into it. | 
When they are all in, she puts the cover on, | ties it down, and puts 
(the box) down by the side of the first box. | 





la &x‘ixét malts!aq dzpxEk" k‘adzekwa (jfig.). Wa, gil*mésé la 
‘naxwa ‘neEmeEnxAalaxs laé ink!tit!éd yaltsemtsa malts!aqé dzexrk" 
k-adzekwé liq. Wa, gil'mésé gwalexs laé ix‘édxa ‘nemtslaqgé 
dzpxekwée k'adzekwa qa‘s Elts!endéq. Wa, laxaé k‘adedzodalas lax 
Lebele lé*watya. Wa, la ax‘édxa la yiltsemala ts!endzowa qa‘s 
ixpyindés lag. Wa, lazm galopataxs laé yil‘éts laxés g‘flx'dé yitatya 
ga gwiilég-a (fig.). Wa, hézem gwe‘yo ‘nemx’sayok" ts!éndzowa la 
yiltsemala sek-!axsa ts!éts!éndzi. Wa, li héx‘simm gwég‘ilaxés 
gwe‘yo qa‘s hingwil qa‘s ts!éx‘ts!ax‘sdlxa ts!Awtinxia. Wa, la aix*ed- 
xa hélé xixadzemaxs laé gwal yaéltsemaxés ts!éts!éndzowé. Wa, 
la: qogtinolisas lixés legwilé qa‘s pEx’ts!odéq. Wa,g'il’mésé Alak: lala 
la lomx"ts!Axs laé aék‘!a hints!4laxa yaéltsemala ts!éts!éndzo laxa 
tsléndzoats!é xixadzema. Wa, gil*mésé qodtlaxs laé yiktiyints 
yiktiyat‘yas. Wa, li t!mmaknyindeq. Wa, g'il‘mésé gwalrxs laé 
hing‘alitasés-ts!@ndzoats!é xaxadzemé laxa hémenale‘mé lem‘wilta 
yix lag'aaasasa Liésalisés Ingwilé. Wa, gil‘mése¢ gwalexs laé 
qlaplégilitaxés k'!ésé yiltsentso® ts!éndzowa qa‘s li ix‘édxa dgit- 
‘lafmé xaxadzema. Wai, li pelx-‘alts!Alasa ts!éndzowé laq. Wa, 
gil’mésé ‘wilts!4xs laaxat! yikttyints yikwaya‘yas. Wa, laxaé 
t!emak‘ryindrg qa‘s léxat! hindlitas laixa gilx'dé hang-alilems. 
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Salal-Berries..—She takes a large dish and puts it down by the | 
side of her salal-berry baskets. She unties | the tops of the salal- 
berry baskets; and when | this is done, she pulls out the hemlock- 
branches which cover the top. || Then she takes a medium-sized mat 
and spreads it outside of where she sits, where | she is going to pluck 
the salal-berries off the stems. She takes hold of a salal-berry brancn. | 
and plucks off the berries from the stems, and she goes on and puts | 
the cleaned berries into the dish, and she throws the branches | on 
the mat that has been spread out. She cleans them very quickly; 
10 and || after all the berries have been cleaned which she put into the 

dish, | and after the branches have been put on the mat that has 

been spread out, | she folds up the mat holding the branches, | and 
she goes out and shakes them out outside of the house. Then she 
goes back into | the house. She takes her front-basket, goes down 
15 to the || beach in front of her house, and picks up fresh stones, which | 
she puts into her small basket, enough so that she can | carry them. 

Then she carries the basket on her back into the house, | and she puts 

it down by the side of the fire. Then | the stones are poured out by 

the side of the fire. Then she goes down again, carrying her front- 
20 basket, || and puts more stones into it; and when | she has enough, 
she carries them on her back into the house, and | puts them on top 


bomen, 


i | 





1 Salal-Berries—WaA, la &x‘°édxa ‘walasé loq!wa qa‘s g'axé k-and- 
lilas lax hax hinélasasés nénegwats!é lanlxatya. Wa, li qwéln- 
yindex t!ét!smak-Eya‘yasés nénEgwats!é lazlxa‘ya. Wai, gil‘mésé 
ewalexs laé Inktimwalax t!ak-‘pya‘yasés nénEgwats!é q!waxa. Wa, 

5 la &x*édxa hélfa lé*wa‘ya qa‘s Lep!aliléq lax L!asalitasés k !waélasLaxs 
lané kimt!édeixa nek!tlé. Wa, la dax‘idxa ‘nemtslaqé Jaxa 
nek!tté qa‘s k!ilpéléxa nek!ilé laxés yisx‘rné, qa‘s li k lats!otsa 
ktmdrkwé nek!tl laxa loq!we. Wa, la ts!egmdzodalasa yEsxiné 
laxa Lebelé 1éfwatya. Wa, li halabalaxs laé k‘imtag. Wa, g‘il- 

10 ‘mésé ‘witla k‘imdrekwa nek!tté la k:!ats!4xa kimdnegwats!é toq!wa. 
Wa, laxaé ‘witladzi‘ya yisx'Ené laxa k‘imdedzowé Lebel lé*wa‘ya. 
Wa, giilfmésé ‘witlaxs laé q!enépelilaxés k‘imdedzowe 1é*wa‘ya 
qa‘s li laaqmwelsaq lax L!asand‘yasés g‘okwe. Wa, la édéx laex 
laxés g’Okwé qa‘s 4Ax‘édéxés nanaagEmé qa‘s lai Imnts!és laxa 

15 L!pmatisasés g’okwé. Wa, li xex"*widxa alexsemé t!ésEma qa‘s 
la xex"ts!Alas laxés nanaagemé. Wi, A*misé gwanala qa‘s 
lakwéséxs g'axaé oxnosdésElaq qa‘s li oxLaérelaq laxés g-okwé. 
Wa, la oxirg‘alitas lax ondlisasés lngwilé. Wa, lanm gtigEnGlisas 
laxés Ingwiléxa t!ésemé. Wa, laxaé é@tents!ésa k-!oqtlaxés nana- 

20 agEmé qa‘s lixat! @t!éd xmx"ts!alasa t!ésemé lag. Wa, g-il‘mésé 
hélats!4xs laé oxidsdésa qa‘s laxat! OxLaéLElaq laxés g’dkwée qa‘s 





1 This follows the description of the gathering of salal berries, p. 207, line 53. _ 
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of those she brought in first. She just puts | the basket with stones 23 

in it on the floor, and she builds up the fire so | that it is high. She 
~ takes good dry fire-wood and || lays it across the top of the fire. When 25 
this is done, | she piles stones on top of it; and when they are all 
on, | she takes a low box and washes it out. | When this is done, she 
puts it down. She takes a small steaming- | box and pours water 
into it half way up from the bottom; and she || leaves it there just 30 
outside of the low box, at a place between it | and the fire. Then 
she takes the fire-tongs and puts them down on the floor. | Now it is 
all done, and she waits for the stones to get red-hot, | as they are 
still on the fire. | 

Now we will talk for a little while about the low-sided box for 
mixing salal-berries. || It is three long spans and one short span | in 35 
length, and it is just two | long spans in width, and it | is one span 
in height. | The corners made in the same way as the boxes for 
keeping preserved salmon. || That is all about this. | 40 

As soon as all the stones which are on thefire are red-hot, | the woman 
who works on the salal-berries takes the dishes containing the cleaned | 
berries and puts them down by the side of the low box for making 
salal-berry cakes; | she takes the tongs and puts them down at the 





la dxtagas laxés gilx'dé xegwanrma. Wa, A‘mésé la hingélila 22 
tléts!ala lexixa xregwilé t!lésema. Wa, la hélidxés Imgwilé qa 
qlap!ésgemlilés. Wa, la Ax*édxa éké Iemxwa lelqwarma qa‘s 
gayi‘lilaxidéq lax dktiya‘yasés Ingwilé. Wa, gil‘mésé gwalpxs 25 
laé xmqtiyindalasa t!ésemé lag. Wa, g-il‘mésé ‘wilk-ryrndexs laé 
Aix‘édxa breng’Ela t!mqagi‘lats!é qa‘s aék'!é ts!oxtig‘indegq. Wa, 
e-il‘mésé gwalexs laé hing-alilas. Wa, laxaé ax‘édxa ama‘ye 
qidlats!é qats gtixts!odésa ‘wapé qa ‘negoyoxsdalés. Wi, lazrm 
ha‘nét lax Llasotigafyasa beng-rla t!mqag‘i‘lats!4 lax Awagawa‘yas 30 
Letwa Ingwilé. Wa, laxaé ax‘édxa ts!ésrala qa g'axés k'adéla. Wis, 
lapm ‘witla laxéq. Wi, A‘misé la ésrla qa mémenitsemx*‘idéda 
t!ésemé la xex"zalalés lax lngwilas. 

Wa qens yawasidé gwagwéx'sex“id laxa beng‘rla t!eqag‘i‘le- 
ts!i, yixs mamodp!enk-rlaasa ts!mx"ts!ana‘yé laxens q!wiq!wax’- 35 
ts!anafyéx yix ‘waisgpmgEg’aasas. Wa, la nexnEqela malp!enk: ~ 
laxens q!waq!wax'ts!ana‘yéx yix ‘wadzhgEg’aasas. Wa, la 
‘nemp!enk‘dsté laxens q!waiq!wax'ts!anatyéx yix ‘walasgmmasas. 
Wa, li yirm gwilé wiliyasdx wila‘yasa xetsemaxs k-dgekwaé. 
Wa, la‘men gwat laxéq. é 40 

Wa, gil'mésé ‘naxwa la mementtsemx‘‘idéda xEx"1alalésé t!é- 
sEmxs laé Ax*édéda nanak!iltsila ts!edaqxés k‘imdex"ts!alaxa ne- 
klidé J6rlq!wa qa‘s g’axé k‘andlitelas lixa brng'rla  t!eqag‘i- 
‘lats!a. Wa, laxaé ax‘édxés ts!éstaila qa g’axés k'adét lax éaxelas- 
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45 place where she is going to work. || Then she takes up with both 
hands the cleaned salal-berries and | pours them into the low box for 
making salal-berry cakes, for its name is | ‘‘low box for making salal- ~ 
berry cakes.” She puts the berries into it; and | she only stops pour- 
ing in salal-berries when they are four | finger-widths deep, when they 

50 are levelled down on top. || Then she takes the tongs and takes up 
with them the red-hot stones. | First she dips them into a steaming- 
box containing water, so that | the ashes that stick on the stones will 
come off, and so that they may not be too hot | and burn the salal- 
berries when they are put in. | After dipping the stones in, she puts 

55 them in one corner of the || salal-berries; and she continues doing so 
with the other red-hot stones. | When she finishes, it is this way. 

Then | with both hands she takes more salal-berries 
ye eee o| and pours them on the red-hot stones which | are in 
oe ooo. the salal-berry box; and when these are also four | 
finger-widths in depth, then she takes the tongs and 

60 takes up || more red-hot stones. She dips them into the steaming- 
box | with water in it, and puts.them on the salal-berries; | and 
when these are all covered with stones, she pours more | salal- 
berries on top; and when these are all in, she again | puts in more 

65 hot stones; and when they are all covered || with hot stones, she 
takes a medium-sized mat | and spreads over it, for now it boils up; 





45 tas. Wa, li godx‘*wid laxa Iex"ts!4la k‘tmdek" nek!ila qa‘s la 
gox"tslalas laxés t!mqag‘i‘lats!6 beng-Ela qaxs hé‘maé la Légem- 
sa* beng’Ela t!mqagilats!axs laé goxts!oyowa nek!ité laq. ‘Wa, 
alfmésé gwal goxts!alasa neklitaxs laé modden laxens q!wa- 
qtwax'ts!ana‘yéx yix wax"ts!ewasas yixs laé ‘nemak-n‘yaakwa. 

50 Wa, lai ax*édxés ts!ésLala qa‘s k:!ip!idés laxa x'ix‘ExsEmala t!ésema 
qa‘s li g-ag‘ilasila hipstents laxa q!dlats!éts!4la ‘wapa, qa lawilésa 
k!wék!titspma‘yaq giina‘ya. Wa, hé‘mis qa k:!ésés xenLela ts!Elqwa 
qa k:lésés k!tmelx“idéda nek!tié go tat k-!tpleqalts lag. Wa, g‘il- 
‘mésé.la hipstaakwéda t!ésmEmaxs laé k:!ip!eqas lax apsbalts!4wasa 

55 neklilée. Wa, la héx’sii gwégilaxa wadkwé xixExsemala t!ésema. 
Wa, gil'mésé gwatexs laé g'a gwilég'a (fig.). Wa laxaé etled 
goxwid laixa nek!ité qa‘s goxttyindés laxa x‘ix’ExsEmala t !ésemaxa 
la axpgéxa neklile. Wa, g'ilemxaawisé modené wagwasas laxEns 
q!waq !wax’ts!ana‘yéxs ins ét!éd &x*édxés ts!éstala qa‘s klip !édés 

60 laxaaxa x‘ix'pxsEmala t!ésEma qa‘s li haipstents laxa ‘wabsts!a- 
wasa ql!dlats!é. Wa, laxaé k:!lip!mqas lax oktrya‘yasa  nek!lile. 
Wa, -gil=mxaawisé la hamelqryindgéxs laé ét!éd goxtiyindalasa 
nek!ité lag. Wa, g:ilfmésé ‘wilg-Elts!4yéda nek!tlaxs laé ét!éd 
k'lipryindalasa ts!elqwa t!ésem lag. Wa4, g‘ilfemxaawisé hamel- 

65 qnyE‘yéda ts!klqwa t!ésmem laqéxs laé Ax‘édxa héltadzowé lé*wa‘ya 
qa‘s LEpEyindés laq, qaxs In‘maé marmdelqtila. Wa, g-il’mésé 
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and after | she has done so, she takes an elderberry-cake that has not 
been tied up in bundles with | shredded cedar-bark, and puts it up 
on edge over her fire. | It gets brittle quickly, and she goes down to the 
beach in front of her house || to look for a flat sandstone; and when 
she finds one, | she takes it up and puts it down by the side of the 
box in which | the salal-berries are being cooked. She takes her 
husband’s stone hammer and | places it on the flat sandstone. When 
the elderberry-cake is quite | brittle, she takes down the elderberry- 
cake and she takes a new || mat and spreads it out. She puts the flat 
sandstone on the | mat and takes up the cake of elderberries, places 
it | on the sandstone, and she takes the stone hammer and pounds | 
the elderberry-cake so that it breaks in pieces. When it is all broken 
up, | she takes up the pounded elderberry-cake with both hands, 
rubs it together || so as to make a powder of it, and she only | stops 
when it is all like flour. After she has broken up | one of the elder- 
berry-cakes, she takes others, for generally | they break ten cakes of 
elderberries for making the | salal-berry cakes. After ten elderberry- 
cakes have been broken up, || she takes off the mat that has been 
spread over the salal-berry box, for | they are done when they stop 
boiling. She takes a ladle | and a large dish and puts them down 
by the side of the low salal-berry box. | Then she takes the tongs 





gwalexs laé ix‘édxés ts!endzewats!é, yixa k:!ésé yaéltsemilaxa 
k-adzekwé qa‘s la prlk'rmg‘aarelots lixa nEqdstAwasés legwilé 
qa halabalés tsds‘éda. Wa, la lents!és lax L!ema‘isasés g‘dkwé 
qa‘s la alax prgEdzowa dufna t!ésema. Wa, g'il*mésé q!aqéxs 
laé ix‘édeq qa‘s-g:axé pax‘alilas lax Apsandlilasés t!nqag-ilask*wé 
neklita. Wa, li ax*édex peElpelqasés la*wtinemé qa‘s li mrgt- 
dzots lax prgEdzoOwé dxH‘na t!ésema. Wa, gil*mésé Alak: lala 
la tsdsaxs laé &xaxddxa tsléndzowé. Wa, li &x%édxa xldzowé 
léfwafya qa‘s Lep!alités. Wa, li pagedzotsa dna t!ésem laxa 
Tetwatyé. Wa, li ax‘édxa ‘nemxsa ts!éndzowa qa‘s pax‘alodés 
laxa dm‘na t!ésema. Wai, li &x‘édxa prlpglqé qa‘s Irseldzddés 
laxa ts!éndzowé qa q!wéq!tlts!és. Wa, gil'mésé ‘witwelx'sexs 
laé gox‘witsés wax'sdlts!ana‘yé efeyasd laxa q!wélkwé ts!éndzowa 
qafs hélox'sendéqéxs laé dzak‘ddxés efeyasowé. Wii, al‘mésé 
gwalmxs laé yorm gwéx'sa qtixéx. Wi, g'il*mésé ‘witwelx'séda 
‘npmxsa ts!éndzowa laé ét!édxa waokwé qaxs hémendla‘maé 
nEqaxsé ts!endzowé q!wélasE‘wasa ts!mdaqé qas axEgemxés t!nqa- 
gilase*’wé nek!ila. Wa, g'il‘mésé ‘witla la q!welkwa neqgaxsa ts!én- 
dzowa laé ixddxa lé*wa‘yé Lepemialitasa t !nqag‘i‘lats!é beng-Ela qaxs 
le‘maé L!dpaxs laé gwal medelqtla. Wai, la &x*edxa k-ats!enagé; 
wi, hé‘misa ‘walasé toq!wa qa‘s li k-anolilas laxa t!eqag-iflats!é 
beng’ela. Wai, li &x‘édxa tsléstala qa‘s klap!elés laxa tlésn- 
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and feels for the stones,| which are in the bottom, under the 
90 boiled salal-berries; and when || she gets hold of a stone, she takes a 
spoon and scrapes off the jam that | sticks to the stone. After 
seraping it off, she puts | (the stone) into the dish; and she continues 
doing this with the other stones. | When all the stones are out, she 
takes the dish with the stones, | goes out, and throws them out of the 

95 house. Then || she goes back with the dish and puts it down. Then 
she takes her tongs | and stirs the salal-berries. She stirs them for a 
long time. Then the | boiled salal-berries become liquid. Next she 
takes a spoon | and dips it into the pounded elderberries, and pours 
these into the boiled | salal-berries; and she continues stirring them 
100 with the tongs. When || all the pounded elderberries have been 
thrown in, it gets thick. | After finishing this, she takes her drying- 
frame, (the same one) that is used in making elderberry-cakes, | and 
she also uses the (same) measure that she used to measure the elder- 
berry-cakes, | and also the skunk-cabbage leaves heated over the 
fire, for she does everything | with the boiled salal-berries, making 

5 them into cakes, as she did when || making cakes of the elderberries; 
and she also ties them into bundles | with shredded cedar-bark in the 
way in which she tied the dried elderberries. | Thus they are tied 
into bundles with shredded cedar-bark, and they are put into a 
(square) box, which is | called ‘‘salal-berry box”’ because it contains 





maxs laé xngiindzés laxa L!lopé nek!tla. Wa, gil*’mésé Jalxa 
90 tlésmemaxs laé ax‘édxa k-ats!enaq@ qa‘s kixaéléxa t!eqixs laé 
k!wék!titsEméxa t!ésemé. Wa, gil*mésé ‘wilgEltsemxs. laé k-!ip- 
tslots laxa loq!wé. Wa, Ax'sitmésé hé gwég-ilaxa waokwé t !ésn- 
ma. Wa, g‘il'mésé ‘witlostéda t!ésemaxs laé dag«ililaxa tléts!ala 
loq!wa qa‘s li gtiqewelsaq lax L!asana‘yasés g*okwé. Wai, g°ax- 
95 ‘mésé k‘alaxa loq!wé qa‘s kag-alilés. Wa, li &x‘édxés ts!ésrala 
qa‘s xwétlédés laxa L!opé nek!tla. Wa, lai gégilitexs laé Ala- 

k lala la ‘wipaléda L!opé neklitta. Wa, la &x‘édxa kats!mnaqé 
qa‘s tséqés laxa q!welkwé ts!éx'ina qa‘s li tséqnlas laxa L!opé 
nek!tta. Wa, li hémenalazrm xwétasa tsléstala laq. Wa, gil- 
100 ‘mésé ‘witlagéda q!wélkwé ts!éx'ina laqéxs laé genx‘ida. Wa, 
gil*mésé gwalexs laé &x*edxés k:!itk: Indéséxés Ingndz0x"dixa tsione 
dzowé. Wa, hémmxaawis meEnyaydsés meEnyayixa ts!éndzowé. 
Wai, laxaé penkwa k:!rk:!adk!wa laxa Ingwilé, yixs a*maé naqem- 
gilto laxés la gwég"ilasxa L!opé nek litexs laé leqiq laxés gwégila- 

5 saxs lixdé leqaxa ts!éndzowé. Wa, hézemxaawisé gwiilaxs laé yaél- 
tsemalaxa k-adzpkwé laxaax gwalaasasa ts!éndzowaxs laé yaél- 
tsemilaxa k‘ddzekwé. Wa, laxaé xEtsemé hints!nwasaxa Léga- 
diis negtidzmwats!é xetsema, yixs laé gits!ewax"sa nEgtidzowé 
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the salal-berry cakes. | Those are not the best salal-berries that are 
mixed with || elderberries; for they make them in a (cheap) way to sell 
them, and also for her | husband to give a feast of salal-berry cakes. 
They do the same with the | salal-berries as they do with the elder- 
berries when a feast is given. | The only difference is that the dishes 
are called | ‘‘salal-berry-cake dishes.” That is all about the one 
way of doing this. || 

Salal-Berries and Elderberries mixed—(Strips of caked salal- 
berries). | In this (box) salal-berries mixed with elderberries are 


pounded before they are ripe. | This is what I talked about first, for. 


they are made as cheaply as possible, because they are for sale | or 
given at a feast to different tribes. Therefore the salal-berries are 
not pure; || and they put in the elderberries so that they will show 
up better and | that the salal-berry cakes will dry more quickly, when 
elderberries | are mixed with them, for this is sold cheaply. | 

Now I will talk about the salal-berry cakes, which are made care- 
fully by the | women for their own food and for their husbands, their 
children, and their || relatives. When (the woman) makes the salal- 
berry | cakes mixed with elderberries, she does not pick the largest 
salal-berries seen by her, those which grow well, | she keeps these to 
be picked when they are | ripe. When they are quite ripe, she 
takes her three | baskets, the same ones that were used before, 








timqa. Wa, hérm k'!és aék'!aak" nugtidzo tleqéda la géqrlaxa 
ts!éx'ina, yixs héé sénatséq qa‘s laxoyé. Wa, hé‘mis qo t!eqa- 
e@ilaéxsdé la‘wiinkmaséx negtidzowa, wi laxaé hémm gweg-ila- 
sE‘weda negtidzowe t!eqé gwéeg‘ilasaxa ts!éndzowaxs laé k!wéla- 
dzema. Wa; léx‘a‘mésé dgiix‘idéda Legemasa lorlq!wixs t!pxt!aga- 
tslixa negtidzowée. Wa lazem gwala ‘nemx‘‘idala gwég-ilasnq. 

Salal-Berries and Elderberries mixed (T!eqélaxa héyadzd nrgtidzé 
t!eqa).—Wa,' la hépmial k lilx'amenqtla nek!ttla axEqelixa ts!én- 
dzowkn g’alé gwagwéx's‘alasa qaxs yayaqélakwaaxs laxoyEwéLé 
Loxs k!wéladzemaé laxa q!énemé lélqwilaratya, ligiilas k !és 
sayoqwa nek!ile. Wa, hé‘mis lag‘ilasa ts!éxina q!aq lek !és. Wa, 
hé‘miséxs halabalaé lmmx‘widéda nngidzowé t!Eqaxs laéda ts!én- 
dzowé axbgéq, yixs holaloxwaaxs k‘ilxwasr‘waé. 

WA, la‘mésEen gwagwéx'sex‘‘idnt laxa negtidzowaxs aék: !ase’waasa 
tslmdaqé qa‘s hélelayo LEefwis la‘wtinzEmé LE‘wé sisEmé LO‘més 
LéLELala. Wi, hé‘maaxs laé gwal éaxblaxa ts!éts!enqrla negtidzo 
tlmeqa laxeés k'!éts!ena‘ye nekwaxés dogtlé awa nek!tla, yixa ék-as 
q!wax‘édaéna‘yée. Wa, lazm giit!msaq qa‘s lat eae qo lal 
qlayox‘widelt. Wa, gil‘mésé q!ayoqwaxs laé ax*édxés yidux"sEemé 
lanlxa*ya yixaaxés g‘ilx'dé negwats!é. Wa, la hémmxat! gwég'i- 





1Continued from description of the dish for pounding salal-berries (p. 60, line 78). 
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15 and she does everything || as she did before when she went to pick 
salal-berries, as I first described; | and she also does as I said before, 
when she picks the salal-berries off the branches, | and she puts 
them into the same dishes; and when they have all been cleaned, | 
she takes the mortar-box for the salal-berries, and she puts it down 
on the floor | where she is going to work; and she also takes her 

20 husband’s stone hammer and places it || on the edge or by the side 
of the mortar-box. Then she takes the | dish containing the cleaned 
salal-berries and puts it down next to the mortar-box; | and she puts 
in both hands and takes out the | cleaned salal-berries and places 
them in the mortar-box. When | they are two finger-widths deep 

25 in the || bottom of the mortar-box, she takes her | stone hammer 
and pounds them until they burst, and she continues | pounding 
them until she sees that they have all burst. Then she takes the | 
large dish and pours the pounded salal-berries into it. After | pour- 
ing all out, she takes some more of the cleaned salal-berries, | 

30 puts them into the mortar-dish, and when they are | two finger- 
widths deep in the | mortar-box, she takes her stone hammer and 
pounds them. | She pounds them for a long time; and when she sees | 
that they have all burst, she puts the hammer down on the floor || 

35 and pours the pounded salal-berries into the dish. | She continues 





15 lés gwégilasaxs g’aléx'dé nekwaxen g‘ilx'dé gwagwéx's‘alasa. Wa, 
laxaé hémm gwégilaqés gwég'ilasaxs lné k!ilpalaxa nek!ile. Wa, 
laxaé héem k:!ats!alaséda loelq!wée. Wa, g-il’mésé ‘witlala k-imdz- 
kwaxs laé ax*édxa Ing-ats!ixa nek!tlé qa‘s g-axé hing-alilas laxés 
6axElasté. Wa, laxaé ax*édex prlpElqasés laSwtinemé qa‘s g axé 

20 mekwigelilas laxés lng-ats!ixa nek!tté. Wa, lai ax‘édxa kimdn- 
ewatslixa nek!tlé loq!wa qa‘s gaxé k-anodzEnts laxa Ing ats!ixa 
nek!ilé. Wa, li gdx*witsés wax'sdlts!ana‘yé efeyasd laxa k-tmdzE- 
kwé nek!tila qa‘s la goxts!alas laxa Ingats!ixa nek!tle. Wa, g‘il- 
émésé malden laxEens q!waq!wax'ts!ana‘yéx yix wigwasasa k‘imdp- 

25 kwé nek!it lax ots!Awasa legats!ixa nek!ilaxs laé dax-‘idxa 
pElpelgé qa‘s leselgendés laq qa ‘wilés ktix‘ida. Wa, la gég-ilit 
lesElgéq. Wa, gilsmésé doqtilaq lazm ‘witla ktk-axs, laa ixédxa 
‘wilasé loq!wa qa‘s la qeposasa la ledzek® nek!ut lag: Wai, gil- 
‘mésé ‘wildsmxs laé ét!éd gox‘wid laxa k‘imdekweé nek!tla qa‘s 

30 léxat! goxts!ots laxa Ing atslixa neklilé. Wa, gtl*emxaawise 
malden laxens q!waq!wax'ts!ana‘yéx yix wagwasas lax dts!iwasa 
lng‘ats!ixa neklitaxs laé daxidxa prlprlgé qa‘s lesxlga‘yés laq. 
Wa, laxaé gégvililexs lusrlgatyaaq. Wa, gil*emxaawise doqtlaq 
lanm ‘witla ktkiix"sExs laé g-ég-alitasés lndzay owe peElpElqaxs laé 

35 qEpasasa la Iedzek" nek!tit laxa ledzegwats!é nek!il toq!wa. 
Wi, ax"si‘mésé la hé gwég-ilaxa wadkwé k‘imdek" nek!tla. Was, 
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doing this with the other cleaned salal-berries, and | only stops when 37 
they have all been pounded. She does not make them into cakes 
quickly, | but leaves them for two nights in the dish, covered over 
with a mat, before | making the cakes. | 

Now I mall talk about the long strips of dried salal-berries. When | 40 
the woman gets ready to dry them, after leaving them two nights 
covered | over with a mat, so that no soot will drop into them and | so 
that they will get thick,—for she can not make them into cakes 
immediately | after au because the berries are full of juice, 
and therefore || she leaves them for a long time to dry up,-~then she 45 
takes up the drying-frame, | the (same) one as she used when she dried 
elderberries mixed with salal-berries, | and also the heated skunk- . 
cabbage. She puts the heated | skunk-cabbage leaves down flat the 
whole length of the drying-frame. She puts them on very | smoothly; 
and when they are all down on the drying-frame from end to end, || she 50 
takes herstraight knife and cuts the curved edges| of the skunk-cabbage 
leaves that hang down over the two side-pieces of the drying-frame | 
(this is called by some people ‘‘stiff edge of the drying-frame)’’. | 
After cutting them all off, she takes a large horse clam-shell | and a 
large spoon, and she takes the pounded-salal-berry dish || and puts it 55 
down by the side of the drying-frame. She | takes the ladle, dips 
it in, and stirs it until they are well mixed | with the juice; and when 





al'mésé gwalrxs laé ‘witla la ledzekwa. Wa, k‘lést!a yanag-aala 37 
lex‘édeq. Héda la malexsé ganoras ‘nakityalaxa lé‘wa‘yaxs laé 
lex*éduq. 

Wai, la‘mésen gwagwex's°Exidel lixa héyadzo nrgtidzoxs laéda 40 
ts!edigé xwanal‘id qa‘s leqéq laqéxs laé malexsés ganoLé naxtim- 
likxa lé*wa‘ye qa k:!ésés q!wap!nqrlaso‘sa q!walobrsé. Wa, hé‘mis 
qa flak lalés genx‘ida qaxs kledsaé gwex"‘idaas Inx*edqéxs o-alaé 
gwal lnselgéq qaxs Alak: !alaé q!énemé saaqas. Wai, hé‘mis lag-ilas 
hé gwaelée qa lemlemox"dés. Wa, la ax*edéda caries k litk: !n- 45 
désé, yixés klitelax'dixs g-aléx: da lnqaxa ts!éts!enqEla negtdzo- 
wa. Wa, hé‘misa penkwé k:!ek'adk!wa. Wa, li pagedzotsa penkweé 
k lek: !adk!wa lax ‘wasgpmasasa k°!itk dere Wa, larm aék:!axs 
laé hamelgndza‘ya k:!ek:!adk!wa paprqo‘naktlaxs labendalaé. Wa, 
la Ax‘édxés nexx‘iila k'!4wayowa qa‘s t!dosiléxa k‘ilk-elx-rnxa- 50 
‘yasa k:!ek:!adk!wiixs laé k!esdla lax kak Etenxa‘yasa kitk !edésé; 
yixs Léqrlaéda wadkwas LiaL!exenxé laxa kak-Etenxa‘ya. Wa, 
gil'mésé ‘witla t !Osewaktixs laé 4x‘°édxa ‘walasé xalaétsa met !ana‘yé. 
Wi, hé‘misa ‘walasé k‘ats!pnaqa. Wa, la ax‘édxa lng Eex"tsldlixa 
nek!tité loq!wa qa‘s gaxé hinenxelilas laxa k'litk'!mdése. Wa, la 55 
dax‘idxa k-ats!mnagé qa‘s tséqés laq qa‘s xwét!edéq qa lelgowes 
LE‘wis saagé. Wa, gil’mésé dlak: !ala la lelgoxs laé tsex‘itsa k% ats In- 
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58 the berries are well mixed, she dips the | spoon into them until it is 
heaping full of the pounded salal-berries; and she pours | them on 
one end of the drying-frame. Then she takes a straight cedar-stick | 

60 and puts ‘ down (crosswise) near the end of the drying-frame, in this 


manner: The thickness of the cedar-stick is one- 
half of re ey little finger, | and it is just squeeze:| 
between the two side-pieces of the drying-frame. 


She | does the same at the other end; and after doing so, she takes 
the | clam-shell, turns it over, and uses it to smooth the pounded 
65 salal-berries || on one end of the drying-frame. Then the pounded 
salal-berries are levelled down | to the crosspiece of cedar-wood, and 
. she presses | the pounded salal-berries against the two side-pieces. 
As soon as she has spread all the pounded | salal-berries, she dips the 
spoon into the berries again and pours them out at the | end of the 
70 salal-berries. She continues doing this until || she reaches the end 
of the drying-frame; and when she reaches the other crosspiece, | 
she stops. After doing so, it is in this way: | ‘eae: 
Sometimes she has as many as twenty drying- 
frames with | pounded salal-berries, or even more when the salal- 
berries are growing well | in summer, and when the woman is indus- 
75 trious in picking salal-berries. || After this has been done, she asks 
her husband to come and help her | put the frames up just over the 
fire, not very high, | for the woman must bend her head when she 





58 nagé qa L!ak Emaliséxa lng: ekwe nek!iila qa‘s la tsédzdts lax Apsba- 
eyasa k litk Indésé. Wa, li ixtédxa k!waxLawé qa‘s negEnosa. Wa, 
60 li k'atbunts laxa max‘ba‘yasa k:litk: !mdésé ga gwi‘lég-a (fig.), yixs 
k: !ddenaé lixmns sult !ax'tsina‘yéx yix wagwasasa k!waxLtawé. Wa, 
li dem qatawéltewe lax L!aL!exenxa‘yasa k:!litk'!mdése. Wi, laxaé 
hépm gwéx*‘idxa Apsbatyé. Wa, gil*mése gwalmxs laé Ax‘édxa 
xalaésé qa‘s nELalamaséqéxs laé gwéldzodalaxa lng-‘Ekwé nek!it lax 
65 ipsbafyasa k:litk:'!mdésé. Wa, lazm ‘nemik-aléda lng-Ekwé nek!tt 
LE‘wa géba‘ye k!waxLtawa. Wa, la lalenxendxa L!aL!mxEnxa‘yasa 
leg'ekwé nek!ila. Wa, gilnaxwa'mésé gwéldzod ‘witlasa leg-‘ekwé 
nek!itexs laé ét!éd tséx-étsa kats!mnaqé qa‘s li tsédzdts lax la 
‘wilalaats Obafyasa nek!tlé. Wa, ax"sic‘mésé hé gwég-ilaxs lJaé 
70 labendalaxa k‘litk:!ndésé. Wa, gil*mésé lag-aa lixa ‘numé geba- 
‘ya laé gwala. Wa, gil‘mése gwalexs laé ga gwilég-a (fig. ), yixs 
enal‘nemp!Enaé maltsemg: ustaxséda k-litk'!Imdésé la axdzdlaxa 
lng'Ekwé nek!tila Lo*xs hiyaqamaaq, yixs hélaéda neklile laxés 
q!wax‘édaéna‘yé LOo'xs sE*x"tslaéda ts!edaqé la nekwaxa nek!ile. 
75 Wa, gil'mésé gwatexs laé axk !alaxés latwtinemé qa g-Axés géwalaq 
qa‘s Lés‘aLHlodés lix neqdst&éwasés legwiléxa k:lésé alazm ék lala 
qaxs g‘imxwala‘maéda ts!edaqaxs laé Lawabrwéxa klitk:!ndésaxs 


BOAS] PRESERVATION OF FOOD ie 


is standing under the drying-frame | when it is put up over the 77 
fire. Now the woman takes hold of one end, | and her husband of 
the other, and they put the salal-berry cakes (for now their name 
is changed) || over the fire. After doing so, her husband | builds up 80 
the fire with very dry alder-wood. | The reason why they use alder- 
wood to burn underneath is because it gives no sparks | and it makes 
a very hot fire, for the owner of the salal-berries wishes them | to dry 
quickly. As soon as the fire burns well, they watch || the drying- 85 
frames that they may not catch fire, and they do not leave (the cakes) 
there for more than two | hours. Then they are half dry. Now | 
the berry-cakes are done; and she takes them all down and puts 
down on the floor one | of the drying-frames. Then she takes down 
another one and puts it on top | of the one on the floor; and she con- 
tinues doing so, putting them one || on top of another. After she has 90 
taken them all down, the woman | takes an empty drying-frame and 
places it over the top | one which has the long strips of salal-berry 
cakes onit. Then she turns it over on the | empty one. The woman 
is careful that the salal-berry cake | is flush with the end of the 
empty drying-frame, and || that the sides are straight along its sides; 95 
for all the frames are made of the same length | and of the same 
width. As soon as | she has finished, she calls her husband to come 
and take hold | of the drying-frames that lie face to face. Then her 





laé Léstaya lax ék:!a‘yasa legwité. Wa, laem dadzba‘ya ts!mdagé 78 
LE‘wis lafwttnEmaxs laé Léstodxa tleqa qaxs In‘maé LliyoxLixs 
laé Lésta‘ya laxa leewilé. Wa, gil‘mésé gwalexs laé la*winemas 80 
Inqwélax‘idxés Irgwilasa Llismeséxa Alak:lali la Iemxwa. Wa, 
héem lag-ilas hé legwibewiséda L!asmesaxs k'!ésaé Andbéxostala. 
Wa, hé‘miséxs Lomaé Liésmg-ustdla qa‘s ‘nék‘aé qa _ halabalés 
lmmx‘widés t!mqa. Wai, g‘il*mésé x‘iqostawé Inqwéla‘yas laé q !aq!a- 
lalaq ga k'!ésés x ix‘édé k‘!itk-!mdésas. Wéa, k'!ést!a maltslageLE- 85 
lag‘ila laxa q!aq!alak-!a‘yaxa ‘nalixs laé k-!ayax‘wida. Wa, larm 
Lidpa timqa. Wa, li axaxdd ‘wi‘laq qa‘s pax‘alilésa ‘nemxs 
k litk-lmdésa. Wa, li ét!éd Axaxodxa ‘nemxsa qa‘s pagégindés 
lixa 14 pagéla. Wa, li hanat ixaxnlaxa wadkwé qa‘s li ‘wi‘la 
pagégindalas lixa wadkwé. Wa, g‘tl‘mésé ‘witlaxaxs laéda ts!edaiqé 90 
ax*édxa lobedzala k:litk-!mdésa qa‘s lai paprqodeq LEtwa ék'!en- 
xelité t!mqadzilaxa héyadzowé t!leqa. Wa, lamm _ bernasaléda 
lobrdzila: Wa, li doqwaléda ts!ndiqaxa t!nqadzaéla k-litk:!ndés 
qa ‘nEmabalés oba‘yas LE‘wa lobrdzala k!itk'!mdésa. Wa, hé‘mis 
qa ‘nEmEnxalés 6wrEnxa‘yas qaxs ‘neEm‘maés iwdisgEemasé. Wa, 95 
laxaé ‘nem‘mé Awidzewasasa_ k‘!ék:litk:!mdésé. Wa, gil*mésé 
gwalnxs laé é‘lalaxés latwinemé qa gaxésé dadebendxa 1a 
haqata k:léklitk-!mdésa. Wa, la‘mése fa'wtinmmas dabrndxa 
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husband takes hold of | one end, and the woman takes hold of the 
100 other (end). They || lift them up at the same time, and then turn 
them over so that the drying-frame with the salal-berry cake is on 
top; | and when they turn them over, the cake falls upon the | 
empty drying-frame, and the strip of salal-berry cake has been 
turned over. | Then they put it again just over the fire. | After this 
has been done, she takes the same drying-frame | from which she 

5 had taken the strip of salal-berry cake. || She peels off the heated 
skunk-cabbage leaves which stick to it, and throws them away. | 
Then she turns it over and puts it on the next one; and she does | as 
she did before with the first one, turning over the cakes; and she 
continues | doing this with the others. It takes only one day | to 
10 dry all of them. When they are all dry, the woman || takes a small 
square box, takes off the cover, and she tilts it on one side by the side 

of the fire, | so that it will get dry inside. | As soon as the inside is 
very dry, she puts out the fire. | Then, without help, the woman 
takes down the drying-frames and | puts one on top of another, as 
15 they had been before, when she turned them over. || She takes the 
small square box of medium size and places it | near the drying- 
frames. Then she takes up the end of one strip of salal-berry cake, | 
puts it into the bottom of the salal-berry box, | and the end up 
against the narrow end of the small box. When part of it | covers 





Apsba‘yé. Wé, lida ts!mdaqé dax‘idxa apsbatyé. Wa, li ‘nema- 
100 x‘id wix*tidgéxs laé léx*‘idnq qa hés la ék:lagawa‘ya t!eqadzala 
k-litk:-!wdésa. Wa, gil*mésé léx-‘idqéxs laé laséda t!eqa laxa lobr- 
dzila k:litk-!mdésa. Wa, lanem lenkwa héyadzowé t!eqa. Wa, 
héx*fida‘mésé la xwelaqa Lés‘aLElots lax nxEqostéwasés Ingwilé. 
Wa, gil‘mésé gwitexs laé ax*édex ixdziyaasdisa héyadzowé theqa 

5 qa‘s ‘kisilexa tslag'Ets!4yé penk" k:!nk:ladk!wa qa‘s ts!ex'édéq. 
Wi, li hix*widngq qa‘s laxat! papmqodeq. Wa, laé héem gwex“id- 
qés gilx'dé gwéx*‘idaasxés g‘ilx'de léx'ase‘wa. Wa, Ax"sifmésé hé 
ewég'ilaxa wadkwé. WA, li ‘nemxsa‘mésé ehiblace laé ‘witla 
lemx‘wida. Wi, gfl‘mésé naxwa lem‘wemx“‘ida laéda ts!mdagé 
10 ixfédxa xaxadzemé qa‘s axddéx yiktiyatyas qa‘s qdgindlisésa 
xaxadzemé laxés lngwile qa Alak-!alés lemx‘widé dots!awas. Wa, 
oil'mésé flak-!ala la lemx"ts!axs laé k:lilx*édxés lngwilé. Wa, 
lanaxtila‘méda ts!edaqaxs laé Axaxulaxa k‘lék'litk'Indésé qa‘s 
papEqo‘naktiléq laxés lix'dé gwaélasexs lix'dé léx'aq. Wa, 1a 
15 Ax‘édxa xaxadzemé, yixa héla xetsema qa‘s gaxé hing-alila lax 
mak‘inxélilasa k'!ék'!itk:!mdésé. Wa, li dabendxa héyadzowé t!zqa 
qas ts!nx"ts!alés lax Oxiatyasa hayade mane tlzeqa xaxadzema. 
Wai, la sek-alé dba‘tyas laxa Apsanexts!Awasa xaxadzenié. Wai, 
gilfmésé hamelxalts!4xs laé gwanax‘édeq qa ‘nemalasés k:!d- 
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the bottom, she folds it back so that it is of the same size || as the 20 
bottom of the small box. It is in this way | when it ; 
put into the small box into which it is being folded. 
She continues doing this with the others; and when is 
are all in, | she heats some new skunk-cabbage when over 
the fire; and | when they are soft, she takes the crooked knife of 
her husband, || cuts out the thick veins in the middle, and, when they 25 
are all off, | she heats them again over the fire. She does not stop 
until they are almost brittle | and very dry. Then she puts the 
leaves on top of the | strips of salal-berry cake, and she tucks them in 
all round inside the box | containing the strips of salal-berry cakes, 
so that it is very tight. After domg this, || she puts the cover on 30 
and ties it down. When | this has been finished, she puts it down 
in a place where the heat of the fire reaches it, and | she leaves it 
there until winter; for generally | the cannibal dancers wish to eat only 
long salal-berry cakes, | when the owners of the long salal-berry cakes 
have a winter ceremonial, and also || the head chiefs of the owners of 35 
long salal-berries | wish to eat them; but the poor people of the tribe | 
eat salal-berries mixed with elderberries when they are given at a 
feast. | Now this is finished. | 

Currants'.—After dong so, (the woman) takes a large dish and | 1 
puts it down by the side of the currant-baskets. She pulls out the | 





xwa‘yas LE°wa paq!exsdafyasa xaxadzemeé. Wa, la g:a gwiilég-axs 20 
(fig.) laé hénts!4 laxa xaxadzemé laxés q!rlx"ts!4éna‘yé. Wa, la 
ax"sizm hé gwégilaxa wadkwe. Wai, giil*mése ‘wilts!ixs laé 
ix‘édxa alomasé k‘!nk:!aok!wa qa‘s prex‘‘idéq laxés legwilé. W4A, 
eil'mésé pEx‘widexs laé &x‘édex xulxwaliisés latwtnemé qa‘s 
xElxwaléx t!ent!enxEdzi‘yas. Wa, gil*mésé ‘witlixs laé ét!éd 25 
paipax'eLalas laxés lngwilé. Wa, al*mésé gwatexs laé Elaq tsds*eda 
qaxs laé 4lak‘!ala la lemx‘wida. Wa, 14 aék‘!a paqryints laxa 
héyadzowé t!mqa. Wa, lazm dzodpas lax @wanéqwas dktiya‘yasa 
héyadzowé t!mqa qa Alak-!alés mmxa. Wa, g‘ilfmésé gwilnxs laé 
yikityints yikiiya‘yas. Wa, la t!mmak‘ryindrq. Wa, g-il'mésé 30 
gwalexs laé hing-alilas ise: lag‘aaasas L!ésalias lngwila qaxs 
héx‘si*méxé hatnét lag-aal laxa lana ts!Awtinx‘ida qaxs q!iinalaéda 
hamats!a ‘néx’ qa‘s léx‘amé t!ext!aqxa héyadzowé t!eqaxs laé 
tsléts!éx‘idé g-dktlotasa t!egadisa héyadzowé t!mqa. Wa, hé‘misa 
xamagema‘yé gigegimésa gOkiilotasa t!ngadisa heya sows tlp- 35 
qaxs ‘nék-aé qa‘s t!ext!aqéq, yixs ldazas bugtilidatyas g‘dktlots 
nEngtdzogtixa ts!éts!enqrlaxs laé k!wéladzema. Wa, la‘men 
gwal laxéq. 

Currants.—Wa, gil‘mésé gwala, laé ax‘édxa ‘walasé loq!wa, qa 1 
gAxésé hindlitxa nig’é qlédzats!6 lmxatya. Wa, la tek-Emddxa 





‘1 Ribes bracteosus, Dougl., Ribes petiolare, Dougl. Continued from the description of gathering currants. 
See p 209, line 37. - 
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3 huckleberry-branches that have been pushed through the baskets, 
and she takes off | the skunk-cabbage covering and puts it down, 

5 and she takes a mat || and spreads it outside of the basket. | She puts 
the large cleaning-dish on the left-hand side of the | currant-baskets. 
When everything is ready, she takes | one branch of the currants. 
She takes hold of it with her left | hand, and pulls off the berries with 

10 her right hand, and || she drops them into the large dish for holding 
the cleaned berries. She | continues doing so, cleaning the currants. 
When they are all cleaned, she takes her | front-basket, goes down 

to the beach in front of her house, and | picks up twelve stones. 
When they are all in, | she carries it on her back into the house 
15 and || puts it down by the side of the fire. Then she puts the 
stones | into the fire; and after doing this, she takes a | square 
box and puts it down next to the fire, and also her tongs, which | 
she puts down on the floor, and also a large, long-handled | ladle, which 

20 she puts next to the square box. || She also takes skunk-cabbage 
leaves which were used for covering the berries, cuts out the mid- 
ribs, | and, after these have been cut out, she heats them over the 
fire. | She continues to do this until they get very brittle. Then she 
puts them into a | small dish and breaks them to pieces until they 
25 are as fine as | flour. When this is done, and the stones that || she 
has put on the fire are red hot, she takes a small steaming-box and | 





3 LéLask'Eya‘yé gwadEmsa qa‘s ts!ex‘idéq. Wa, laxaé lawnyodxa 
naisEya‘yas k-!nk‘!adk!wa, qa‘s Ax‘aliléq. Wa, i Ax*édxa lé*wa‘yé, 

5 qa‘s Lep!aliléq lax Liasalilasés nagatyé q!édzats!é lmxatya. Wa, 
hérat!a ha‘néla ‘walasé k‘imdats!é loq!wé gemxanalilasa nadg-a‘yé 
q!édzats!6 lpxatya. Wa, gil‘mésé gwaitemg: alilexs laé dax*‘idxa 
satan ata Vee q!éséna, qa‘s daxLayéx yisx’Enasé yisés gEmx6l- 
ts!anafyé. Wa, la xik-dlaxa qlésénasés hétk:!dtslanatyé, qa‘s la 
10 klats!ots laxa kimts!Alasé ‘walas loq!wa. W4§, Ax"sifmése hé 
gwég'ilaxs kimtaaxa q!éséna. Wa, gil’mésé ‘witlaxs laé Axédxa 
nanaagem lexa‘ya, qa‘s 1a lents!2s lax tlmma‘isasés g°dkwé qa‘s 
la xmx"tslotsa gagiwala tlésem lag. Wa g-il‘mésé ‘wilts!axs 
g-Axaé OxLosdésrlaq qa‘s li OxLaéLelaq laxés g’dkwée, qa‘s li OxLa- 
15 nolisas laxés legwilé. Wa, héx‘‘ida‘mésé xe*x"welts|alaq, qa‘s la 
xex"tEndalas laxés Imgwilé. Wa, g'il‘mésé gwilexs laé &x‘°édxa 
klimyaxta, qa‘s g'axé hindlisas laxés legwilé Lewis ts!éstala. Hé- 
Emxat! Ax*étsd°s, qa gaxés kAdila. Wa, hé‘misa ‘walasé eft 'px- 
Lala k‘ats!nnaqa ax*étso‘s, qa g’axés g° enélitxa k'limyaxta. Wa, la 
20 ixtédxa ts léts!ak-nyéx'diis k:-!ek'ladk!wa qa‘s k:!axaléx t!ent!enxn- 
dzafyas. Wa, gilfmésé ‘witlaxs laé prx-‘idmq laxés lngwile. Wa 
al‘mésé gwal pex‘agéxs laé Alak'!ala la tsdsa. Wa, la dxtslots laxa 
talogtimé, qa‘s tsdsrlgendéq. Wa, al‘mésé gwalnxs lag yo la gwéx'sa 
quxex.” Wa, o{l'mésé gwalexs ae mémenitsemxidéda t!ésemé 
25 xfx"Lalalés laxa lngwile. Wa, 1& &x*édxa dma‘yé qldlats!a, qa‘s 
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pours some water into it, until it is half full. She puts it down | be- 26 
tween the square box and the fire. Then she takes the large | long- 
handled ladle, dips it into the currants, and pours (them) | into the 
square box; and when one-half of the currants are in the box || one- 30 
half are still in the large dish containing the cleaned berries. | 
Then she takes her tongs, picks up the red-hot stones, | and dip them 
quickly into the water in the steaming-box and | puts them into the 
currants. She putsinsix red-hot | stones. Thenshe dips more of the 
cleaned currants with her large || long-handled ladle out of the dish 35 
containing the cleaned currants | and puts them over the red-hot. 
stones. She only | stops when they are allin. Then she again takes 
her tongs and again picks | up red-hot stones, which she first puts 
into | the water in the steaming-box, and she puts these on the 
currants. || She only stops when six stones have been put in. | Then 40 
she takes a mat and covers over the currants that she is steaming. | 
She leaves them this way all day and all night. Then the woman | 
goes into the woods looking for broad skunk-cabbage leaves; and 
when she has found some, | she breaks off the broadest leaves. || 
When she has many of these, she digs up spruce-roots, which she | 45 
splits in two and which she ties in the middle. When this is done, 
she carries| everything home and puts it down at the left side of the 





euxts!odésa ‘wapé laq qa negoyoxsdalés. Wai, li hanagodts lax 26 
iwagawa‘yasa k‘limyaxia LEcwa Imewilé. Wa lai dx‘édxa ‘walasé 
gilttmxiala k-ats!mnaqa qa‘s tséqés laixa q!éséna qa‘s lai tséts!alas 
laxa k:!imyaxta. Wa, g‘il*mésé nexséda q!éséna la tsEyidzems 
laxa k‘limyaxLa LE‘wa g’éts!4 laxa k‘imdrgwats!é ‘walas loq!wa, 30 
laé ax°édxés tslésnala qa‘s k-!ipledés laxa x‘ixsmmala t!ésema, 
qa‘s la hanax‘wid hapstents lax ‘wabrts!iwasa q!olats!é, qa‘s 
la k:lip!mqas laxa q!éséna. Wa, la q!mL!esgmrma x‘ix'ExsEmAala 
tlésem 1a k-lip!gemséq. Wa, laxaé ét!éd tséx‘‘itsa ‘walasé g‘il- 
timxiala k-adts!enaq lixa Imx"ts!ala k‘imdrk" q!éséna, qa’s léxat! 35 
tsék ‘Eyints laxa la axmqnlaxa x‘ix’ExsEmala t!ésema. Wa, al*mésé 
owalpxs laé ‘wi'la. Wai, laxaé ét!éd ax°édxés ts!ésiala, qa‘s k: tp !é- 
dés lixaaxa x‘Ix'pxsemilat !ésema, qa‘s léxat! g-ag‘alasila hipstents 
lax ‘wabrts!4wasa q!dlats!é. Wa, lai k:!ip!ek-as lax okitya‘yasa q !é- 
séna. Wai, al*mésé gwialpxs laé ‘wi'léda q!nL!nsgumé t!ésema. Wi, 40 
la ix°édxa lé*watyé qa‘s ‘nixtimdés laxa q!dlasE‘wasa q!éséna. Wa, 
Ax"si°mésé hé gpwaélxa ‘néla Lefwa ganuLé. Wai, la‘méséda ts!edaqé 
laxa ax!é6alixa awAdzoxtowé k:!ek:!adk!wa. Wa4, g‘il‘mésé q !aqéxs 
laé plap!ox'wEeqEwaxa awidzoxtowé laxa k'!nk'!aok!wa. Wé, 
g il‘mésé q!myoLExs laé ‘lap!idxa L!op!ek‘asa aléwasé, qa‘s pak !ex- 45 
sEndéq qa‘s yiLoyodés lag. Wa, g‘il*mésé gwalexs g’axaé geEmxE- 
laq, qa‘s li né®nak" laxés g'dkwé, qa‘s la gemxeEnilisas laxés In- 
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48 fire. | Then she takes her husband’s crooked knife and | sits down 
where the skunk-cabbage leaves have been placed. She cuts up 
50 the || tying of the spruce-roots which have been split in two, takes 
hold of a | leaf of skunk-cabbage, and she cuts off the mid-rib, so 
that it is the same | thickness in the middle and at the edges, then | 
she takes hold of another one and she does the same as she did with 
the | first one. She continues doing this with the others; and | 
55 when all have been finished, she heats them by the fire; and when | 
they are soft and thin, she puts them down on amat. She does | the 
same with all of them. When they are all done, she takes | the 
drying-frames, the same ones that were used for the salal-berry 
cakes, | and she also uses the same cedar measure which she used 
60 for || mixed elderberry and salal-berry cakes. She takes the four | 
cedar-sticks, and puts them on the drying-frames, and she also | takes 
a large horse-clam shell and puts it down. | Finally she takes off the 
mat that has been spread over the steaming-box | in which the cur- 
65 rantsare. She takes up another medium-sized|| dish and puts it on the 
corner of the square box. She takes the | large shell and skims off the 
juice of the boiled currants, | since the boiled berries have all gone 
down in the | juice. She skims the juice into the dish which she 
placed on the corner of the box; | and she does not stop until the 





4g gwilé. Wa, la ax*édex xelxwala k'lawayosés la‘wtnemé, qa‘s la 
k'!wag'alit lax gemxélasasa k‘!nk‘!adk!wa. Wa, la t!lots!mndxa 
50 yiLdyoyé pak: !exsaak" L!op!ex'sa dléwasé. Wa, la dax-idxa npmxsa 
k!nk:!adk!wa, qa‘s xElxwaléx t!ent!Enxedzi‘yas, qa ‘nemés wi- 
gwasasa nEgEdzA*yé LE‘wis éwtinxa‘yé. Wa, gil‘mésé gwalexs laé 
ét!éd daix*idxa ‘nemxs qa‘s A‘méxat! hé gweéx"‘idEq laxés gwex'‘i- 
daasdixés g'ilx'dé ixsm*wa. Wii, Ax"siifmésé hé gwég ilaxa waokwé. 
55. Wii, g-il’mésé ‘witlaxs laé pex‘‘ideq laxés Imgwilé. Wa, g-ilfmésé 
tendrdzox‘wida, laé pagrdzolitas laxa Lebilé tétwatya. Wa, la ‘na- 
xwarm hé gwéx‘idxa wadkwé. Wa, g'il’mésé ‘witlaxs laé ix*ed- 
xa k'litk-!mdésé, yixaax k‘litk:!edésrlaséxa negtidzowé t!mqa. 
Wai, laxaé héem menyayoséda k!waxLawé, yixés mEnselixa ts!é- 
69 ts!enqgrla nek!ita. Wa, hé‘mis 4x‘étsd‘séda mots!aqé mEenyayowé 
k!waxLawa, qa‘s g’édzolilés laxa k‘lék:!itk-!mdésé. Wa, laxaé 
Aix’édxa ‘wilasé xalaétsoOx met!ana‘yéx qa‘s g'axé g-ig-alilas. 
Wi, lawésLé axddxa tlée*watyé Lepremialiltsa k-!imyaxta q!odla- 
ts!éxa qléséna, qa‘s gigalilés. Wa, li ax‘édxa dgii‘la‘mé héla 
65 toq!wa, qa‘s kag‘igendés Jaxa k'!imyaxta. Wa, li dax’‘idxa 
‘wilasé xflaésa, qa‘s ax*widéxa saaqasa q!ésénaxs g’axaé q!d- 
kiyéxa qlolkwé q!ésénaxs laé wtindzésés hamaésé lax Awabi‘yasa 
saagé. Wa, la ax"tsl!alas laxa loq!wé la hang’agéxa k:!imyaxra. 
Wa, alfmésé gwalexs laé lemodkwa q!olkwe q!éséna. Wa, gil- 
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boiled currants are dry. When|| this is done, she takes the tongs, 70 
with which she searches are still in the bottom 
of the box. | She takes out the stones and puts them down by the 
side of the fire. When | all the stones have been taken out, she takes 
a small dish into which she puts the | powdered skunk-cabbage, and 
she empties it into the boiled || currants. When it is all in, she takes 75 
her tongs and | stirs it; and she only stops stirring when it is all | 
mixed. Now the ited currants are thick. Whenshe has | done so, 
she takes the heated skunk-cabbage leaves and spreads them | on 
the drying-frame along the whole jleneth. After || doing so, she takes 80 
the cedar-stick measures and lays them.down on the Grying frame, | 
in this way,' so that the four measures are at (1). | She takes the large 
shell and dips it into the boiled currants, | and she pours them out 
inside the measures at (1). Then she turns | the shell on its back 
and spreads (the currants). When they are spread all over, || 
she presses them so that they fill the corners of the mould and | so 85 
that they are pressed close together. After doing this, | she con- 
tinues doing so with the others, when she makes berry-cakes. When 
the | cakes have all been made to the end of the frame, she puts it 
just over the fire; | and after doing this, she takes another drying- 
frame, and || she does the same as she did to the first one when she 90 











‘mésé gwalpxs laé ax‘édxa tsléstala qa‘s k:!ap!nlés laxa tlésn- 79 
-maxs hé‘maé alés xrgwés lax Oxza‘yasa k:limyaxna. Wé, 
laem k‘liptistalaq qa‘s k-!ibendlisrlés lixés Imgwilé. Wa, g‘il- 
emésé ‘witlostéda t!ésemaxs laé Ax‘édxa lalogtimé, yix Aixts!zwasasa 
q!welkwé tsewek® k-‘!pk-ladk!wa, qa‘s la k-!aqas laxa q!dlkwé 
q!ésena. Wa, gil‘mésé ‘witlaqaxs laé &x‘édxés tslésLala qa‘s 75 
xwet!édés laq. Wa, alfmése gwal xwétagéxs laé dlak-lala la 
lnlga. Wa, la‘mé la genk‘éda qlolkwé qléséna. Wi, gil‘mése 
gwalnxs laé axtédxa penkwé k'!ek:!adk!wa qa‘s Pah cd “anales 
laxa klitk'!mdésé labrendalax ‘wisgemasas. Wa, gilémésé 
gwalaxs laé dixtidxa menyayowé k!waxLawa qa‘s k-atemg‘aaLE- x¢ 
lodé g'a gwilég-asa! motslaqé k!wek!waxen menyayo ax (1). 
Wa, li ax*édxa ‘wilasé xalaés qa‘s tséqés lixa qlélkwée q/!éséna 
qa‘s la tsédzots lax ots!Awasa meEnyayowé lax (1). Wa, nexala- 
masxa xalaésaxs laé gweldzots lag. Wa, gil‘mésé gwéeldzodrxs 
laé Laqwaq, qa lalanéqwés lax éwiinxa‘yasa mEnyayowé. Wa, 85 
hé‘mis qa gwatelés q!esmenx‘wida. Wa, gvil‘mésé gwatexs laé 
firm hé ewenaktilaxa waokwaxs laé Inqaq. Wa, gil‘mésé labendé 
lnqa‘yaséxs laé héx‘idarm Lastots lax neqostiwasés legwilé. Wai, 
gil*mésé gwalexs laé ét!éd ax*édxa ‘nemxsa k’litk ledésa. Wa, 
Apmxadiwisé nEqEmg iltEwexés gwegilasaxés g'ilx'dé Ingmdzotsr- 90 





1 See figure on p. 261. 
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91 put the cakes on. | She continues doing this until all the currants 
have been made into | cakes. After this is done, she takes a mat and 
spreads it over them, | so that the soot of the fire will not fall on 

95 them | and so that the heat of the fire will go up to it. || They need 
a strong heat to dry quickly, for the | cakes of currants do not dry 
quickly. Sometimes it takes three or | even five days to dry them. 
When they are | dry, she takes down the drying-frames and | places 
them one on top of another by the side of the fire. When they have 

100 all been taken down, || the woman takes an empty drying-frame and 
puts it on top of | one with a currant-cake on it. She takes care that 
the edges are flush | on all sides and at the ends of the two drying- 
frames. | Then she calls her husband to come and help her turn over 

5 the | currant-cakes; and when her husband comes, the woman || takes 
one end of the two drying-frames which le together, | and her hus- 
band takes hold of the other end. Both lift them up at the same 
time,| and they turn them over. Then the currant-cake is turned, | 
and falls on the empty drying-frame. All the | currant-cakes 

10 and the heated skunk-cabbage leaves fall off together. || When 
they take off the now empty drying-frame, she puts it down | and 
peels off the skunk-cabbage leaves that stick to the backs of the | 
currant-cakes. When the skunk-cabbage leaves have been taken off, | 
they put (the frames) up where they were before, and they do the 





91 wa. Wa, 4*misé hé gwé‘naktilaxs laé ‘witla lngrkwéda q !édzedzowe 
teq!a. Wa, gil’mésé gwalnxs laé ix*édxa 1é*watyé qa‘s LEbég“in- 
dés lax ék:!adzafyas, qa k:!ésés 1a q!tibedzodaléda q!watobnsé laq. 
Wa, hé*mis qa 4lak !alés Lilésalaso‘sa L!ésng‘ostalisa lagwilé, qa 

95 halax'ts!és lmemo‘naktla qaxs k:‘!ésaé gwydlénox lmmx‘widéda 
q!édzedzowé t!mqa, yixs ‘nal*nemp!enaé yiduxtixsés ‘nila Lé*xs 
lag-aaé lax sek: !ap!enxwa‘sés ‘nila lalem‘wa. Wa, g‘il'mésé lemx- 
fwidexs laé ‘naxwa LeéeLaxoyEwa k'lék'litk-lmdésé, qa‘s g axé 
papEqewénék'ala laxa ondlisasa Imgwilé. Wa, g'il*mésé ‘witlaxaxs 

100 laéda ts!mdagé aix‘édxa lobudzfla k:litk:-!mdésa, qa‘s la pagmdzodts 
laxa Aixdzflixa q!édzedzowé t!nqa. Wa, li aékila qa nénamen- 
xalé @*wEnxa‘ya LE‘wé Oba‘yasa méatexsa k‘!ek!itk-ndésa. Wa, 
li Lélalaxés laitwiinemé, qa g’axés g‘iwalaqéxs 1iLé léxalxés 
q!édzedzowé t!eqa. Wa, gil'mésé g-axeé 1la°wiinemaséxs laé dabrn- 

5 déda ts!medaqaxa Apsbafyasa papEqdla maltmxsa k:!ék:!itk: !mdésa. 
Wa, lai ta*wtnemas. dabendxa Apsba‘yas. Wa, la ‘nemax“‘idExs 
laé weg iLElodEq, qa‘s léx’tidéq. Wa, hé‘mis la ladzatsa gq !édzedzowé 
tlmqa laxa lobrdzila k-!itk-!mdésa. Wa, li ‘nemax*idamrm lisa 
q!édzedzowé t!mqa LEfwis &xdz4yaasa pEnkwé k:!nk:!adk!wa. Wa, 

10 gil*mésé Axtarelodxa 1a lobrdzdla k:!itk:!edésa qa‘s la pax“alilas. 
Wa, la qtsalaxa k-‘!ek:!ladk!wixs laé k!ttala lax e‘ewég-a‘yasa 
q!édzedzowé t!eqa. Wa, gilfmésé ‘witlawa k’!nk:ladk!waxs laé 
xwélaqostod Lag‘aaLelots. Wa, li hérmxat! gwex‘tidxa mak‘ilaq. 
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same with the next one; | and after all (the cakes) have been turned 
over, they spread a mat || over them, and they are left there only one 
night. Then they are | dry all through. Then she takes down the 
drying (frames) and puts them down. When they have all been put 
down, she gathers up the | currant-cakes and puts them in piles of 
five, | and ties them with soft shredded cedar-bark, as she did with 
the || cakes of elderberries mixed with salal-berries when they were 
tied into bundles, and about which I talked before. | She also puts 
them into a dry small box which she keeps | not too far from the fire 
of the house, so that | the heat of the fire strikes it, for the currant- 
cakes get damp easily, | unless they take good care of them and if 
they do not know how to treat them. || That is all about this. | 


25 


Viburnum-Berries.—While! (the man) is carrying in (the berries), | 


his wife goes up the beach, | and the man goes aboard the canoe | to 
get driftwood. Meanwhile his wife eats. | The husband does not stay 
away long before he comes back; and as soon as || he reaches the 
beach, he backs up the stern of his small canoe and | goes ashore. 
He throws ashore the driftwood that he brought; and when it | is 
all out, he carries it up on his shoulder into his | house, and he throws 
it down at the place where he intends to build the fire | to cook the 
viburnum-berries. As soon as all the wood has been carried up, he 





Wa, gil‘mésé ‘witla la lénktixs laé ét!éd Lebég‘intsa lé*wa‘yé lax 
ék-ladzpfyas. Wa, ‘nemxsa‘més la gandLé héx'drmas gwiilaLr- 
laxs laé Alak:!ala la lemx‘wida. Wa, la Létaxddxa k:!ék:litk:!n- 
désé, qa‘s pax‘alilmlés. Wa, g-il‘mésé ‘wilg-alitexs laé q lap !éx*‘idxa 
q!éq!édzedzowé t!nqa, qa‘s papEqéddalégq, qa sésrk:laxsagalés. 
Wa la yaéltsemasa q!oyaakwé k-adzek" laq, lax gwialaasasa ts!é- 
ts!enqEla negtidzoxs laé yaéltspemakwaxen g‘ilx'di gwagwéx's‘alasa. 
Wai, laxaé hints!dyo laxa pex'tsewakwé xaxadzEma, qa‘s li hing:a- 
lilem laxa k'!ésé xmntela qwésala laxa lngwilasa g° REE! qa lag-a- 
aasésa Liésalisa lngwilé, qaxs alak-!alaé delnak‘a Ped iae are 
tlsqaxs k‘!ésaé aékilase‘wa yisa k‘!ésé q!arela gwégilasaq. 
Wa, larm gwala. 

Viburnum-Berries.— W4,' g‘il‘mésé ‘wildsdésa laé lasdésé grnEmas, 
wi, la laxsa bregwinrmaxa t!eldzulalats!éx'dé xwaxwagtima, qa‘s 
la q!éxats!énox's laxa q!éxalé. Wa, la‘mé L!pxwa genemas. Wai, 
k-lést!a dlazm gilaxs g’ixaé aédaaqé la‘wtinrmas. Wa, g’il‘mésé 
eaxalismxs laé aLaxLax‘‘idxés q!éxats!6 xwixwagtima, qa‘s lalta- 
wexs laé sep!iitalax‘idxa q!éxalé q!éxinems. Wa, g'il‘mésé 
‘wildltaxs laé yilx‘tisdéselax‘‘ideq, qa‘s [4 yilgwérelaq laxés 
e-dkwé, ga‘s li yilx‘walilas laxés gweyd, qa‘s lex‘wali‘lastex 
Lidbastasa t!elsé. Wa, gilfmésé ‘wiflisdésexs laé xamax-‘ida- 





1Continued from p. 218, line 44. 
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10 [himself] goes || and takes a basket, goes down to the beach, | picks 
up stones, and puts them into the basket. He puts in as many as 
he can | carry. Then he stops putting them in and carries them in 
one hand | up the beach into his house. He puts | them down at. 
the place where he intends to work at the unripe viburnum-berries. 

15 When || he thinks there are enough stones, he stops. | You know 
already everything about the ways of building a fire to heat | stones, 
for there is only one way of heating stones for steaming | and for 
heating water for steaming. The | man has to go out to get drift- 

20 wood and stones || for this purpose, because his wife is working at the 
viburnum-berries. Whenhe has finished building the fire, | he puts on 
the stones, but. he does not light the fire under them. Then | the 
man goes to help his wife, who is sitting by the side of the mat on 
which he has poured | out the viburnum-berries; for the woman 
does that first after she | has eaten, after coming home. She goes 

25 and spreads a new mat, || takes the large berry-basket, and | 
pours the viburnum-berries on the mat. She does the same | with the 
front-basket and with the medium- | sized basket. Now her baskets 
are empty. | Then she takes the smallest basket, the front-basket, | 

30 and puts it down on her left-hand side. She sits down next to the | 
mat on which the viburnum-berries are, and she takes a bunch of | 
berries and picks the berries off the stems, and she puts them into 





10 emxaaxs laé ‘ix‘édxa lexa‘yé, qa‘s li lents!és laxa L!mma‘isé, qga*‘s 
li xmx"ts!alasa t!ésemé lixa lmxatyé. W4, 4‘misé gwanala, qa‘s 
lakwéséxs laé gwal xeEx"tsl!dlaqéxs laé k-!oqtilisaq, qa‘s g-axé 
k !ox¢wtisdésrlaq, qa‘s g’axé k‘!ogwételaq laxés g:okwe. Wa, la 
k:!ox‘walilas laxés t!ats!eltsélastaxa k‘!nlx’é t!elsa. Wa, la‘mé 

15 héx*tidamm gwatexs laé k-otaq laem hélalés xegwanemé t!ésema. 
Wa, laemias ‘naxwa_q!ALelax gweg'ilasasa la lnqwélaxa ts!ats!nl- 
q!waasLaxa t!ésemé qaxs ‘nami‘lilatmaé gwayi‘lilasa laxa nek-aLé 
LE‘wa q!olixés q !dlasdiaxs laé ts!ats!elq!waxa t!ésemé. Wa, hézm 
lag‘ilas héx‘sixkm la éaxrléda begwanrmaxa q!éxalé LE‘wa t !6sEmaxs 

20 laé genemas @axkElaxa t!rlsé. Wa, gil'mésé gwalalila leqwixs 
laé moktiyalaxa t!ésemaxs k‘!és‘maé ménabewakwaxs laéda brgwa- 
nEmé g’Ox‘widxés grenemaxs laé k!tnxélitxa té*wa‘yé la qebEdza- 
lilatsa t!elsé, yixs hé‘maé gil ax%étsd‘sa ts!mdaqaxs g’alaé gwal 
Liexwaxs g’alaé g’ax ni‘nakwaxs laé ix‘édxa Eldzowé té°wa‘ya, qa‘s 

25 Lep!lalitég. Wéa, la ix*édxa ‘walasé nigé t!eltslala lexa‘ya, qa‘s la 
qrbrdzotsa t!ulsé laxa Lebelté le*watya. Wa, laxaé héemxat! gwe- 
xidxa nanaignmé lexatya. Wa, lixaé hémm gweéx‘idxés héld- 
migmmé lexafya. Wa, la‘mé ‘witla la lopemts!Awa lazlxa‘yas; 
wii, la ax*édxa imayaga‘tyasés larlxatyéxés nanaaigemé Ipxa‘ya, 

30 qa‘s hing‘alilés laxés gemxagawalilaxs laé k!tinxélitxa t!nldzmdzala 
LEbél lé‘wafya. Wa, li dax-‘idxa nexiala t!elsa, qa‘s k!tlpaléxa 
tlelsé laxés t!eldzanowé, qa‘s 1a k-lats!alasa t!elsé laxa nanadigemé. 
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the small basket. | She throws the stems down on the right-hand 33 
side. In | this way her husband helps her; and as soon as they have 
picked off all the || berries, the man lights the fire under the 35 
place where he is about to heat | the stones. As soon as it burns, 
he takes the high | steaming-box and puts it down by the side of the 
fire. He | takes two large water-buckets and goes to draw fresh 
water; | and as soon as he comes carrying a bucket of fresh water in 
each hand, || he goes to the place where the steaming-box is standing, 40 
and pours the water into it. | There are only two buckets of water 
poured in. | That is sufficient for the high steaming-box. After he 
has done so, | he takes the basket for holding the berries, puts it next - 
to the | steaming-box, and he takes the long tongs || and the water- 45 
bucket and puts them down. Then he goes to draw | fresh water, 
which he places between the steaming-box and the fire. | The red-hot 
stones are to be dipped into this water. When it is all there, he | 
takes an empty oil-box and puts it down. Then | he draws some 
more water in another || large bucket. When he comes back, he 50 
pours the water into the | empty oil-box and washes it out. After 
doing so, he | goes and puts it down where it is to be left until winter 
comes; | however, he has poured away the dirty water with which 
the box has been washed out. | As soon as this is done, and when he 








Wa, 1a ts!mqrlasa t!eldzanowé laxés hélk:!dtagawalilé. Wa, hé‘mis 33 
la g’Ex“*widaats la‘wtinemaséq. Wa, gil*mésé ‘witla la k!ilbekwa 
t!mlsaxs laé ménabddéda brgwanrmaxés gwaléléx:déda ts!ats!m- 35 
q!waasLaxat!ésemé. Wa, gil’‘mésé x" iqostaxs laé 4x*édxa Laiwats!éxa 
yix'semé q!dlats!4, qa*s g’'axé hindlisas lixa Ingwilé. Wa, laxaé 
ixédxa maltsemé &wi naEngats!a, qa‘s 1a tséx: ‘idx ‘wE wap !Ema. 
Wa, gil‘mésé gax wax'senktilaxa ‘wi'wabsts!ala naEngats!éxs laé 
hénaktlarms laxa yix"srmé q!dlats!i, qa‘s li gtiqisasa ‘wapé laq. 40 
Wa, lazm maltsrema narngats!é qoqtit!axa ‘wapé giixts!oyoséxs 
laé hélats!Awa yix’srmé q/!dlats!éxa ‘wapé. Wa, gil’mésé ewalnxs 
laé Ax*édxa k‘!oxstanowé Imxixa t!rlsé, qa‘s g:Axé hindlitas laxa 
yix'srmé q!dlats!é. Wa, laxaé ét!éd iad gilt! k-lipralaa qa‘s 
e-axé kat!alitas. Wa, la ax‘édxa nagats!é, qa‘s lai tséx-id laxa 45 
‘wEewap!emé, qa‘s g’axé hinagots laxa qlolats!é Lutwa legwilé 
qa‘s hibasxés k'!iprailaa. Wa, gil‘mésé ‘wilgalilexs laéda brgwa- 
nEmé 4x‘édxa dEngwats!émoté, qa‘s g'axé hing-alitas. Wa, la 
étléd la tsi laxa ‘wapé. Wa, larm hé tsayats!ésiida ‘nemsgmmé 
éwalas nagats!a. Wa, gilfmésé g:ax aédaaqaxs laé gtixtsldts laxa 50 
drngwats!emoté qa‘’s tsloxtg-indéq. Wa, gilfmésé gwalexs laé 
hing‘alitas laxés hémenélasté ha‘nélait lalaal laxa lata ts!{wtin- 
xédut, yixs laatal giiqddxa néqwa ‘wapa yixs tsoxtig indaydséq. 
Wa, gil‘mésé gwalexs laé d6x‘waLeElaqgéxs ln‘maé mEnmeEnitsemx“‘i- 
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55 sees that the stones are red-hot, || he takes his long tongs, | puts the 
end into the bucket with water which stands between the | steaming 
box and the fire, and, when the end of the tongs is wet, he picks the | 
red-hot stones out of the fire and puts them into the steaming-box; 
he | continues doing this with the other red-hot stones; and when | 

60 the tongs catch fire at the end, he puts the end into the | bucket of 
water. The man is careful that | the water does not boil up, for he 
only wants it to be real hot. | When it has nearly come to a boil, he 
stops putting stones into it. | Then he takes the front-basket, which is 

65 now filled with viburnum-berries, || and pours the berries into the cook- 
ing-basket. Then (the woman) | fills the front-basket with more berries, 
which are inthe | medium-sized swallowing-basket, and she pours these 
too into the cooking-| basket. When itis nearly full, she stops. Then 
the man takes hold of the | handles of the cooking-basket and puts 

70 it || into the hot water in the steaming-box. The woman watches | it 
carefully while it is covered with water, for (the berries) must not 
be cooked too long. | She takes it out of the hot water every now 
and then, and watches it. | When (the berries) all turn red, they 
are at once | taken out and poured into the empty oil-box, || 

75 which has already been put down at the place where it is to stay 





55 déda t!ésrmé lax legwitas. Wai, li dax-‘idxés g‘ilt!a k !tptalaa qa‘s 
L!Enxstrndés dba‘yas lixa ‘wabrts!ala nagats!é hanagawalitxa q!o- 
lats!é Le’wa legwilé. Wa, g-il‘mésé la k!tinxbalaxs laé k:!tp!its laxa 
xix'pxsEmala t!ésema, qa‘s la k'!tpstents laxa q!élats!6. Wa, la 
hanat hé gwégilaxa wadkwé xix'pxsemala t!ésema. Wa, g‘ifl- 

60 ‘naxwatmésé x‘ixbax“idé dbafyas k-tpralaas laé L!enxstents laxa 
‘wabets!alilé nagats!4. Wa, la‘mé q!agemaléda bngwanzmé qa 
k lésés medelx‘widéda ‘wapé qa A‘més 4lak:lala ts!elx"sta. Wa, 
gil'mésé rlaiq medelx‘widexs laé gwal k'!ipstalasa tléseme laq. 
Wai, la Ax*édxa nanaigemé lmxafya, yixs laé qét!alalitxa t!zlse, 

65 qa‘s li gtiqdsasa t!nlsé ‘laxa k:!oxstanowé lexatya. Wa, lanaxwé 
ét!éd k‘lasasa tlelsé lixa nanaigemé Inxa‘yaxa k:!dts!Awaxa 
hélomagrmé Ipxa‘ya, qa‘s li 6t!éd giiqdsas lixa k-!oxstanowé 
Imxafya. Wa, g‘il‘mésé Elaq qot!axs laé gwala. Wa, la dag‘aarela 
lax k:!ék:lak-ogwaasasa k-!dxstanowé Imxa‘ya, qa‘s lé k:!oxstents 

70 laxa ts!nix'sta ‘wap q!ots!axa qlélats!é. Wa, la Lémax~id q !aq!a- 
lalaqéxs laé hinendzésa, qa k‘!ésés hix'smq!a Llopataénatyas. Wa, 
la‘mé yala k:!6x*wiistendrq lixa ts!elx"sta ‘wapa, qa‘s q!aq!alaléq. 
Wa, gil’mésé ‘nixwa la L!a_!ex"semx“fidexs laé héx‘idamm 
k:!ox*wtstendrq, qa‘s li gtixts!ots laxa drngwats!émotaxs laé 

75 gwalil hasnet laxés hémené‘lasré ha‘né‘las lalaat laxa ts!’wtinxxa. 
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until winter. | As soon as the cooking-basket is empty, (the woman) 76 
pours | in more raw viburnum-berries; and when it is full, she puts it 
down by the side of the |-steaming-box, and she puts a few more 
red-hot stones | into it. When (the water) nearly boils up, she 
puts || the cooking-basket in, and watches it until they | get red or 80 
sometimes whitish yellow. Then they are | done. When they have 
that color, they are taken out, and | the woman then goes and pours 
them into the empty oil-box. When four | basketfuls (of berries) 
have been poured into the empty oil-box, || she takes another empty 85 
oil-box, washes | it out, and, after doing so, she puts it down along- 
side of one that has been filled with | viburnum-berries; and she pours 

in also four | basketfuls of steamed viburnum-berries. Sometimes | a 
couple will put up as many as ten oil-boxes full of viburnum-berries, || 
when they have a strong desire to do so, for they help each other 90 
when they wish to have | many oil-boxes full of viburnum-berries. 
When they are all done, | (the woman) goes to draw fresh water in a 
large bucket, and | four bucketfuls are poured into each of the oil- 
boxes containing steamed viburnum-berries. | When water has been 
poured into all of them, they || take a board and lay it as a cover on 99 
top of the oil-boxes containing the berries. | They keep it there until 
the winter, | when the people will have a winter ceremonial. That 

is all about this. | 





Wa, g’il‘mésé la lopts!4wéda k:!oxstanowé lexa‘yaxs laé ét!éd gtix- 76 
tslotsa k'lilxé tlels lag. WéA, gilfmésé qot!axs laé handlilas laxés 
qidlats!é, qa‘s xaulex‘idé k‘lipstalax‘itsa. x‘ix‘exsemala t!és—Em 
lag. Wa, gil’emxaawisé eliq mederlx‘widnxs laé k !oxstEntsa 
tlelts!ala k-!6xstanowé lexi lag. Wa, lammxaé q!aq!alalaq qa 80 
Liat !ex"sEmx“‘idés LO°xs ‘meElxdeéléqalaé tenxéda wadkwaxs laé 
Liopa. Wa, gil*mésé hé gwéstox*widexs laé k:!ox‘tistendEq, qa‘s 
la gixts!ots lixa drngwats!emdté. Wa, gil’mése li mewéxta 
qoqutt!éda k-!oxstanowé lexi, la gtixts!oyoséxa drngwats!émotaxs, 
laé é6!téd ax’édxa Ogii‘la‘maxat! dengwats!emodta, qa‘s ts!ox*wti- 85 
gindéq. Wa, gil*mésé gwalexs laé haingogwalilaq Le‘wa 1a hélats!4 
tlelyats! dengwats!emota. Wa, lixaé giixts!dtsa mowéxa k°!é- 
k-loxstanowé larlxé qlJolk® tlzls lag, yixs ‘nal*nemp!Enaé 
nEqasgEmé dxEngwats!emote t!Elyats!isa ha*yasrkdla, yixa 14- 
k!wémasas nfqa‘yé, qa‘s g‘iwilaplaaxs ‘nék'aé qa q!éxiésés t!é- 90 
t!zlyats!é drngwats!emota. Wai, gil’mésé ‘witla L!opaxs laé tséx’‘id- 
xa ‘wE’wap!nmé, yisa Awawé naEngats!i, qats lé gtiqryindalasa 
maémosgemé wd naeEngats!é laxa ‘naltneEmsgemé t!rlyats!é 
drngwats!émota. Wi, g-il*mésé q!waldts!nwax'sa ‘waipaxs laé 
ix'édxa ‘wadzowé sadkwa, qa‘s papanagés laxés tlét!elyats!é 95 
drengwats!emota, qa pépaqremés. Wai, lanm édzéiLexa ts!AwtinxLa, 
qo tsléts!éx‘ideLé goktlotas. Wa, lazem gwala. 
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1  Crabapples.—The- woman takes the large basket, | which is still 
full of crabapples, and pours these | on the mat at the same place 
where the first lot were poured out. | She does this with all of them,— 

5 the medium-sized basket and the || front-basket. When they are 
empty, she puts them down all around | the crabapples which she 
had poured on the mat. After this is done, | she sits down on the 
right-hand side of the basket in the front corner, and | her husband 
sits down at the right-hand side of the medium-sized basket. | The 

10 baskets are on the left sides of the || woman and her husband who are 
sitting down. Then they take up each a bunch | of crabapples and 
pinch off the stems of the crabapples | with the right hand. With 
the left they hold the | crabapple-stems, which are in bunches; and 
when the crabapples have been picked off, | the woman puts the 

15 cleaned crabapples into the front-basket, || and her husband puts the 
cleaned crabapples into the | medium-sized basket. They continue 
doing this while they are cleaning them; | and when the baskets have 
been filled, they pour them | into the large basket. They only | 

20 stop pouring them into the large || basket when it is very full. Then 
the woman takes a | large dish and pours into it the clean crab- 
apples and those which | her husband has cleaned; and generally 





— 


Crabapples.— Wai, la‘mé ax*édéda ts!mdaqaxa nigaé ‘walas lexa 
‘ya, yixs hé*maé alés tselx"ts!4laxa tsElxwé, qa‘s gtiq!mqésa tsEl- 
xwé gits!iq laxa lax'dé gtigedzdyoséxa Lebelé le‘watya. Wa, 
lafmé ‘nixwarm hé gwéx“idxa hélomagemé Ipxa‘ya LEfwa na- 

5 naigemé Imxafya. Wa, gil’mésé la lopemts!axs laé hiné‘stalas 

laxa tselxwé 1a k-!adzdlitaxa lé'watyé. Wa, g‘il‘mésé gwalnxs laé 

k!wag-alit lax hélk:!odenwalitasa ninaagemé lexa‘fya. Wa, g’axé 
lafwiinrmas k!wag-alit lax hétk:!odenwalitasa hélomagemé Imxa‘ya. 

Wa, lanm gégemxagawalila lazlxatyé lax k!idzéléna‘yasa ts!E- 
10 dagé te‘wis latwiinemé. Wa, lax'da‘xwée dax“‘idxa nalnemxiala 

laxa tsElxwé qa‘s ép!mxLé mag‘inddalaxa tsElxwaxs laé épalaq 

yisés hétk'!ots!anatyé. Wa, la hé dalayosés gmmxdlts!ana‘ye lax 
tsEltsrlx*mets!exLafyas. Wa, gil’mésé ‘wi‘liwa ts!elxwaxs laé 
k-lats!odéda ts!mdaqasés kimta‘yé tsrlx" lixa nanaagemé Iz- 
15 xafya. Wa, lata latwitnemas hé k‘lats!Alasés k-‘imta‘ye tselxwa 
hélomagEmé lexa‘ya. Wai, 4x"si*mésé hé gwegilaxs k-imtaaq. 

Wa, gilfmésé qoqtit!s kéktmdats!iséxa tselxwaxs laé gtixts!ots 

laxa ‘walasé k-imdrgwats!éxa tselxwé nig é Ilmxatya. Wa, 4l- 

‘mésé gwal gtixtsldlaxa ‘walasé k‘imdnewats!éxa tselxwé nig’é 
20 Ipxixs laé Alak-!ala la qodt!la. Wai, lixaé ax‘édéda ts!ndaiqaxa 
‘walasé loq!wa, qa‘s li gtixts!4lasés k-imta‘yé tselx" laq Lo® kitm- 
taf‘yasés la‘wtinemé. Wa, la q!tmala ix‘édxa k:!imyaxta LO*xs 
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she takes a short oil-box or | a high box and pours the cleaned crab- 23 
apples into it, | in case she is picking a great many. When all the 
crabapples have been cleaned, || the husband of the woman goes to 25 
get driftwood, | for it is hard work to prepare crabapples. There- 
fore | the man helps his wife. When he gets home from getting | 
driftwood, he carries it on his shoulder into the | house, and puts it 
down where he is going to build a fire. As soon as || all the drift- 30 
wood has been carried in, he puts down two medium-sized logs, | 
which will be the side-pieces. Between them he puts small pieces | of 
dry driftwood. He places larger pieces of driftwood | crosswise 
over the side-pieces for the stones to rest on. When | this is done, 
he takes a basket, goes down to the beach, || and puts stones into the 35 
basket. | When he thinks he has as many as he can carry, he 
carries them on his back up the beach, | and carries them into the 
house in which the crabapples are being prepared. | Then he puts 
(the basket) down on the wood that is built up for it. | He brings 
many stones which he has picked up; and when he has brought in 
enough, || he lights the fire under the wood and stones. When | 40 
it is burning, he takes an empty oil-box and puts it down along- 
side | of the wood and stone in order to heat it. Then he goes and 
gets | two large buckets and draws water in them. He | pours the 





haé &x‘étsE°wa Lawatsa, qa‘s gtixts!4lasosa k-imdrekwé tsElxwa, 23 
yixs q!énemaéda tselwanmemas. WA, g‘il‘mésé ‘wila la k-imdekwa 
tsElxwaxs laé hé*mé 1la°wtinrmasa ts!ndaiqé la q!éxaxa q!éxalé, 25 
qaxs laxttmlaéda tselxwaxs GaxelasEe‘waé. Wa, hé‘més lag-itas 
g-iwaléda bregwanremaxés genemé. WéA, gil’mésé g-axexs q!éxéx’- 
dixa q!éxalaxs laé héx‘tidamm wéx‘‘idngq, qa‘s la wég‘itelaq laxés 
g-dkwe, qa‘s li wéx’‘alitaq laxés lex‘walilasté. Wa, gil‘mése ‘wi- 
‘ldsdésa q!éxalaxs laé k-atlalitasa ma‘its!aqé ha‘yalfag it q!éxata. 30 
Wa, hérm k‘ak‘edenwa‘ye. WaA, li Lolaxdtsa g-alastoyowé dmer- 
mafyasté lmemxwa q!éxata. Wa, li Ax‘édxa Awawastdla q!éxala, 
qa’s géknyindalés qa t!axt!mmasa tlésemé. WA, g‘il‘mésé 
gwailmxs laé Ax‘édxa lexa‘yé, qga‘s la lmnts!és laxa L!mma‘isé, 
qa‘s la tlaxts!alasa tlésmemé laixés tlagats!éxa tlésemé lexatya. 35 
Wa, gil'mésé gwanala lax"séxs laé OxLex‘‘ideq, qa‘s li O6xLés- 
désrlag, qa‘s l& Oxiaételaq laxés tsatselx"sé‘lats!éLe g-dkwa. 
Wa, la oxieg-alitaq qa‘s lai t!aqnyindalas laxés la gwalilatya. Wa, 
la q!enEmé tlaganemas tlésema. Wa, g‘il*mésé hetalé tlagank- — 
.maséxs laé tsénabdtsa gtlta laxes t!léqwapatyé. Wa, g il’mésé 40 
xigqostaxs laé ax*édxa dengwats!emoté, qa‘s g'axé hi‘nodlisas laq 
laxa t !@qwapa‘yas, qa ts!elxsemx‘‘idés. Wa, hé‘mis la Ax‘édaatséxa 
iwawé ma‘itsem naEngats!é, qa‘s la tséx‘id laxa ‘wap, qa‘s la 
eiixts!alas lig. Wa, g'il‘mésé la nEgoyoxsdalaxa ‘wapaxs laé gwala. 
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45 water into the box. When it is half full, he stops. || Then he takes 
his tongs and puts them down on the floor.! 

(As | soon as this is done, the man takes a bucket and goes to | 
draw water; and when he comes back, he puts it down between the | 
empty oil-box and thefire.) Now all | the stones on the fire are red-hot. 

50 Then he || takes the tongs, dips the end into the | bucket, and picks 
out the red-hot stones. He | dips them into the water so that the 
ashes that stick on them come off;| and after doing so, he puts them 
into the water in the steaming-box. | He continues doing this, and 

55 does not stop until || the water really boils up. Then he takes the | 
rack and puts it into the boiling water. | After doing this, he takes 
the large basket containing the cleaned crabapples, | puts them on the 
rack of the one who steams crabapples,| and he also takes the medium- 

60 sized || basket and puts it in, and he also takes the | front-basket and 
puts it in. | As soon as they are all in, they are covered with hot 
water. Then | the man takes his tongs and picks up more | red-hot 

65 stones, which he dips into the water, || and then puts them in, so that 
the water really boils up. | When it is boiling, he takes a rest. | His 
wife watches the crabapples. She takes a ladle | and dips it into 





45 Wa, laxaé aix’édxés k:lipralaa, qa gaxés kadéla.’ . . . Wa, 


gil'mésé gwilexs laé ix*édéda begwanrzmaxa nagats!é, qga‘s la 


tsiixa ‘wapé. Wa, gil’mésé gx aédaaqaxs laé hanagots laxa 
dengwats!emoté LE‘wa Ingwilé. Wa, la‘mé ‘naxwa la mémeni- 
tsemx‘‘idéda. t!ésemé tlixralalés laxa lmgwilé. Wa, hé‘mis 1a 
50 dax*‘idaats!éxés k-!iprailaa, qa‘s L!enxstendés laxa ‘wabrts!&wasa 
nagats!axs laé k:liplits laxa x‘ix'exsemala t!ésema. Wéa, laxaé 
hipstents laxa ‘wapé, qa lawiiyés klwék!itsemayaq gtina‘ya. Wa, 
oflfmésé gwalexs laé k:!ipstents lax ‘wabrts!Awasa q!dlatslixa 
tsElxwé drngwats!emota. Wa, lai héx'si gwég ile. Wa, almisé 
55 gwalexs laé Alak'!ala la marmdelqtiléda ‘wapée. Wa, li ax*édxa 
klitk'Imdésé, qa‘s li paxstents laxa marmdelqtla ‘wapa. Wa, 
oflfmésé gwalexs laé ix‘édxa ‘walasé k‘imdegwats!é nigé lexa- 
fya, qa‘s la hindzots laxa k:!itk:!mdésasa tsatsElx"silaxa tsElxwé 
q!dlasr’wa. Wa, laxaé ix‘édxa k‘imdngwats!axa tsElxwe héloma- 
60 gEm lexa‘ya, ga‘s lixat! h&tnddzents lag. Wa, laxaé ax*édxa 
k-imdngwats!ixa tselxwé nanaigem lpxa‘ya, qa‘s la hanagots 1aq. 
Wi, gil'mésé ‘witlastaxs laé t!epsemxa ts!elx"sta ‘wapa. Wa, la 
Ax‘édéda brgwanrmaxés k'!iptalaa, qa‘s ét!édé k-!iplits laxa 


x‘ix'ExsEmala t!ésema, qa‘s lixat! haipstents laxa ‘wapé. Wa, 


65 li xau!mx“id k:lipstalas, qa dlax‘idag’és medeElx‘widéda ‘wapé. 
Wa, gilfmésé Alak:!ala la marmdelqtlaxs laé x‘ds‘ida. Wa, 
hét!alé genemas la q!aq!alalag. Wa, lazm ax*édxa k-ats!mnagé, 





1 Then follows the description of the manufacture of a drying frame, p. 171, line 1, to p. 172, line 27. 
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the crabapples and feels if they get soft. | When they are soft all 
through, they are done. Then she | calls her husband to take out 
the three | baskets with the boiled crabapples. They pour these into 70 
the empty oil-box | which has been washed out by the wife of the 
man, and which is now ready to be placed | where the crabapples are 

to be kept. ‘They | pour in the steamed crabapples. If they do not 
boil all the || other crabapples, the woman puts the green cleaned | 75 
crabapples into the three baskets, and | her husband puts more red- 
hot stones into the cooking-box. | As soon as the water boils up, he 
puts in | the three baskets with crabapples and does the || same as he 80 
did before; and after the crabapples have been boiled, | he takes the 
two large buckets, goes to draw some | water, and pours it on, 
because he wants to have two- | thirds more water than crabapples. | 
After he has done this, he takes a short board and puts it on. || He 85 
keeps them there until winter comes, when the tribe of the crabapple- 
owner have a winter ceremonial. | Sometimes the chiefs want to 
give a crabapple-feast, for | this is one of the great feasts of the 
tribes. | That is all about the cooked crabapples. | 





qa‘s tséx‘idés laxa tsrlxwé, qa‘s p!éx‘widé, qa txrltrlx"semx’:- 68 
idé. Wa, gil*mésé lai teltelx"srmxs laé Lidpa. Wa, la‘mé Lé- 
‘lalaxés la°wiinemé qa‘s k‘!ox‘tistalax“‘idéxa yidux"sEemé q!éq!dlx¥- 70 
tslala lanlxixa tsrlxwé, qa‘s li gixts!Alas lixa dgiti‘la‘max'at! 

la tsloxiigitsd‘sa geEnEmasa bregwanrméxa la gwa‘lil ha‘nét laxés 
hémeEné‘lasié ha‘nélasa tsEl*wats!6 dengwats!emota. Wa, hé‘mis la 
gixts!alatsésa q!olkwé tselxwa. Wii, g‘il'mésé k:lés ‘witla q!dlidxa 
waodkwe tsElxwa laé 4°’ma ts!edaqé xwélaxts!étsa tentenxsemé 75 
k-imdrekwé tselx" laxa yidux"srmé 1a tsétsrlx"ts!4laxa tsElxwé la- 
aLés la‘wtinemé ét !éd k'!ipstalasa x'ix'exsemala t!ésmm laxés q !dlas- 
Lag. Wa, gil'emxaawisé mEdelx‘widéda ‘wapaxs laé k:!6xstenda- 
lasa yidux"sEmé tsétsElx"ts!dla lanlxd laq. Wa, demxaawisé nx- 
qemg iltewexés g‘ilx'dé gwégilasa. Wa, g‘il’mésé ‘witla la q!olkwé 80 
tsElxwaséxs laé ix°édxés Awiwé ma‘itsem naxEngats!i, qa‘s li tsixa 
‘wipe, qa‘s li gtiqlaqas lag. Wa &tmésé ‘néx’ qa ma‘tp!enés 
hé ‘waxéda ‘wapé ‘waxaasasa tsElxwaxs laé gwala. Wai, g-il*mésé 
gwalnxs laé ix°édxa tslats!ets!ax°sEmé qa‘s la paqrmlitas lag. Wa, 
lanm lalaat laxa ts!’wtinxLa, qo ts!éts!éx°idLé, g'oktlotas tsEl‘wadis 85 
Loxs k‘ilxwasE‘waasa g‘igEma‘yas tsElxwéliLaxa tsElxwé, yixs hé- 
emaé gigéxa ‘walasé k!wéladzemxa q!énemé lélqwilara‘yaxa 
tselxwé. Wa, larm gwal laxa q!olkwé tsxlxwa. 

715052—21—35 Era—pt 1——19 
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1 Q6t!xolé..—When''she has finished, she takes a dish and | puts the 
berries into it. ° Then she takes oil and pours | much of it on. ‘There 

is more oil than there are berries. | When this is done, she takes a 

5 wooden spoon and puts it down next || to her seat. Then she calls 
her husband and her | children to come and eat the berries; | and 
when they have all come, the woman gives them spoons; | and after 
doing so, she takes up the dish with the berries | and puts it before 
10 them. Then they all begin to eat the berries. || They eat them with 
their spoons. | Whoever is not accustomed to eat them drains off the 
oil to make them dry when | he is eating them, but the berries choke 
one when they are eaten; | and therefore any one who does not like 

to eat oil with them must chew them a long time, and | can not 
15 swallow them: he just has his mouth full || of berries. But if he is 
experienced in eating them, he does not take many | berries in his 
spoon, and he takes much oil, | when he puts them into his mouth; 
and he does not chew them long | before swallowing, for the oil makes 
them slippery. After eating the berries, | they do not drink water, 
20 and just || go out of the house. They do not drink water for a long 
time, because they | do not want the oil to rise into their throats. 
This is one way to do with the berries, when | they are given at a 





Qot !xolé.\.— Wi, gil‘mésé gwalpxs laé 4x°édxa loq!wé, qa‘s k‘!a- 
ts!ddésa qot!xolé lag. Wa, la Ax‘édxa !é'na, qa‘s ktinq!eqésa 
q!énemé lag. Wa, larm hé q!igawa‘ya Liénasa qot!xolé. Wa, 
gil'mésé gwalexs laé ix*édxa kik dyEmé, qa g'axés gael lax hémez- 
5 nélasé k!waélats. Wa, hé‘mis la ré‘lalatséxés la‘wtineEmé LE‘wis 

sisemé qa g'axés klis‘Alila, qa‘s qotqwat!édéxa qdt!xolé. Wa, 

gil'mésé g'axda‘xtixs laéda ts!mdaqgé ts!awanaésasa k-ak-Ets!mnagé 
laq. Wa, gil‘mésé gwalexs laé k-dg‘ililaxa qotqtidats!éLé loq!wa, 
qa‘s li k-ax'dzamdlilas lag. Wa, héx“ida‘mésé ‘naxwa qotqwa- 
10 t!édxa qét!xolé. Wa, la‘mé yosasés k-ak'rts!enagé lag. Wa, 
hérem yig‘ilwat qotqwata x‘ats!alaxa L!é*na, qa lemodkwéséxs laé 
qotqwat!édnq, qaxs Alak'!alaé mrekwa lax qodtqwatsE‘waé. Wa, 
héem gég‘ilit wil'mm malékwaqixa k‘'iltisa Li!éna. Wa,. la 
kleAs gwéx‘idaas nex’wideq. Wa, hé‘mis la 4mm la qot!aén!n- 
15 XAlatséxa qot!xolé. Waxida ég‘ilwaté, yixs k !ésaé q !ésgema 
qot!xolixs xEx"ts!4é lax kats!enaqas. Wa, hét!a q!énema L!eé- 

‘nixs laé yodsk'!edzents. Wa, k'!ést!é gég-ilil malékwaqgéxs laé 

nEx‘widEq, qaéda L!énixs tsax'aé. Wa, gil‘mésé gwala qotqwa- 

dixa qdt!xolixs laé k-lés nagék‘flaxa ‘wapé. Wa, la‘mé Arm 
909 hoqtiwelsa. Wa, la‘mé k°!és guyol nax°édxa ‘wapé qaxs gwaq!E- 
iaé tewumsa L!éna. Wai, la‘mé gwal laixa ‘nemx“idala, yixs 
hé‘maé gwéqiixs laé qotelag‘ila q!énemé lélqwilaratya lax gwila- 


— 


1 This description follows that of the gathering of q6t!xolé (p. 218, line 1, to p. 219, line 39). 
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feast to many tribes. It is the way | I have described before. I 23 
will only talk about it | when they are put into boxes for winter use. 
They are just put into || (square) boxes, and the cover is put on and 25 
it is tied down. | Then they are put in a cool corner of the house, | 
and they are eaten in the way I have just described. | That is all. | 
Qot !xolé mixed with Oil.— When many berries have been picked by 1 

the | woman, she asks her husband to get a | high box that does not 
leak and to put it down; and then he builds up | the fire and puts 
stones into it. There || are very many stones. Then he takes his 5 
bucket and goes to draw | a bucketful of water; and when he comes 
back, | he puts it down next to the fire. When this is done, he takes 
his | tongs and puts them down by the fire. He takes his | oil-box 
and puts it down by the fire. When || this has been done, he takes 10 
the basket with berries and | puts them down next to his high boxes, 
and pours | them in. As soon as (the boxes) are nearly full, he 
stops pouring them in. | He continues doing this until the other 
boxes are all full. | As soon as (the berries) are all in, he just waits 
for the || stones which he put on the fire to be red-hot; and when he 15 
sees | that they are getting red-hot, he takes his tongs, | picks up 
the red-hot stones, dips them into the | water in the bucket so that 





asasEen la q!wél‘idayowa, yixa léx‘armLEn gwagwéx's‘Ex“idaasL 93 
laqéxs laé hinkwa qaéda ts!iwtinxé, yixs 4‘maé k-lats!oyo lixa 
xéxEtsEmé. Wa, A‘mésé la yiktiyintsosés yikwaya‘yaxs laé t !mmak‘i- 95 
yintse‘wa, qa‘s li hingalilem laxa witidanégwilasés g‘okwaxa q6- 
dats!6 xéxptsema. Wa, hémis qdtqwat!énéqmn laxdé gwagwex'- 
sfalasa. Wa, lazm gwala. 

Llakwé qot!xola—Wa, hé'maaxs q!énEmaé qddanemasa ts!E- 1 
dagé qot!xola. Wa, la axk'!alaxés la*wtinrmé, qa ax*édéséxa 1LA- 
watsaxa 4li la eEmxa, qa gaxés hixhanila. Wa, la leqwélax<‘id 
laxés legwilé. Wai, li xex"Lalaxa t!éspmé laxés legwilé. Wa, la 
q!énemk: as'ma tlésemé. Wa, la ax*édxés nagats!e, qa‘s la tsisa 5 
‘nemsgemé nagats!é laxa ‘wapé. Wa, gil’mésé g'ax aédaaqaxs 
laé hitndlisas laxés lngwite. Wa, g‘il’mése gwalmxs laé ix‘édxés 
k'lipralaa, qa‘s gaxé k‘adEndlisas laxés lngwilé. Wa, li ax*édxés 
dengwats!é qa‘s gaxé hi‘ndlisas laxés lngwilé. Wa, gilfmésé 
gwilexs laé aAxédxés qéqot!xdleats!é larlxatya, qa‘s Axe 10 
binemg‘alitelas lax hix'ha‘né‘lasasa LéLawatsa. Wa, la gtixts!d- 
dalas laxa LéLawatsa; wa, gil*mése Elaq qodt!axs laé gwal gtiqas 
laq. Wa, la héx’sizm awaxats!a lixa wadkwé LéLawatsa. Wa, 
gilfmésé ‘wilts!axs laé fem la ésrla qa méemenitsemx“idésa 
tlésemé xeEx"Lalalis lixa Imgwilé. W4, o{l'mésé ddx*waLE- {5 
lagéxs In‘maé mémeEnits—Emx’ ‘idexs laé dax‘idxés k‘!ipralaa, qa‘s 
kliplidés laxa xix'exsemila t!ésema qa‘s li hipstmnts laxa 
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the ashes that stick to them come off, | and puts them into the oil 
20 which is in the oil-box. || He continues doing this, and does not stop 
until the oil in the box begins to boil. | He does not dip out | the 
boiling oil immediately to pour it on the berries in the box, | but he 
takes a large shell of a horse-clam and skims off the | froth floating 
25 on the hot oil. When that is all off, || he takes a long-handled ladle 
and dips it into the hot oil. | Then he pours it on the berries, and he 
does not stop until | the berries are covered by the boiling oil. He 
leaves them there, on the floor of the house, | until the oil thickens. 
He leaves them there for two days to get entirely cooled off. | Then 
30 he takes the boxes containing the berries and the oil and || puts them 


down in a cool corner of the house. After he has put them there, 


he | takes the cover, puts it on, and ties it down. | After he has 
done so, he takes an old mat and | spreads it over them, and there 
they will stay until winter comes. | 

1 Curing Seaweed (1).'—A woman inexperienced in working | seaweed 
spreads it out at once on the beach to | dry. Then the seaweed 
that is treated that way is tough. | An experienced woman only takes 

5 the || seaweed out of the canoe, and she takes a mat and | covers it 
over on the beach, after she has piled it up on the beach, | even when 
the day is fine. She does not spread it for a long time, for she wishes | 





18 ‘wabEts!4wasa nagats!é, qa lawayés k!wék!ttsemayaq gitnatya. 
Wi, la k'!ipstents laxa L!énats!&4wasa dengwats!é. Wa, la héx:- 
20 simrm gwégilaq. Wa, al*mésé gwalexs laé dlak !ala 14 mammdezl- 
qiléda L!énats!awasa dengwats!é. Wa, k-!ést!a yanag‘aala tséx-id- 
xa maErmdelqtla L!éna, qa‘s li gtiqnyints laxa qddats!é Lawatsa. 
Wa, li &x*édxa ‘walasé xalaétsa met!ana‘yé, qa‘s ax*widéxa 
afawis Odkitya‘yasa ts!elx"sta Li!éna. Wa, gilfmésé ‘witlawa 
25 afawiixs laé ix‘édxa tséxLa, qa‘s tséx‘‘idés laixa ts!nlx"sta L!éna 
qa‘s li giqryindalas laxa qot!xolé. W4A, al‘mis gwalpxs laé t!npn- 
yéda qot!xolaxa marmdelqila L!éna. Wa, la héx‘simm hix‘ha‘nilé 
qa Liax“idésa Llé‘nixa la ma‘texsa ‘nala, qa alak'!alés widex‘ida. 
Wa, lai &x*édxés Llagwats!ixa qot!xolé Lawatsa, qa‘s li hanga‘li- 
30 las laxa wtidanégwilasés gdkwé. Wa, gil’‘mésé gwalalitexs laé 
ix°édEx vile anyas, qa‘s yikttyindés lig. Wa, la‘mé t!emak-iyin- 
deq. Wa, gil*mést gwairxs laé Ax‘édxa I: lak!nk:!dbana, qa‘s 
LepEyindés liq. Wa, lazm lalaat lixa ts!Awtinxia hélgwaéé. 

1 Curing Seaweed (1).!— WA, g'f’l‘mésé ya’ g-ilwatéda ts !mda’qé a’axsi- 
laxa tnq!EstH’naxs la’é ha‘xtidemm lex‘alisaq lai’xa L!mma‘isé qa 
Immx‘wi’dés. Wa, hé’em Li!ast!exdz6 lteq!mste’néda hé gwe’x"‘i- 
tsE°we. Wai, g'i’lf'mésé 6’o-ilwatéda ts!nda’qaxs la’é 4’nm molto! d- 

5 xa teq!este’né la’xés ya‘yats!é. Wa, la ax%é’dxa 1é’wa‘yé qa‘s 
énaxsEmli’sés la’qéxs la’é qlap!ésgmmlisa la’xa L!mma‘fisé yixs 
wa’x'maé 6’k'a ‘na’la. Wa, la k'!és gnyot lex-ali’saq qaxs ‘né’/k‘aé 
qa xas‘i’/dés. Wa, hé’t!la la m6’xsé ‘na’laséxs la’é 16’t !@dxa lé*wa‘yé 


1 Continued from p. 186, line 21. 
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it torot. After it has been in this way for four days, she takes off the 
mat | cover. Then she takes a drying-rack made for the || seaweed, 
to dry it on. It is made of broad split cedar, and is | one fathom in 
length, and three | spans is the length of the four crosspieces. | That is 
the width of the drying-rack. Then she spreads the seaweed | on it. 
Now she dries it in the sun and the wind. || Sometimes one woman has 
ten drying-frames on which | seaweed is drying. When it is a fine | 
day, she turns the seaweed over at noon, and | in the evening it is 
entirely dry. When it is dried, | the woman rolls it all up and puts 
it away in her house. || Now it is rolled up in a mat; and when it is a 
fine day, | she starts again in her canoe. She is going to get chitons. 
As soon | asshe has many, she goes home. | 

After? the men have eaten the chitons, they go out of the house | 
after they have drunk water. The woman takes the dish from which 
they have eaten || and puts it down at the place where she is going to 
work at the seaweed. | Then she takes her small box and puts it 
down at the place where | the dishis. Then she takes cedar-branches 
and breaks off the | soft tops and puts them down. Then she takes 
the cover of her | little box and puts it down on its back. Then she 
takes the seaweed and spreads || it on the box-cover. She folds it over 











_na’‘ktyés. Wa, la &x‘é’dxa k !itk'!mdé’séxa hékwé’lé*mé qaé’da 
tmq!estE’né qa le’mfwats yixa awA4’dzos xafyé k!waxLi’/wa, lat!a 
‘nE/mp!enk’ la’xEens ba’Lé 4wé’sgEmasas. Wa, lat!a yi’dux"p!enk: 
laxens q!wa’q!wax'ts!ana‘yéx, yi’xa md’ts!aqé gayd/lems. Wa, 
hé’‘mis ‘wa’dzE‘watsa k:!itk: !mdé’sé. ‘Wa, la Imnts6’tsa tnq!estn’/né 
lag. Wa, lamn’m Im’mxwaq la’xa L!é’skla LE‘wé ya’la. Wa, 
lan’m ‘neEl*ne’mp!Ena ‘nEqa’xséda_ k'litk:!mdé’sé lemd’dzisa 
‘nem0’/kwe ts!eda’qa 1la’xa imeq!ustn’né. Wa, gi/l’mésé &@’k'a 
‘na’lixs la’é lé’x-‘idarmxa teq!EstH’naxa ‘nEqi’la. Wa, la le’mx- 
‘widanm ‘na’xwaxa la dzi’qwa. Wai, g‘i’l*mésé lemx‘wi'dexs laé’da 
ts!mda’gé lé’x*endEq ‘wi‘la qa‘s lé g’é’xaq la’xés g'd’kwée. Wai, 
lak’m lé’x**mnalaxa 1é@’/*wa‘yé. Wa, gi’l'mésé é’k'a ‘na’lixs la’é 
é/tléd alé’x*wida. Wa, lan’m lal q!m’/nsax q!ana’sa. Wa, g'i’l'mésé 
lAixa q!é’nEmaxs g'4’xaé ni/nakwa.t . . . 

Wi,” gi’l*mésé gwa’texs la’é ho’qtiwelséda q!n/nsq!asé, yixs la’é 
gwal na’qaxa ‘wa’pé. Wa, léda ts!mdaqé 4x‘6’dxa ha‘maats!é’x'dé 
to’q!wa qa‘s lé hi’ng‘a‘lilaxs la’xés é6’axE‘lastaxa tmq!Estn’/né. 
Wa, la 4x‘°e’dxés xa’xadzmmé qa‘s g'4’xé ha’/ng-a‘lilas lax la ha‘né’- 
‘latsa t6’q!wé. Wai, la’xaa 4x‘é’dxa ts!ap!a’xé qa‘s k-oqfléx tzltzl- 
giitatyas qa‘s 4x‘a’litplés. Wa, la 4x‘é’dex yiktiya’‘yasa x&’xa- 
dzmmé qa‘s nel‘a’liléq. Wa, la ix‘é’dxa Imq!Estn’né qa‘s LEbE- 


10 


20 


25 


30 


10 


25 


dzo’dés la’xa yikitya’tyé. Wa, la q!anepi‘li’/laq qa ‘nemala’sés 30 





1 Here follows a description of how the chitons are cooked and eaten (See p. 483). 
2 Continued from p. 484, line 18. é 
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31 so that it is folded the same size | as the box-cover. Then she takes 
a mouthful of the liquid of the | chitons, and she spreads it out again. 
Then she blows water from her mouth over it. | She takes four 


mouthfuls of the dirty water and blows | it on it. Then the seaweed 


35 gets all wet, || and she folds it up again to the size of the cover. | 
Now it is four fingers thick. | As soon as this is done, the woman takes 
the soft tips of | cedar-branches and puts them in the bottom of the 
small box. Then she takes the | seaweed and puts it on the branches; 

40 and she takes more || cedar-branches and lays them over the seaweed. 
When | no more shows, she takes another piece of seaweed and | 
does the same as she did to the first one which is in the | little box; 
and she does not stop until all the seaweed is in the | small box. As 

45 soon as she has finished, she takes a long || rope and ties it around the 
small box. Then she draws the rope tight, | because she does not 
wish the small box to burst open, and she | puts stones on top of it. 
As soon as she has finished, she takes | short boards and measures the 
size of the top of the small box, so | that they fit the corners of the 

50 inside of the small box. Then she puts it down flat || on the seaweed. 
Then she takes up stones and puts them on the | small box containing 
the seaweed; and she does not stop until there is no | room to put 
stones on, for there are | many stones to put on the top of the box 





31 k'!6’xwa‘tyas Le‘wa yiktiya’*yé. Wa, la hi’msgemd lax ‘wa’palasa 
q!ana’sé qa‘s é’t!édé tep!é’deq. Wa, la setbex‘wi’ts lax awa’ga- 
eyas. Wa, mo’p!mna hi’/msgemd 1a’xa néqwa ‘wa’pa qa‘s sElbEx- 
ewi'dés laq. Wa, laz’m ‘na/xwarm la LEx’é’déda tnq !esth’/naxs 

35 la’é @’tléd k'!5’xt*wodEq qa ‘nEmaé’lasés LE‘wa yikiiya’*ye. Wa, 
la’xaé mO’den la’xEns q!wa’q!wax'ts!ana‘yéx yix wi’gwasas. WA, 
gi/lmésé gwa’lnxs la’éda ts!mda’qé ax‘e’dxa trltElx"ba’*yasa 
ts!a’p!axé qa‘s ts!ak' !exLe’ndés la’xa xa’xadzemé. Wa, la ix‘é’dxa 
Inq !estH/né qa‘s axyi’ndés la’xa ts!a’plaxé. Wa, é’t!éd 4x*é’dxa 

40 tsla’p!axé qa‘s hamelqryi’ndés la’xa teq!Este’né. Wa, g-i’l*més 
k'!ed’s la né’tataséxs la’é 6’t!léd ax‘e’d la’xa tmq!mstn’né qa‘s 
4/‘méxat! ‘nEgEltédxés gf’lx'dé gwé’g'ilasxa la’g-its!4 14’xa xa’xa- 
dzemé. Wai,a'l*mésé gwalexs la’é ‘wi’‘Its!4masxa taq !mstn’né 1a’xa 
xa/xadzemé. Wa, g‘i/lfmésé gwa’tmxs la’é ix‘6’dxa gi’/itla dx- 

45 np/ma qa‘s qux’sr/mdés la’xa xa’xadzemé. Wa, lan’m Inkliitzle’da 
deng/mé qaxs gwa’q!rlaaq yimlts!é’da xa’xadzeEmé qd xxqi- 
yi/ntsa t!é’semé lag. Wa, g‘i’l*mésé gwa‘lexs la’é &x‘é’dxa 
ts!a’tslax"semé qa‘’s ‘mE’ns‘idés lax 6’ktya‘yasa xa’xadzmmé qa 
benbané’qwés lax 0o’ts!awasa xa’xadzeEmé. Wa, la pa’qryints 

50 1a’xa Inq!estn/né. Wé, la t!a’x‘idxa t!é’smemé qa‘s 1é t !aqnyindalas 
la’xa tega’ts!@ xa’xadzeEma. W4A, a’iImésé gwa’texs la’é k-led’s 
la gwa’yak !dlas é’tléd la tla’xtatnléda t!é’sEmé qaxs la’é q!é’- 
nEma la t!aqnlatela lax d’ktiya‘yasa tega’ts!é xa’xadzEma. Wai, 


eh ee oe ae 
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containing the seaweed. | Sometimes they are left this way in the 
house for one month. || When the woman thinks that the seaweed 55 
sticks together, | she takes off the stones when it is a fine day. | 
Then she takes out the seaweed, which is now one | finger thick. Then 
she takes it out of the | house and puts it flat on the beach, where it 
is dry; and || when it is evening, she takes it up and takes it into the 60 
house. | Then she puts it back into the small box, and she again | 
puts cedar-branches between them; and she also puts | stones on it 
again. She does this four times; and after | she has done so four 
times, she puts them into a small box, || after she has taken out the 65 
cedar-branches and also the | stones on it. Now she only puts on 
the cover, and the cover is | tied down. Then it is put away. That 
is all about this. | 

Curing Seaweed (2).—They drive into the floor two | poles half a 
fathom long, and sharp at the ends. Then | they split cedar-wood; 70 
and when it is in thin pieces, these are two | finger-widths wide and 
half a finger-width | thick, and they are a little more than half a 
fathom long. | Then they take split narrow cedar-bark and tie one end 
to the pole | standing alongside of the fire, and they do the same 








la ‘na’lnemp!Ena ‘nE’msgEmgilaxa ‘meEkt’la hé gwaeé’lé la’xa 
od/kwé. Wa, gi/l'mésé k‘d’téda ts!eda’qaq lan’m k!ttd’x‘wi- 55 
déda tmq!EstH’naxs la’é tliqaxddxa t!é’semé yixs 6’k-aéda ‘na’la. 
Wa, la ax‘wtilts!o’dxa tmq!esth’naxs la’é ‘na’l*neEmdrEn 1a’xEns 
q!wa’q!wax'ts!ana‘yex yix wA’gwasas. Wa, la la’welsas la’xés 
g°6’kwée qa‘s lé pa’x‘alisrlas la’xa L!Ema‘tisa la’xa le’m‘wésé. Wai, 
gi/l'mésé dza’qwaxs la’é ax‘ali’saq qa‘s lé laé’Las 1a’xés g°d’kwé. 60 
Wai, la’xaé xwe’laxts!éts lai’xa xi’xadzmmé. Wa, la’xaé ts!a‘ts!n- 
k‘odalasa ts!a’p!axé laq. Wi, li’xaa e’t!éd‘emxat! la t!a’quyintsa 
t!e’semé liq. Wi, la modp!ena hé gwé’x‘ideq. Wa, g’i’l‘mésé 
mo’p!mnaxs la’é gwai’la. Wi, laz’m g’é’ts!Ayo la’xa xa’xadzEmé, 
yixs la’é la’woyrwéda ts!a’plaxé. Wa, hé’*mésa t!a’gmmé t!6’- 65 
spema. Wa, la 4’mm la yikiiyi/ntsdsés yiktiya’yé. Wai, la t!n- 
ma’k‘intsE’wa. W4, la g°é’xasE°wa. Wé, lam’m gwal la’xéq. 

Curing Seaweed (2).—WéA, la’xaé dé’x‘walélema malts!a’qé dzo’- 
xuma na’q!ebddé 4wé’sgEmasas. Wa4, la dz6’dzEx"baa’kwa. Wa, la 
x0/x*witsE’wéda k!waxLa’wé qa pE'Ispadzowés. Wa, la maé’malden 70 
Ja’xens q!wa’q!wax'ts!ana‘yé iwi’dzewasas. Wa, la k!0’dEné wé- 
wa/gwasas. Wa, la haiyaxk’!o’dbodé Swa’sgemasas 1i/xEns bi’Lax. 
Wai, la ix‘édxa ts!exekwé ts!éq! denasa qa‘s yilfarelédés dba‘yas 
laxa la Lan4’lés la’xa Ingwi’lé dzo’xuma. Wa, la é’t!éd hé gwé’x’- 
‘idxa psba’/tyé. Wa, la q!nx!mts!a’qa xd’kwée k!waxta’wa la 75 
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5 at || the other end. There are six split cedar-sticks | tied to the 


poles in this way: When it is done, | they take the 
seaweed, break it in pieces, and, when | the pieces 
are thin and flat, they hang them over the| drying- 
80 rack. Assoon as it is browned by the fire, || it is 
turned over; and when it is browned again, | it is 
taken down from where it had been put, and 


placed on dressed deer-skin. Then it is made into a bunch. | A wedge 
is taken, and with it it is beaten as it is | lying on the board on 
the floor of the house. Then it is just like | powder after it has been 

85 beaten, and it is shaken into the || small box. Then a tight cover is 
put on, and it is placed in a | dry place in the house. 

Boiled Huckleberries.—The woman goes | to get driftwood after 
she has picked huckleberries, | when she has many and they have been 
cleaned. | She goes herself to get driftwood; and when she gets 

5 home, || she carries it up the beach into the house, and | she throws 
it down. After she has carried in all the driftwood, she takes a 
medium-sized | basket and goes down to the beach in front of her 
house. She | puts stones into it, as many as she can carry. | Then 

10 she carries it on her back into her house || and puts it down. Then 
she continues carrying stones. | When she thinks she has enough, 








76 yaé'Hala lai’xa dzo’xumé g'a gwii’lég’a ( S9:). Wa, gi’l'mésé gwa’- 
lexs la’é &x‘étsE‘wa leq!EstE’né qi‘s pa’pEx'salase°wé. Wi, g°f’]- 
‘mésé la pE’Isprla g‘t’lsg‘ildedzoxs la’é gé’x*warzlodalayu 1la’xa 
lemx"dema. Wai, g‘il'mésé la ktilx‘widexs laé ‘witla 1lé’x“‘itsm‘wa, 

80 Wa, gi’l’emxaa’wisé la kti’lx*widexs la’é ‘wi’‘la ixa’maxoyé qa‘s 
ixdzo’dayuwé 1la’xa ‘wa’dekwée. Wa, la q!nné’psEmtsE‘wa. 
Wa, la &x‘é’tse‘wéda LE/mg‘ayowé qa‘s t!En’lx*widyowé laqé’xs 
la’é &xdzaé’litxa paé’lé sad’kwa. Wa, lan’m la yO gwée’x'sa ts!6/- 
layoxs la’é gwat tlelxwasr‘wa, Wa, A/*mésé la laaxts!o’yo la’xa 

85 xa/xadzEmaxs laé arEmxasE‘wés yikiiya’‘yé qa‘s g’é’xasE*wée la’xa 
lemfwi'lé la’xa g°6’kwé. 

1 Boiled Huckleberries (Dzég'rk* gwadem). Was tise gil ax*é- 
tsd‘sa ts!ediqa q!éxalé lmqwa, yixs g-alaé gwal k-!ntaxa gwadz- 
mé, yixs q!myoLaaq. Wa, lazmxaawisé ék: lpgukwa. Wa, lazm 
ewalitaxs laé dnéqaxa q!éxalé. Wai, gfl*mésé g-Ax nina hee laé 

5 héx“‘idazEm wéx'wisdésglaq, qa‘s li wégitelaq laxés g-dkwé, qa‘s 
lai wéx“alitaq. Wa, g’il‘mésé *wi‘losdésxa q !éxalaxs laé 4x‘édxa héla 
lmxafya qa‘s li lents!és laxa L!Ema‘isasés g‘Okwé. Wa, lé xm&x"- 
tslodilasa t!ésemé laq. Wa, A'mésé gwanala, qa‘s lakwéséxs laé 
OXLEX*‘idéq qa‘s g’axé OxLosdésElas qa‘s li 6xtaéLElaq laxés g’6- 


10 kwé qa‘s l& OxLEg‘alilas. Wa, li hanat xeqwaxa t!ésemé. Wa, 


grilfmésé k-dtaq larm hélaxs laé &x‘*édxa malts!aqé hi&a‘yalag-it 


i 
¥ 
| 
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she takes two medium-sized | pieces of driftwood and puts them 12 
down as side-pieces at the place where she intends to | build her fire, 
and between them she puts kindling-wood. When | the kindling- 
wood is level with the two side-pieces, || she takes short pieces of 15 
driftwood and puts them crosswise over the side-pieces. | The stones 
are to be placed on these. When (the wood) is all on, she puts the 
stones on top of it; | and after the stones are all on, she lights | the 
fire underneath. When it blazes up, she takes the | huckleberries, 
which she is going to cook in a high square box, which she puts down 
next to the fire which she has made, and also her || long tongs and a 20 
bucket filled with water. She | places the bucket with water next 
to the fire, so that it may get warm. | After doing so, she takes 
spawn of the humpback-salmon and | puts it down in a dish. She 
takes her huckleberry- | baskets and pours the huckleberries into the 
high box in which || they are to be cooked. When the box is nearly 25 
full, she stops | pouring in huckleberries; and when the stones get 
red-hot, | the woman who cooks the huckleberries takes her | tongs, 
picks up the red-hot stones, and | dips them into the water in the 
bucket, so that the || ashes that stick to them come off. Then she 30 
puts them into the huckleberries which she is cooking. | She con- 
tinues doing this, and the hot stones sink down | in the berries. 
There are not very many stones which she puts in, | when they begin 





q!éxala qa‘s k-ak-edenddés laxés gwe‘yd qa‘s lex‘walilasxés ln- 12 
qwéla‘yé. Wa, li ax‘ddalasés g- alastayowé liq. Wa, g:il*mésé la 
‘nEmak-Eyéda g‘alastayowé LE‘wa malts!aqé xwéxwalenwa‘yaxs . 
laé Ax*édxa ts!nlts!mx'stowé q!éxala, qa‘s gék-nyindalés liq, qa 15 
xE‘x"demasa tléspmé. Wai, g-il‘mésé ‘wilg-aatnlaxs laé xeqiiyinda- 
lasa tlésEmé laq. Wéa, gil‘mésé ‘wilk-nyindrexs laé meEnabdtsa 
gilta liq. Wa, gilfmésé x‘iqostéxs laé Ax‘édxés dzég-ats!éLaxa 
adEmé Lawatsa, qa g'axés hindlésxa leqwéla‘yas. Wa, hé*mésa 
giltla k:lipralaa. Wa, hé‘mésa nagats!é qot!laxa ‘wapé. W4A, lazrm 20 
haindlisasa ‘wabrts!ala nagats!lé laxa lmqwélatyas qa ts!Elxstax*‘i- 
dés. Wa, g:il‘mésé gwalnxs laé ix‘édxa gé‘nié hanoné, qa‘s g:axé 
 h&ng-aliflaséxs g-éts!4é laxa lalogtimé. Wai, la UG gwegwa- 
dats!é lazlxa‘ya, qa‘s la giixtslalasa pagar laxa Lawatsaxa 
dzég'ats!étaq. Wa, gil‘mésé rlaq qotlade Lawatsaxs laé gwal 25 
giiqasa gwademé lag. Wi, gil’mésé mémenttsemx"‘idéda t !ésn- 
maxs laé héx‘‘ida‘ma dzék‘ataxa gwadEmé ts!Edaq dax-‘idxés 
k-lipralaa, qa‘s k-lip!idés laxa x‘ixexsemala t!ésema, qa‘s la 
hanax‘wid haipstents lax ‘wabrts!awa nagats!é, qa ‘wilawésa 
gima‘yé k!wéek!italaq. Wa, la k-!ipnyints laxa gwadEemeé dzé- 30 
kasd’s. Wai, li hanal hé gwégilé a‘mésé hamenseléda ts!zlqwa 
t!ésem lag. Wa, k-!ést!a dlanm q!énema t!ésemé 1a k-!ip legEmse- 
qéxs laé mudelx‘wida. Wa, la k-ag‘ililaxa gé*néts!ala talogtima, 
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to boil. Then she takes the dish with spawn | and empties it on the 
35 boiling huckleberries. Next she takes || a mat and covers (the high 
box), so that the steam does not come out; | and she piles up the fire 
over the rest of the red-hot stones. | Then she rests a long time before 
she takes off the mat covering. | When she sees that the salmon- 
spawn is turning white, she takes a | broken paddle and stirs with it 
40 the huckleberries which have been || mixed with salmon-spawn. As 
soon as they are mixed, she puts down her | broken stirring-paddle. She 
takes the tongs and | feels for the stones which are piled together in 
the bottom of the box in which the | huckleberries were boiled. She 
puts them down by the side of the | fire. When they are all out, 
45 she takes up more || red-hot stones that are on the fire. She first | 
dips them into the bucket with water, and then she | puts them again 
into the huckleberries that she is cooking; and she only stops | when 
the huckleberries mixed with salmon-roe are thoroughly boiling. | 
50 Then she spreads the mat over them. || After doing so, the woman 
goes into the woods to break off | broad leaves of skunk-cabbage. 
She does not break off very many of them, and | takes them home. 
Then she | takes her husband’s crooked knife and cuts off the veins | 
in the middle of the leaves. As soon as (the veins) are all cut 
55 off, she warms the leaves by the fire to make them || pliable and 








qa‘s gtiqryindés laxa la marmdelqtla gwadema. Wa, li ix‘édxa 
35 léwatyé, qa‘s naxwodés laq qa k:!ésés kmx"sdléda k-!atela. Wa4, 
Afmésé q!ap!ésgemtsa legwilé laxa wadkwé x‘ix-nxsEmala t!ésema. 
Wa, la gagiilaxs laé x‘Os‘idexs laé Aixddxa ‘naxumalilé lé*watya. 
Wi, gil'mésé doqtilaxa gené la ‘mrl*melsgemx"‘ida laé &x*édxa 
q!mkwasé sé'wayowa, qa‘s xwétlidés laxés dzék:‘asm¢wé gwadEma, 
40 qa lelgowés LEtwa géné. Wa, gil‘mésé lelgoxs laé g-ig-alitaxés 
<eredly owe q!ekwas sé*wayowa. Wa, lai ix‘edxés k:lipralaa qa‘s 
k-lap!nlés laxa tlésemaxs laé xeq!tixialés laxa dzég-atslixa 
ewidemée k‘limyaxita, qa‘s k'lip!alitzles lax méag‘inwalisasa 
lngwilé. Wa, g’il'mésé ‘witlostaxs laé ét!éd k-ltp!éd laxa x-ix-mx- 
45 spmala t!ésem xex*zalalés laixa’ Ingwilé, qa‘s li g-dg-alaséla 
k!ipstents lax ‘wabrts!4wasa nagats!€. Wa, laxaé ét!éd k-lipr- 
yints laxa dzékasn‘waséda gwadmmé. Wa, altem gwatexs 
laé Alak:!ala la marmdezlqtlés dzek- asE°wé mialaqzla gene LE‘wa 
gwadmemé. Wa, laxaé Ax‘édxa lé*watyé, qa‘s LEpEyindés aq. 
50 Wa, gil'mésé gwalexs laé lixa arléxa ts!mdiqé, qa‘s la p!ox'wid - 
Vaxs iwidzoxtowé k-!pk-ladk!wa. Wai, la k-lés q!éxsé p!loewann- 
maséxs g’axaé gemxElaqéxs g°Axaé finale Wa, héx*ida*mésé 
ixeédex xElxwata k: lawayasés la‘wtinnmé, qa‘s k‘!axaléx t!mnt!mn- 
xEdzityas. Wa, gil‘mésé ‘witlaxs laé pex-‘ideq laxa Imgwilé, qa 
55 tentendedzox‘wides. Wi, Sage gwalrxs laé ta‘wtinemas ax’ed- 
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thin; and after she has done so, her husband takes | a short board 56 
and makes a cover for the box. He | fits it so that it will not leak. 
Then his wife | takes olachen-fat that is left after the oil has been 
dried out of the olachen in | Knight Inlet. She puts it on a board, 
takes a stone || and hammers it until it becomes a thick paste, which 60 
is very sticky. | After she has done so, she takes her tongs and with 
them picks the | stones out of the bottom of the box in which the 
huckleberries with salmon-spawn have been cooked. | When all the 
stones are out, she takes the pounded fat | and puts a little all around 
the opening of the || box. Then she fits the cover on the box so that 65 
it | lies on the olachen-fat and so that it is air-tight. | Then her hus- 
band sits down on it, and the woman takes more olachen-fat and | 
smears it all around between the box and the cover. She takes | 
the heated skunk-cabbage leaves, cuts off a strip two finger-widths 
wide, || and sticks it on to the olachen-fat | all around the box cover. 70 
When this is done, she puts it down in a | cool corner of the house. 
She leaves it there until the | season of the winter-ceremonial. | 

I have forgotten this. She spreads the heated skunk-cabbage 
leaves || over the boiled huckleberries mixed with salmon-spawn. | 75 
She spreads them smoothly all around the corners; and after doing 
so, she puts on | the cover. All this is done in the same way with 








xa tslats!ax'samé, qa‘s yikttyégiléq qaéda Lawatsa. Wai, la‘mé 56 
babanaakwa qa k:!ésés hatsdléda hasatyé laq, yixs laaLés grenEmé 
ix‘édxa qlabéqwé yix semyak-awafyasa semk-ixa dzax‘tiné lax 
Dzawadé, qa‘s lngndzddés laxa sax"dzesé. Wa, la ix*édxa t !ésemé, 
qa‘s lmsrlgendes lag, qa Alak:!alés genx*‘ida, qa dlak'!alés k!tita. 60 
Wi, g:il’mésé gwalmxs laé &x‘édxa k itpialaa, qa‘s k:liptiistalés laxa 
t!ésemaxs laé xeq!tixialés laxa dzég‘ikwé malaqrlaxa gené LEfwa 
gwademé. Wa, gil‘mése éwilostéda t!ésemaxs laé 4x*édxa ledzE- 
kwé q!aboqwa, qa‘s xaL!ex‘idé grls‘its lax iwé‘stis dwaxsta‘yasa 
Lawatsa. Wa, li &x*édxa yikitya‘yé, qa‘s yikttyindés laq. Wa, 65 
lafme papaxk-rnaxa q!aboqwé, qaxs akEmxaakwaé. Wa, la eee 
k‘nyindé laé*wtinrmaségéxs laés genEme ax‘edxa qlaboqwe, qa‘s 
gEltsé‘stalis lax iwé‘stiis paqalaéna‘yasa ‘yiktiyatyé. Wa, li ax*éd- 
xa penkwé k‘!nk-!adk!wa, qa‘s bexaléxa maldendziyaakwé lixens 
q!waq!wax‘ts!anatyéx. Wa, la klideg‘ints laxa qlaboqwé lax 70 
Hwe‘stisa yikttyatye. Wi, lamm gwal laxég. W4A, la hang-alitas 
laxa wtidanégwilasés g’dkwé. Wa, lamm lalaat laxa tséts!éq!nn- 
xaxa ts!%wtinxé hienét laq. 

Wi, héxdren t!nléwésoxs LepEyindaasa penkwé k:!ek:!adk!wa 
laxa dzég‘ikwé maliqrlaxa géné LE‘wa gwademé. Wa, larm aé- 7 
k-laxs laé Lepryints laq. Wa, gil'mésé gwatnxs lawistaé yiktiyints 
yikttya‘yas. Wa, héem ‘nami‘laloté gwig-ilasaxa gwademé LE‘wa 


(ody | 
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78 huckleberries, | with large blueberries, small blueberries, and scarlet 
berries (?). All of these are treated in the same way, | the four kinds 
that I have just named, in the same way as the red huckleberries are 

80 treated when they are || picked and eaten. The eating of the large 
blueberries, the eating of the small blueberries, | and the eating of the 
‘mountain scarlet berries (?) is the same. | Another name of the 
small blueberries is ‘‘mouldy blueberries.”” That is all about this. | 

1 Viburnum!-Berries with 0il—NowI will talk about | the viburnum- 
berries mixed with oil, for there is only one way of cooking them, | 
as I have described. When they have been cooked, | they pour them 

5 into the large swallowing-basket and the || medium-sized swallowing- 
basket, and also into the front-basket; and when | they are all full 
of steamed viburnum-berries, the woman takes a | high box, which is 

10 two spans | wide and long, | and which is three spans high. || The 
cover is made to fit on (air-tight). This is put down by the | woman. 
Then she takes a large dish and puts it down next | to her seat, and 
she takes oil and pours it | into the large dish. When it is half full, 
she stops | pouring in the oil. She takes a small basket, goes down 

15 to the beach, || and puts six stones into it. She carries them back in 
one hand, | coming up from the beach, and carries them into the 
house, and | she puts them down next to the fire. Then she puts 





78 sElemé LE‘wa noxwa LE‘wa tsEltsElé; ‘nixwaEm hé gwég ilasE*wa 
mox‘widalaxmn LéLEqElasm*wé lax gwayi‘lilasaxa gwadmemaxs laé 

80 k:'!nlise‘wa Loxs laé gwatgtitse’wa, LE‘wa sEsElemg-iixa sElemé, 
LE'wa nox"naxwaxa noxwa, LE‘wa tsEtsEltsElég'axa  tsEltsHlé. 
Hérm ‘nem Légemsa ‘noxwé qtixalas. Lazm ‘wi‘la gwala. 

1 Viburnum!-Berries with Oil. Wa, la‘mésrn édzaqwat gwagwéx’s‘alal 
laxa Llikwé tlelsa yixs ‘nemaaLé gwég-ilasaqéxs laé L!aLlop!a- 
sE‘wa laxen g‘alé waldema. Wai, hé*maaxs laé gwala L!ai!op!aqéxs 
laé Llopa. Wa, &fmisé giixts!alayo laxa nig-atyé Letwa héloma- 

5 gemé lmxa‘ya Loxs lm‘maéda nanaagemé lexatya. Wa, gil*mésé 
‘nixwa qoqiitlaxa q!olkwé tlelsaxs laéda ts!mdaqé &x*édxa Lawa- 
tsaxa yix'spmé, yixs ma‘ip!enx'sé‘stalae laxens q!waq!wax'ts!a- 
na‘yéx, yix ‘wadzosgemasas. Wa, laxaé hérm g-ildd‘latsé. Wéa, 
la yiidux"p!mnk-é ‘walasgemasas laixens q!waq!wax:ts!ana‘yéx. 

10 Wa, la babanaakwé yikwa‘yas. Wa, hémem g-ax hing-ali‘lzemsa 
ts!medaqé. Wa, li &xédxa ‘wilasé loq!wa, ga‘s gaxé hing-alitas 
laxés k!waélasé. Wa, laxaé ax‘édxés Liéna, qa‘s li gtxts!ots 
laxa ‘walasé loq!wa. Wa, g-il’mésé negoyoxsdalaxs laé gwal 
etiqas. Wa, li ax*édxa ialiseas, qa‘s la lents!es laxa L!mma‘isé, 

15 qa‘’s xE*x"ts ladaan, q !EL!EsgEmé t!esmm laqéxs g:axaé k:loxk:!6tz- 
laqéxs g'ixaé lésdésnla, qa‘s la k:!ogwételaq laxés g-okwe. Wa, la 
k:logiindlisas laxés lngwilé. Wa, héx*‘ida‘mésé xEx"LEntsa t!éseEmé 








1Viburnum pauciflorum Pylaine. 
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them | on the fire, and she takes the bucket of water and | puts it 
down where she is going to work. She takes her tongs and || puts 20 
them down. Then she takes a small dish and puts it down. | Then 
she takes a bucket of water, and she pours the water | into the small 
dish. Now she watches the stones which are on the | fire until they 
are just hot enough to be a little red. | As soon as they have that 
color, she takes her tongs, || picks up the stones, dips them into the 25 
small dish with water | in it, so that the ashes on them come off, and 
she | puts them into the oil. She does the same with the other | 
stones; and when all the oil is melted, she takes a | bucket of water 
and pours it on the melted || oil. After it has staid there a little while, 30 
she picks the stones out | and throws them down by the side of the 
fire. After she has taken them all out, she | takes a large ladle, dips 
it into the oil and water, and moves it up and down. | When she has 
done this a little while, the oil and water are mixed, and | they get 
cold, and the mixture of oil || and water looks white. When they are 35 
well mixed, she takes a basket of viburnum-berries | and pours the 
berries into the high box. When | they are all emptied out, the box 
is full. Then she takes the dish in which she has | the water mixed 
with oil, and places it across the corner of the berry-box, and | pours 
(the contents) very slowly over the || viburnum-berries. Then the 40 





laxés lngwile. Wa, la &x‘édxa nagats!é ‘wabrts!alaxa ‘wapé, qa‘s 18 
g-ixé hing-alilas laxés GaxElasé. Wa, li 4x°édxés tslésiila, qa 
gaxés kadéla. Wa, li Ax‘édxa lalogtimé qa‘s g‘axéxat! k-ag-ali- 20 
fas. WA, la 4x*édxa nagats!é ‘waibrts!alitxa ‘wapé, qa‘s li giiqa- 
sas laxa ialogtimé. Wa, la doqwalaxa t!éspmé xex"alalés laxa 
legwila, qa A*més hétaté ts!mlqwalaéna‘yas qa halsrla‘mé x‘ixsem- 
x‘‘ida. Wa, gil*mésé hé gwégtisgemx“‘idExs laé 4x‘édxés ts !ésvla, 
qa‘’s k‘liplidés laxa tlésemé, qa‘s li h&pstents laxa ewabrts !ali- 25 
whe lal6gtimé, qa Pewiwean gtnatyé k!wék!litseméq. Wa, la 
klip!mqas laxa vlé'na. Wa, li hanal hé gwég-ilaxa wages 
tlésema. Wa, giil*mésé ‘witla yax‘idéda Liéniixs laé &xédxa 
nagats!é ‘wabrts!aliixa ‘wapé, qa‘s li gtiqleqas laixa yaxrkwé 
Liéna. Wa, gil’mésé gagiilaxs laé k:!ip‘tistalaxa t!ésemé laq, 30 
qa‘s k:libmndliszlés lixés lmgwilé. Wa, g-il'mésé ‘witld‘staxs laé 
ix*édxa ‘walasé k-ats!mnaqa, qa‘s tség-ostalésa L!éna LEfwa ‘wapé. 
Wa, gilfmésé gég‘iliimxs laé lelgowéda L!éna LE‘wa ‘waipaxs laé 
wiida‘stax‘ida. Wa, la‘mé Alak:!ala la ‘melstowa qrlékwé v!éna 
LE‘wa ‘wapé. Wi, gilémésé lelgdxs laé Ax*édxa tét!ults!dla 35 
lazlxatya, qa‘s la gtixts!alas lixa yix'semé Lawatsa. Wa, giil- 
‘mésé ‘wiflésexs laé nlaq qot!a. Wa, li k-ag‘ilitaxa qrlox"ts!lalaxa 
Liéna toq!wa, qa‘s li k‘ag‘igmnts laxa t!elsts!4la Lawatsa, qa‘s 
k'!ésé Gattsilaxs laé qebr‘naktlasa qelékwé L!éna lax dktiya‘yasa 
tizlsé. Wa, hé‘mis la ts!axalts!alatsa qelokwé L!é‘na lax awaga- 40 
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41 water and oil run down among the | berries. She keeps the dish with 
the mixed oil and berries turned over for a long time, | because the 
mixture doesnot run very fast. Jt runs inamong the | viburnum- 
berries. When the mixed water and oil does not run in any more, 
she puts | the dish upright and places it on the floor of the house, 

45 for || the berries are now covered with water and oil. She takes the 
cover of the | box, and her husband takes a | drill and his straight 
knife and splits good | red-pine wood. He cuts it out and makes 
pegs out of it. When | he has done so, he drills through the cover 

50 and the edge of the || box, pulls out his drill, wets the pegs with his 
saliva, | and, when one is wet all over, he puts it into the | drill-hole 
and takes a stone and drives in the peg. | The drill-holes are three 

55 finger-widths apart. | He puts a peg into every hole. After || he has 
done so, he puts the box down in a cool corner of the house. That is 
all about this. | 

1 The First Dog-Salmon of the Season.—Now I will talk | about the 
salmon obtained by those who fish [on the rivers] at the mouth of 
the | river, when they are going to eat (the salmon) quickly. When 
the dog-salmon are seen | jumping at the mouth of the river, the 

5 man at once || takes his fishing box and opens it, and he takes 
out | his two harpoon points, and he prepares them. And after | he 





41 ‘yasa tlelse. Wa, li gael qogiinaktlasa qrlogwats!ixa L!éna 
loq!wa qaxs k’!ésaé atbaléda qrlokwé Lienaxs laé ts!atslaqrlaxa 
t!elsé. Wa, gilfmésé gwal ts!axeléda qulokwé L!énixs laé t!ax‘id- 
xa qrlox"ts!alixa L!éna toq!wa. Wa, la hing-alitaxa loq!wa, qaxs 

45 le‘maé t!epryalaxa qrlokwé Liéna. Wa, la 4x*édex -yiktiya‘yasa 
Liagwats!axa tlelsé Lawatsa. Wa, li ax*édé 1atwtinemaséxés 
sElpmé LE‘wa nExx‘ila k'lawayowa, qa‘s x6x‘widéxa ég-aqwa 
winagila. Wa, li k:!ax‘wideq, qa‘s Lapélax’‘idéq. W4§, g-il*mésé 
gwalexs laé sElx‘‘idex yiktya‘yas héx'sila lax dgwiga‘yasa 1a- 

50 watsa. Wa, l& lmxtirelédxés sulmemaxs laé melx‘tintsés k!inén!n- 
xawa‘yé lag. Wa, gvil‘mésé la k!tnxendlaxs laé Lastdts laxés 
sElafyé. Wa, la Ax‘édxa tl!ésEmé, qa‘s déx"brtendésa Labmemé. 
Wai, li yaéyidux"drené iwAlagalaasaé sEla‘yas laxens q!waq!wax'- 
ts!anafyéx, yixa la q!walxostalaxa Labremé. Wai, g il'mésé gwalpxs 

55 laé hing-alitas laxa wtidanégwilasés g-Okwée. Wa, lazm gwala. 

1. The First Dog-Salmon of the Season.'—WaA, la‘mé’sren gwa ‘gwex: sfa- 
lal lagé’xs g’@’‘laé 1a’lOL!asoOsa wiwaméts!énoxwé lax 6’x"siwa‘yasa 
wa, qa‘s hala’xwase‘wa. Wa, hé’maaxs la’é do’gula gwa‘xni’ sé 
eka lax 6’x"siwafyasa wa. Wa, hé’x-‘ida‘méséda brgwa’nemé 

5 ix'é’/dxés wi/wak ‘ayEwa’ts!é qa‘s x‘0’x*widéq. Wai, la ix®wtilts!6’d- 
xés ma‘itse’m mémi&’sa qa‘s hashé’nagég. Wa, g‘i’l‘mésé gwal 
hashé/naqagéxs la’é ax°é’dxés_ t!a’tlaq!wayowé qa‘s hashé’naxé- 





1 Here follows a prayer to the salmon (see p 609, also p. 223). 
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has prepared them, he takes his harpoon shaft and prepares | it, 
putting on the prongs, so that they fit on firmly. | As soon as he has 
done so, he goes to the beach where his fishing canoe is. || Then he goes 
to spear the salmon, which swim in the | mouth of the slough. Then 
he begins to spear them. If there are many | dog-salmon, it does 
not take long until he has obtained many. | Then he goes home.’ | 

Then the woman herself? replies, ‘‘ Yes,’”’ and goes up from the bank 
of the river, and || takes an old mat and spreads it out on the beach 
seaward from | the high-water mark. As soon as she has done this, 
she goes down to the beach | where the spearsman’s canoe is, and 
she puts her fingers into the gills of two | dog-salmon, two in each 
hand. Then she carries the | four salmon up from the beach, and 
she puts them on the old mat which is spread out on the beach. || 
After she has taken them all out, she takes her fish-knives and | sharp- 
ens them on a whetstone; and after she has sharpened | them, she 
takes a small mat and spreads it out on the beach by her side. Then 
she | puts the salmon on it. Then she can just reach the | salmon, 
when she takes it to cut it open. Then she does the same as she | 
does when she is cutting open dog-salmon to be roasted, and she 
only | cuts the meat thin along its skin, and the | edges of the cut 
salmon are left on in this manner.’ | After she has cut it on her 








déx dzé’gtimas qa‘s bn’nx“idésa mé’misé liq qa n’lfalalés. Wa, 
gi/l'mésé gwa’tpxs la’é la’ents!és 18’xés t!a’t!aq!waats!ixs ha‘né’- 
saé. Wa, lan’m lal t!a/t!laq!watxa k-!o’trlaxs mena’laé lax 6’x°si- 
wa‘yas wa’yalasas. Wi, la‘mé’sé cae olla Wa, g'i’l*mésé q !6’nE- 
méda gwa‘xnisaxs la’é k'!és gé’x‘‘idpxs la’é q!nyd’La. Wai, g'ax 
ni/*nakwa.' 

Wa, la q!tlé’xs'mm? w4’xéda ts!mda’qaxs la’é l&’sdés qa‘s lé 
ax'é’dxés k'!a’k'!0bané qa‘s g’a’xé Lep!a’lisaq lax L!a’sa‘yasa 
yaa’xmoté. Wi, gi’l’mésé gwa’lalisé 4xa’*yaséxs la’é |n’/nts!és 
lax hi‘né’dzasasa t!a’t!aq!waats!éx'dé. Wa, la “dabctatae maé’- 
malé gwa‘*xnis lix wa’x’sdlts!anis: Wa, la‘mé’sé gasd’sdésrlaxa 
mo’wé k-!otnla qa‘s lé k !egrdzo’dalas 1a’xa LEbé’sé oe la’k: !obana. 
Wai, eg i/lfmésé ‘witlottamasqéxs la’e &x‘é’/dxés xwa’/xtiLayowé aoe 
eats teh alae ‘idéq la’xa gé’xésdemé. Wa, g'i’l’mésé gwal g’é’xa- 
qéxs laé ix*édxés amayé 1é’/*watya qa‘s LEp eiet, la’xa 0’gwigé- 
lisas k-!rg*ats!4’séxa k'!o’thla. Wa, 4’*mésé Nah Pea k-!6'tr- 
laxs la’é da’x‘ideq qa‘s xwa’lidéqg. Hé’rmxaa gwé’g-ilagé gwe’- 
giflasasa xwaLixa L!obrkwélasr*wa gwa*‘xnisé. Wa, lé’x:a‘méséx 
péla’é t!n’/Isa‘yas yix q!mmelts!A‘yas L!é’sas. Wa, hé’*méséxs k:!a’- 
k' !pwasEnxElaéda t!nlé’kwé; g'a gwi’lég'a (jig.*). 

Wi, gi’l'mésé gwal t !n’Isaq laxés t !elé’dzowé xag‘a gwii’lég'a* la’é 





1 Here follows a prayer, p.609. § 2She answers her own prayer. 3 See first figure on p. 304. 
4On a slanting board supported by a log See figure on p. 250. 
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cutting-board in this manner,! | she takes her basket 
30 and puts into it what she has cut. Then || she car- 
ries it up on the beach and takes it into her house. Then 
she takes the | drying-poles, which are always leftin their 
places in the houses of the river people. | Then she 


hangs the cut salmon lengthwise onthe drying-poles in this manner: | 
After she has done so, she takes short boards 
and | puts them under the place where she has 
hung up her cut salmon. She does’ || not 
allow the heat to strike what is now hanging 
lengthwise on the | drying-poles. Sometimes 
it hangs for one day; then the woman | looks 
at it. As soon as it is half dry, the woman takes it down; and | she 
gathers together the drying-poles, and she puts the cut salmon up 
40 again; | but it is spread out. Now it is spread out when she | puts 
it up again; and it only differs from preserved skin of salmon | caught 
with a hook in the upper part of the river, in that (the salmon) is not 
fat | when it is found spawning | in the upper part of the river, 
while it is really fat when it is speared at the | mouth of the river. 
45 And as soon as they finish cuttang up || the speared salmon, the 
woman at once gathers the slime and | everything that comes from 
the salmon, and puts it into the basket, and | she goes and pours it 
into the water at the mouth of the river. 





ix'édxés lmxatyé qa‘s ixts!ddalésés t!elsatyé laq. Wa, la k*!ox‘- 
30 tisdésrlaq qa‘s lis laé’Las la’xés g‘d’kwé. Wéa, la‘més 4x°é’dxa 
gayoqaxs hé’/meEnala‘maé 4x‘a’latela 1a’xa wi’wamédzats!é g°6’kwa. 
Wi, la‘mé’sé ad’ts!laqaléda t!elé’kwe li’xa gi’yowé; g'a gwa'lég'a 
(fig.). Wa, gi’l'mésé gwa’texs la’é 4x°6’dxa ts!a’ts!mx"semé qa‘s 
hé/lewabodés 1a’xa la gila/larelats t!elé’kwé. Wa, lan’m 
35 k'!és hé’Iq!alaq xa‘mag‘aaLuléda L!é’s‘ala la’xa la gila’latula 1a’xa 
gayd. Wa, la ‘na’Inemp!ena xa‘malaLelaxs la’éda ts!eda’qé dd’x- 
‘wideq. Wa, g‘i/l'mésé k:!a’yax‘widexs la’éda ts!nda’gé 4xa’xodEq 
qa‘’s q!a’p!ég-aatnlodéxa géga’yowée. Wa, la‘mé’sé xwe’laqdstod 
Lep!a’Lelotsa t!nlé’kwé Ja’xa 6’k'!é. Wa, lan’m Lepa’taxs la/é 
40 e’tléd é’k léstendeq. Wa, lé’x‘amm O’gtiqalayos 1a’xa t!n’Isa 
qa‘s ximsilaxs hi’éla ga’Lé ‘nn’ldzisa wixs la’é ts!é’nas‘idéda 
gwa‘xni’saxs la’é xwé/la‘wa 1la’xés la q!4’/neEm qa‘s xwé’la‘waas 
lax ‘nn/Idzisa wi’wa, yixs f’laé tsp/nxwéda sEg‘iné’té lax Ox- 
siwa‘yasa wi’wa. Wa, hé*’méséxs g°i’l’maé gwal xwa’LasESwa 
45 srg'iné’taxs l’aé héx-tida‘ma ts!mdigé q!ap!éx“idxa k!élé Lu‘wa 
‘na’xwa g-ayo’t la’xa k:!otela qa‘s lexts!6’dés 14’xa lpxa’*yé qa‘s 
la qepstr’nts laixa 6x"siwa‘yasa ‘wa. 





1 Ona slanting board supported by a log. 


IV. RECIPES 


Roasted Salmon.—This is when the man goes catching salmon | at 1 
night. That is what is called by the river people ‘‘taking salmon | 
with hooks at night up the river,” when they are going to dry | the 
roasted dog-salmon for winter. Dog-salmon are speared || by the 5 
river people at the mouth of the river when they are going to eat 
them at once, | while the dog-salmon. are still phosphorescent. 
Then they will not | keep a long time without getting mouldy when 
they are roasted, for they are fat. | 

Now I shall talk about the salmon speared at the mouth of the 
river | when it is still phosphorescent. When the man || who spears 19 
the salmon gets one, he goes home as soon as he has | speared it. 
His wife at once takes an | old mat and spreads it over her back; 
then she takes her | belt and puts it on over the old mat on her back. | 
Then she takes along a large basket in which to carry the dog-salmon 
on her back. || She goes to the canoe of her husband and puts | four 15 
dog-salmon into her carrying-basket. Then she goes up the beach to 
the place | where she is going to cut them. She puts them on an | 
old mat, which is spread on the ground outside of the house. As soon 
as | she has thrown them on the ground, she takes her fish-knife and 
sharpens it; || and after she has sharpened it, she cuts off the gills of 20 





Roasted Salmon.—Wai, hé*maaxs la’éda brgwa’nemé ee! 
sok ga/nuLé; wi, hé’em gwek*‘y0’sa wiwaya’laénoxwé négwi’saxa 
ga’Lixa gwa‘xni’saxa ga’nuLe la’xa ‘nn’/Idzisa wa, yixs x flé’Laxés 
L!0’pasoLé gwa‘xni’s qaé’da ts!&wti’nxé. Wa, hé’mis srk-a’sisa 
wiwaya’laénoxwa gwa*xnisé lax 6’x"siwafyasa wiis, yixs ha’labaléné 5 
hatmi’xs hé’maé a’lés br’nkwéda gwafxni’sé, qaxs k’!ea’saé 
gwe’x‘idaas gii’‘la k‘!és x‘its!px‘i’déda ley nel oixs tsE/nxwaée. 

Wa, hé’t!laren gwa’ewex's‘alasLa seg iné’té lax 6’x"siwatyasa wa, 
yixs hé/maé a’/lés br/nkwéda gwa‘xni’sé. Wai, hé’*maaxs la’é 
sEk’é’da yia’l‘nek!wénoxwaxa gwa‘xni’ sé. Wa, gil’mésé gwal 10 
sek‘a’xs la’é né’‘nakwa. Wa, hé’x*‘ida‘mésé genk’mas la ix'6’/dxés 
k!a’k:‘!obané qa‘s Lébrg i’ndés 1a’xés &wi’g afyé. Wii, la ix‘é’dxés 
wiisé’g‘anowé qa‘s qxEkiyti’ndés la’xés Lée’bégatyé k’!a’k !obané. 
Wi, la‘més 6’xiex’‘i’dxés ‘wa’lasé 6’xiaats!ixa gwa‘xni’sé. Wa, 
lafmé’s lax ya’‘yats!isés fa’*winemé. Wa, li‘mée’s k:!exts!0’tsa 15 
mo’wé gwa‘xni’s la’xés 6’xLaakwé lexa’*ya. Wa, la‘mé’s 1a’sdéts 
qafs lés la’xés xwa’lidaastaq. Wa, la‘mé’s axts!d’ts la’xa 
k:!a’k-!obané Lep!rsa’ lax L!a’sand‘yasés g'o’kwée. WA, g‘t’l*mésé 
qEp!nlsaqéxs laé &x‘édxés xwaLayowé qa‘s tléex‘idéq. Wa, giil- 
‘mesé gwal tléka’qéxs la’é t!0’s‘idex q!6’sna‘yasa gwa*‘xnisé. 20 

75052—21—85 ETH—PT 1———20 305 


306 ETHNOLOGY OF THE KWAKIUTL [ ETH. ANN. 35 


21 the dog-salmon. | When the gills are off, she cuts around the | neck, 
but she does not cut off the head from the backbone. Then | she cuts 
from the back of the neck down to four finger-widths from the tail on 
the upper side. | Now a thin strip of flesh is left on the backbone. || 

5 As soon as the cut reaches down to the belly, she turns it around, | 
and she begins to.cut from the tail upward to the back of the neck. | 
As soon as she takes off the backbone, she | takes her roasting-tongs 
and takes the slime and rubs it | over the roasting-tongs, so that they 

30 may not get burned when they stand || by the fire of the house. 
Then she winds cedar-bark around the tongs one | span from the 
bottom of the roasting-tongs; | and when this is done, she takes one 
of the cut salmon and | puts it crosswise into the roasting-tongs. 
Then she takes cedar-bark and ties it | tight above the cut salmon; 

35 and after she has || tied it, she takes another salmon and puts it | the 
other way, above the one that she put in first. | Then she again takes 
cedar-bark and ties it above the salmon. | After she finishes tying it, 
she splits cedar-wood,—|long and slender pieces. These are called “‘the 

40 lock.”’ || Then she pushes one of these on each side, two finger-widths 
from | the edge of the salmon-meat, through between | the legs of the 
roasting-tongs, lengthwise of the salmon; | and after she has finished 
this, she pushes long ones across | the salmon and the ‘‘locks”’ which 





21 Wa, gi’l*mésé lawi’masxa q!6’sna‘yaxs la’é t!6’tsé‘stn’ndmx Oxa’- 
wa‘yas; la k'!és qak‘o’dex hé’xtlatyas lax xpk:!a’dzis. Wa, la 
xwa’/tidex 6’xLaatai‘yas ha’xela 1a’xa mod’dmné lax 6’k'!lafyas 
ts!a’snafyas. Wéa, laz’m pelé’ q!emeldza’/‘yasa xa’k'!adzowé. Wa, 

25 gi/ltmésé la’g'aa lax tek: lisés xwa’Lasm‘waxs la’é xwe’lidmq. Wa, 
la g:a’betend xwa’lédex welxwa’xsda‘yas 6’k:!olnla lax 6’xLaata- 
eyasés xwa’LasE‘we. Wa, g‘i’l‘mésé lawai’masEex xa’k'ladzdséxs la’é 
ixe/dxés L!0’psayowé qa‘s ax‘e’déxa k’!é’la qa‘s yilts!zl*n’ndés 
la’xa L!d’psayowé qa k'!é’séres k!timelx’‘i’del gd Jat Lana’lésxt 

30 la’xa legwi’tas. Wa, la qrx’i’tsa drna’sé la’xa ‘nk’mp!enké 
la’xens q!wa’q!wax'ts!ana‘yé, g-i’x-id lax 0’xiatyasa L!d’psayowe. 
Wa, gi/lmésé gwa’texs la’é &x*é’dxa xwa’Lekwé k'!d’tela qa‘s 
o8'tslodés la’xa L!0’psayowé. Wa, la ix‘é’dxa dmna’sé qa‘s yil‘i’dé 
ipklidé’te lax é6’k:lafyasa xwa’Lekwé k:!0’tela. Wa, g’i’lémésé 

35 gwal yiLa’qexs late e’t!éd &x*é’dxa ‘ne’mé k:'!6’tula qa‘s xwée’la- 
fémaséqéxs la’é gé’ts!ots lax é’k !ételisa g‘i’lxdé ixts!d’yds. Wa, 
la’xaa &x‘6’dxa deEna’sé qa‘s yil‘i’dés lax é’k'!mnxa‘yas. Wa, 
gi/lemése gwa'lé yita’‘yaséxs la’é x0’x‘widxa k!wa‘xia/éwé, 
wiswilta, la gt’Isg‘ilsté. Wa, hé’nm ee k:!a’ademé. Wa, 

40 lafmé’sé La’s‘itsa eni‘Pnmmtelags la’xa ma/Idené g-i’x-idé lax 
éwii/nxatyasa q!E’mladza‘yasa k'!o’tela. Wa, la na’qodalax 
6/wanuts!exstatyasa L!0’psayowé ao’tslaqila Le‘wa k‘!d’tela. Wa, 
of/lemésé gwa'txéq la’é La’s‘itsa g‘i/lsgilstowé lax na&’qawa‘yasa 
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she first put on. Now there is || one on each side of the roasting. 45 
tongs in this manner; | Then the same is done on the 
other side. After this is finished, | the woman puts (the 
tongs) up by the side of | the fire. She first turns | the 
meat side towards the fire; and when it is done, | she 
turns it around to the skin side. As soon as that is 
done, the || man requests permission from his wife to in- 59 
vite his friends | to come and eat the roasted salmon while 
it is warm. | As soon as his wife tells him to go ahead and call 
them, | the man goes and invites them. Then his wife takes a 
mat, | which is to be the food-mat of the guests of her husband; 
then she || spreads a mat for the guests of her husband to sit on; 55 
and it does not | take long before her husband comes back fol- 
lowed by his guests, for | they try to come before the roasted 
salmon cools off. | Immediately they sit down on the mat that has 
been spread out; and when | they are all in, the woman takes the 
food-mat and || spreads it in front of her husband’s guests. Then 60 
she goes back | and takes the two roasted salmon in the tongs; and 
she takes them out, | one for each two men. Then she lays them 
skin down, | on the food-mat. When there are four men, | there 
are two food-mats, and there is one || roasted salmon. There is no 65 








k'!0’tela Lefwa gi/lx'dé ix*a’Leloyos k'!a’adema. Wai, lar’m ‘nal- 


- nemts!aq lax. wa’x'sot!kna‘yasa L!O’psayOwe; ga gwii'lég'a (fig.). 45 


* 


Wi, laxa’é hé’mm gwa’léda Apsa’dzatyas. Wa, gi’l*mésé gwa’texs 
la’éda ts!mda’qé 1a’nolisas 1a’xés Ingwi’lé. Wa, lan’m gwi’sala 
laxés q!n’mladzatyé la’xa legwi’lé. Wa, g‘i’l*mésé 1L!5’pexs la’é 
lé’x‘idnq la’xés L!é’sadzatyé. Wa, gi’lmésé 1!6’pexs la’éda 
brgwa’nemé hana’k-axés genn’mé, qa‘s Lé’‘laléxés ‘né*nemd’kwé 50 
qa ga’xés hexha’q’xa L!o’/bekwaxs hé/*maé a’lés ts!n/lqwé. Wa, 
gi/l'mésé wi’xé genn’mas qa _ Lé“‘lailagis la’é hé’x-ida‘méda 
begwa’nemé la 1é’‘lala. Wai, la’La genn’mas Ax‘é’dxa té/*watyé 
qa ha'ma’dzoLes Lé‘lanemtasés 1a’wtinemé. Wa, la’xaa Lep!a/- 
litax k!wadzrfwé’soLas Lé‘lankmuasés 1a’/*wtnkmé. Wai, k !é’stla 55 
i/laxs oa’xaé 1la’*winemas hogwi’krlaxés Lé‘lanemen, qaxs 
hafya/temk‘!aaqéxs k:!é’s‘maé wtidex*i’déda_ !d’bekwé. Wa, 
hé’xfida‘mésé k!iidzedzo’litxa Lebée’lé lé’*wa‘ya. Wa, gi’lfmésé 
‘wi lg-alitexs la’éda ts!mda’qé 4x°é’dxa ha‘ma’dzowé 1é’*wa‘yé qa‘s 
lé repdzamililas lax Lé‘lanEmasés la‘wtinrmé. Wa, g’axé aédaaqa 60 
qa‘’s ix°é’déxa L!dpts!4’la ma‘t L!éL!0’bekwa qa‘s lé x ‘ik: !px’‘i’dxa 
‘ne/mé qaé’da ma‘lo’kwée be’brgwainrma. Wa, la neLEdzd’lilas 
la’xa ha‘ma’dzowé 1é’*wa‘ya. Wa, gi’/*mésé mod’kwa bé’brgwanr- 
maxs la’é ma’‘ta ha‘ma’/dzowé té’rlwa‘ya; wi, la ‘nal*neméda 1!d’- 
bekwe. Wa, lar’m k:!e4’s L!é’*na ts!epa’s qaxs LO’maé tsE/nxwéda 65 
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-66-oil for dipping, for the | dog-salmon is very fat while it is stitl phos- 
phorescent, when it is jumping in the mouth of the rivers. | Then the 
guests themselves break it and eat the salmon | speared at the mouth 
of the river. Early in the morning, | dog-salmon speared at the mouth 

70 of the river is not eaten, for it is fat; || itis only eaten in the after- 
noon and evening. | Whenever it is eaten in the morning, it makes 
those who eat it feel sleepy the whole day long, | for it is very fat. 
Therefore they are afraid | to eat it in the morning. As soon as the 

75 guests finish eating it, | the man takes what is left and eats it || with 
his wife, while his guests drink water freshly | drawn. After they 
finish drinking, the guests go out. | They only wash their hands in 
their houses; and | after the man has finished eating with his wife, 

80 he| gathers the bones and the skin left by his guesie, || puts them 
on a mat, and throws them into the sea on the | beach. This is all 
about the salmon speared at the mouth of the riven 

1 Blistered Salmon.—And we will also talk about the green | salmon 
almost dry. The woman takes the almost dried green | salmon from 
the place where it is hanging. | She takes her tongs and picks up the 
5 green salmon, and || blisters the meat-side of the green salmon by 
the fire. As soon as | the green salmon gets grey, she turns it and 
places the skin-side | towards the fire; and as soon as the skin is 








66 ewalenn! saxs hé’*maé a’lé‘s be’nkwéxa mena’la lax 6’x"siwa‘yasa 
wi'wa. Wa, la q!tlé’x‘sem LEe’nqwéda k!wé’/laxs hexha’qwaaxa 
srg iné’té lax 0’x"siwatyasa wa. Lak: lés gaa’xstéxagaa’léda hexha’- 
qwaxa srg iné’té gwa*xne’ sa lax 6’x"siwa‘yasa wa qaxs tsE/nxwaé. 

790 A’‘Enpm ha‘mx"‘i’tsdxa la gwal neqi’léda ‘na’la Letwa dza’qwa. 
-Gi/lFemia hexha’x"sdxa gaa’laxs la’é lox"*mé’qa sE’nbéxa ‘na’lida 
hafma’paq gaxs xE’/nLElaé tse’nxwa. Wii, hé’més ]a’gitas kile’m 
_hatma’xa gaa’la. Wa, gi’l‘mésé gwal hexha’ qwa Lé‘lanmemaxs la’é 
hé’x*‘ida‘méda brgwanemé la Ax*édxa ha‘mdté qa‘’s wa’ waqlaayowé 

75 LE‘wis genE’maxs |]a’aLal nax‘é’dés Lé‘laneEmaxa a’lta ‘wap tsi’- 
nems. Wai, g‘i’lémésé gwal na’qaxs la’é ho’qtwxlséda k!we’ldé. 
Wai, lazn’m a’feml ts!n’nts!enkwal la’xés g‘ig‘d’kwé. Wa, g‘i/l- 
‘méséda bregwa’nemé gwal wa’waq!aayO LE‘wis genk’maxs la’/é 
q!ap!é’x‘idxés ha‘md’té xaq LEfwa L!é’sasés k!wé’ladzemaxs la/é 

80 &xdzo’ts la’xa 1é’*wa‘yé qa‘s lé k‘!a‘stn’nts la’xa dE/msx‘é 1a’xa 
Lipma‘isé. Wa, lan’m gwal la’xa seg iné’té lax 60’x"siwa‘yasa wa. 

1. Blistered Salmon Wa, hé’nmixanns gwa’'ewex's‘alata a’ixwasé 
k:!0/loxwa. Wa, gi’ltem qa’tséstaléda hi‘yalixa a/txwasé k-!o’- 
loxwa la’éda tatnda’gé axé’dxa k'!0’/loxwé 1a’xé gé’xwalaasé. 
Wa, la 4x‘6’dxés ts!é’stala qa‘’s k'lip!é’dés la’xa k-!o'loxwé qa‘s 

5 pex’a’lés n’lsadzatyasa k:!o’loxwé la’xa gti’lta. Wa, gi’/l*mésé 
qiixdzo’naktléda k!o’loxwaxs la’é léx‘idmq qa‘s gwa’s‘idéq L!é’sas 
la’xa gti’lta. Wa, gi’l‘mésé hamelgedzo’déda pr’nsa lax L!é’sasa 
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covered with blisters, | the woman knows that it is done. Then | 8 
she puts it on the dish-mat. || | 

She takes water and sprinkles it over it to make it soft; | and after 10 
she has sprinkled it with cold water, she takes the | oil-dish and 
pours oil into it; and after she has done so, she | takes the blistered 
green salmon and puts it down flat, and places it before | those who 
are going to eat.it. Then she takes an oil-dish and puts it || outside 15 
of the blistered green salmon.’ . . . Assoonas the woman | takes the 
cup, the man breaks off a piece of the blistered | salmon and dips it 
into the oil, and puts it into his mouth. | He himself breaks off bits 
from what he is eating. | 
- Scorched Salmon.— Dried? salmon is the breakfast of the Kwakiutl.|| 
In the morning, as soon as they arise, the wife of the | chief takes 20 
dried salmon and scorches it by the fire. As soon as | she finishes 
scorching it, she pounds it on a mat spread out. on the floor, to | 
remove the scales loosened by the fire. As soon as she finishes 
pounding it on the floor, | she rubs it to make it soft; and after she 
has rubbed it, || she pounds it again on the floor of the house. Then 25 
she folds up the scorched dried salmon | and puts it down on the © 
floor. Then she takes a dish and puts it down at | the place where 





k-!6’loxwaxs la’é q!a’léda ts!mda’qaqéxs ln‘ma’é L!d’pa. Wa, la 8 
ixdzo’ts la’xa hé’laxsta’lilé 1é’*wa‘ya. : 

Wai, la 4x°@’dxa ‘wa’pé qa‘s xdsrldzo’dés laq qa pé’qwés. Wa, 10 
gi/l'més gwat x0’sasa wtida‘sta’ ‘wap 1la’qéxs la’é &x‘é’dxa ts!n- | 
ba’ts!é qa‘’s k!tinxts!0’désa L!e’*na liq. Wa, g‘t’/l*mésé gwa’la la’é 
ix‘6/dxa la neLdza’lilatsa pe/nkwé k-!o’loxwa qa‘s lé ixdzam6’lilas 
la’xa ha'ma’ptaq. Wai, la &x‘é’dxa ts!nba’ts!é qa‘s lé ka’x“its 
lax L!a’sa‘yasa pH/nkwée k:'!0’loxwa'. . . Wa, gi’l*méséda ts!mda’gé 15 
da’x‘idxa k!wa‘sta’xs la’éda begwa’nemeé k:!0’p!éd 1a’xa pr’nkwé © 
k:!0’/loxwa qa‘s ts!mp!ée’dés la’xa L!é’*na qa‘s ts!0’qtisés la’xéq. 
Wi, lan’m q!ilé’xsem k:!6’pk:!opa la’xés ha‘ma’‘yé. 

‘Scorched Salmon.—WaA,? hé’em gaa’xstésa Kwa’g-ula xa‘ma’sé. 
Wai, hé’*maaxs ga/laé 14’x*widxa gaa’la, wi, la 4x°6’dé genke’masa 20 
g'l/gimatyaxa xa‘ma’sé qa‘s ts!px‘‘icéq 1a’xa lmgwi'lé. Wa, gt’l- - 
emésé gwal ts!mx'a’q la’é xtisxtidzi’laq li’xa Lebi’lé tn’*watya qa 
la’wésa. ts!ex'md’tasa gii/Ita. Wa, gi/lmésé gwat xtisxtidzi/laqéxs 
la’é q!wé’xidmq qa pé’x‘widés. Wa, g‘i’l'mésé gwal q!d’yaqéxs 
la’é 8/tléd xtisxtidzitaq. Wa, la k !0’x"semdxa ts!n/nkwé xa‘ma’sa 25 
qats gi/g-aliléqg. Wa, la &xé’dxa 10’q!wé qa‘’s Ax‘a’liléq 1a’xés , 
k!waé’lasé. Wai, la é6’t!éd &x*é’dxa ts!n’nkwé xa‘mA’sa qa‘s ts!a- 











1 Part of the description of the eating of the salmon has been omitted, it being a repetition of pre- 
vious descriptions. : j 
2 Lines 19-22 repeated from Publ. Jes. Exp. Vol. V, 427-428, 
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27 she is sitting, and she takes up again the scorched dried salmon, | 
opens it, and spreads it out; then she breaks out the belly-part | and 
puts it down. Then she breaks the dried salmon to pieces and puts 

30 it into the || dish. As soon as she has finished, the woman arises 
again and | dips some oil out of the otl-box which stands in the 
corner of the| house. Then she takes an oil-dish [dipping-receptacle], 
and when it is full | she [comes] and puts it down on the floor at the 
place where she is sitting... . After (the man) | has taken a drink 

35 he takes a piece of the dried salmon, folds it up, chews || it, and 
then dips it into the oil. 

1 Preserved Brittle Salmon.—Many men | like to eat preserved 
brittle old salmon roasted. | When a man goes to visit one who has |» 

5 preserved roasted salmon, the one who has || roasted old salmon at 
once requests the one who comes to visit him to go himself and | 
invite his friends. Immediately the man goes | and invites his — 
friends who are sitting on the summer-seat. | As soon as the one who 
invites them comes, | they all go out of (the summer-seat), and they 
all go into the house with the one who goes to visit. Then a mat || 

10 isspread out, and the one who goes to visit shows the guests where 
to sit. | Then the one who goes to visit does not sit among | his 
friends. Immediately the woman goes and opens the | basket in 
which the roasted salmon is kept, and her husband tends the fire. | 





28 x'wi'déq qa LEep!é’dés. Wa, la’wista k:!6’podex tuk:!eqa’s qa‘s 
gi/o-alilés. Wa, la k:!6’k!tipsalaxa xa‘ma’sé qa &xts!a’lés la’xa 
30 lo’q!wé. Wa, gi’l‘mésé gwa'ta, lé é’t!éd Laxtililéda ts!mda’ge qa‘s 
lé tsé’x“id 1i’xa d/ngwats!é L!é’naxs ha‘nélaé laxa oné’gwilasa 
gd’kwé. Wi, laz’m la da’laxa ts!mba’ts!é. Wa, qo’t!a*méséxs 
ga’xaé k-a’g-alitaq 1a’xés k!wae’lasé.'... Wa, gi’l’més gwal 
na’qaxs la’é x‘é’d la’xa xa‘ma’sé qa‘s k:'!d’x"semdéq. Wa, 
35 la ma’léx*"bendxgq qa‘s ts!mp!é’dés la’xa L!éna. 

1 Preserved Brittle Salmon.—Wa, la q/!é’nema bé’bregwanrmé 
ix'é’xsd qa’s ha‘ma’péxa la gé’masxa tsd’sa ts!Ela’k’ L!0’brekwa. 
Wa, gi/l*mm la qi’tséstaléda ‘nemd’k" begwa’nem 1a’xa &xn6’- 
gwidisa gé’masé L!d’bEkwa; wi, la hé’x‘ida‘mésa axnd’gwadisa 

5 tstela’k'é L!o’bek® &xk'!a/laxa qi’tséstala qa lés q!tlé’x's*em 
Lé"‘lalaxés ‘né*nemod’/kwé. Wai, hé’x'ida‘mésé la qa’s‘idéda brgwa’- 
nemé qa‘s lé Lé’lalaxés ‘né*neEm6’kwaxs awa’qwalaé la’xa awa’- 
qwa‘yé. Wa, gil*‘mésée léda ré‘laliqéxs g-a’xaé hoqtwels qa‘s g°A’xé 
‘wi‘la h6’ewit lai’xés qa’tsé‘stalasé. W<a,lak’m gwa’léléda lé’*wa‘ye 

10 LEbrgwilkwa. Wa, 4’*mésé hé’'ma qa’tséstalax'dé q!a’x'sidzéxés 
Lé"linpmé. Wa, latmé’séda qa’tséstalax'dé k‘!és la k!wa-’g1- 
litxés ‘néfnEm6’kwé. Wa, hé’xida‘mésa ts!nda’qé la x‘dx*widxés 
L!o’brgwats!é L!a’bata. Wa, 1a’La 1a’*wunemas hé’laxés lngwi’le. 





1 Part of the description of the eating of the salmon has been omitted. 
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Then the one who went to invite takes roasted salmon and puts it 
down flat || on the fire, with the skin of the roasted salmon down- 15 
ward. | As soon as the skin is scorched, he breaks it quickly: to pieces 
and | puts it on the mats that have been spread out. The woman 
only | looks on. As soon as he has done so, he takes the dish and | 
puts the broken roasted salmon into it. Then he also takes || oil and 20 
pours it into an oil-dish; and | after he has done so, he takes up the 
dish and the oil-dish which he puts into the dish | at the farther side, 
and he also takes water for them. | Then they rinse their mouths, 
and after they have rinsed their mouths, | they drink. After they 
have finished drinking, they eat. || Then the owner of the house just 25 
watches the one who | came to visit him when he is attending to 
the oil; for the guests take much oil | for dipping. They sometimes 
drink oil | when they get choked; and the one who went to invite will 
pour in oil | whenever the oil-dish is empty [of oil]. When |! they 39 
nearly finish eating, the one who went to invite draws fresh water, | 
and he does not stay long before he comes back, and | he places the 
bucket with the water in it in front of his friends. | Then he takes 
away the dish, and puts it down at | the place where the woman is 
sitting, and the guests drink at once of the || water. After they have 35 
finished drinking, they just | wait for the second course. That is 
the end. | 





Wa, lé’da qa’tsé‘stalax'dé &x*é’dxa L!d’bekwé qa‘s pelx'LE/ndés 
la’xa lmgwile. Wa, laz’m bena’dza‘yé L!é’sasa L!o’bekwé. Wai, 15 
gi’lsmésé ts!ex‘‘i’dé L!é’saséxs la’e ha’labala Le’nLEnxsEndEq qa‘s 
ixdzo’dés la’xa 1é’*wa‘yé la Lebnla’. Wi, &’*méséda ts!mda’gé x'i’- 
tslaxilaq. Wa, gi’l*mésé gwa’Inxs la’é Ax‘é’dxa 1o’q!wé qa‘s 
k'!a’ts!odésa LE’ngEkwé L!0’bek" laq. Wa, hé’Emxaa‘wisé 4x‘é’d- 
xa L!é’na qa‘s k!tinxts!o’dés 1a’xa ts!eba’ts!é. Wa, gt’lmésé 20 
ewa'talitpxs la’é k-a’x'‘itsa 16’q!wa Leéwa ts!Eba’ts!é la k-ané’q : 
lax L!4’sanéqwasa 10’q!wa. Wa, hé’emxaa’wisé la’sa ‘wa’pé laq. 
WA, la*mé’se ts!nwé’L!mxdda. Wa, gi’l‘mésé gwal ts!nwé’L!ex6- 
dexs la’é na’x‘ida. WA, gi/l*mésé gwal na’qaxs la’é haimx*i’da. 
Wai, latmé’da Axnd’gwadisa gdkwé 4’nm x‘i’tslaxilaxa qii/tsé- 25 
éstalax'dixs la’é aa’xsilaxa L!é’*na, qaxs In‘ma’é q!é’q!ebaléda 
k!wé’laxa L!é/naixs ts!epaé. Wa, la na’x*édé ‘na’xwa la’xa_ L!é- 
enixs la’é ‘mek’ !nx4’. Wa, hé’*mis la k!tinxts!6’daatsa qa’tsé‘sta- 
lax'daixs la’é ‘wi’lg-rlts!4wéda ts!nba’ts!aixa Lléna. Wa, gil‘mésé 
Bla’q gwa’ta ha‘ma’paxs la’éda qa’tsé‘stalax'dé tsix a’It& ‘wa’pa. 30 
Wai,- k'!é’st!a ga’x*idexs g°f’xaé aé/daaqa. Wa, &’*mésé@ la 
hi’nx-dzamilitasa nagats!6’ ‘wa’brts!ala 1]a’xés ‘né*nemd’kwé. 
Wa,£ hé’xida‘mésé 4x‘6/dxa 10’q!wé qa‘s 1é hi’ng‘alilas lax k!wa- 
6’lasasa tsleda’gé. Wi, la hé’x‘idarm na’x‘idéda k!wé’laxa 
wa’pé. = Wa, gi’/l*mésé gwal na’qaxs la’é 4’em la &wit’lgemg-a‘lil 35 
qa‘s hé’lég‘intsm‘wé. Wa, lan’m gwa’la. 
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1 Cold Roasted Salmon.—But now this is finished with two ways of 
doing with | roasted salmon-backs,—the fresh roasted salmon-backs; | 
and we have talked about the old soaked roasted | salmon-backs. 

5 Now we will go on and talk about the || roasted salmon-backs when 
they are fed to young men, even | when they are really dry, in 

-winter. When they are | given to young men, they are broken into 
three pieces | and put on the food-mat. | They are just put down in 

10 front of the guests, || and the oil-dish is also put down | in front of 
what is to be eaten. Then water is taken by the | man and given 
to his guests to | rinse their mouths, and they drink some of it after 
they have finished rinsing their mouths; | and after they have 
finished drinking, they eat the dry salmon, which is really brittle; | 
15 and only that is different from the soaked salmon, | that they do 
not take much oil when they dip it; but they take | much oil when 
the brittle salmon-back is dipped in, for | the food chokes them. 
There is also always a bucket | of water standing in front of those 
20 who are eating the roasted salmon-back; || for, as soon as those who 
are eating it get choked, they | take some water and wash down what 
chokes them.'. . . | As? soon as the young men finish eating, they drink 
much | oil; namely, the oil that is left in the oil-dish; | and after 








1 Cold Roasted Salmon.—WaA, lan’mia gwa’ta ma‘lé’dala gwe’g-ilasxa 
L!o/bedzowé x&’k‘ladzi. Wa, latxa a/ixwa‘sé L!6’bEdzd xa’k!a- 
dzi. Wa, la’x'dens gwa’gwéxs‘ala la’xa gé’masé tlélk" 1!6’br- 
dzo xa’/k'ladzi. Wa, la‘mé’sens wii’g-il gwi’gwex's‘dlal 1a’/xa 

5 L!6’bEdzo xa’ Mies himg-i/layaé la’xa haty&’la, wa’x*maé 
la aA’lak'!ala la le’mxwaxa ts!&wt’nxé. Wi, hé’maaxs la’é 
hamg‘i/layd 1la’xa ha‘yal‘a la 4’em ya’tyidux"send k‘d’kEx’s‘En- 
tsEfwa qa‘s Axdzo’dayuwé 1a’xa hé’texstalité ha‘*madzo’ té’- 
fwatya. Wa, 4’mis la axalé’lem lax 1L!a’smx'dzama‘yasa Lé“‘la- 

10 nemé. Wa, 4’Emxaa‘wisé la ha’ng‘alélema ts!nba’ts!é lax 1!a’- 
sEnxéliltsa haf‘mée’Lé. Wai, lan’mxaa’wise hé’nrm gil 4x‘é’tsd’sa 
brgwa’nema ‘wi’pé qa‘s lé tsa’x‘‘its la’xés Lé‘lanemé qa ts!nwe’- 

Linxddés. Wa, la na’x‘id 1a’qéxs la’é gwal ts!ewe’L!exoda. Wa, 
gi/l'mésé gwal na’qaxs la’é himx: ‘q/dxa lé 4’lak-!ala la tsd’sa 

15 qaé’xs la’é ln’mxwa. Wa, lé’x'a‘mésLat o’gtiqalayos 1a’xa t!é’l- 
kwaxs k'!é’saé q!e’ qinbrlaxs L!é’*nixs ts!mpa’é. Wa, ]a’La q!e’- 
q!ebalaxa L!é’*néxs ts!mpaa’sa tsdsa L!o’bedzo xa’k'ladza, qaxs 
mekwaé laxd’x ha‘ma‘tyéx. Wa, la hé’mxnil*emxat! ha*néléda na- 
gats!é lax L!a’sEx‘dzamAflitasa ha®’ma’pxa L!6’bEdzowé xa’k'!a- 

20 dzai, qa‘s g'i’/lfmaé ‘mpk:!nxd’wéda ha‘ma’paqéxs la’é hé’xtidarm 
tsi’x°*id 14’xa ‘wa’pé qa ‘mekwa’xés ‘mrk’!exa’wa‘yas.1 - + Wi,? 
gi/l’mésé gwal ha‘ma’pa ha‘ya’laxs la’é q!a’q lek lnya na’x*édxa 
L!é’ena, yixe’s Ané’x'sd*yé la’xa L!é’*na g'i’ts!axa ts!Eba’ts!e. Wa, 





1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V., p. 428. 
2 Continued from ibid., p. 428, 
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they finish drinking the oil, they drink some more water; || and after 25 


they finish drinking water, they wait for the | next course. That 
is all. | 

Old Salmon, roasted.—Now I will talk about the | roasted old 
salmon when it is eaten before it is quite dry. | It is broken to pieces 


and put into a dish, || and the oil-dishes are filled with oil, for much 30 


oil | is mixed with fresh salmon coming from the upper part of the 
rivers; for | people really choke with this food, and sometimes those 
who eat | the roasted old salmon have to drink oil when they get | 


choked. The host always pours oil into the || oil-dishes of his guests. 35 _ 


After the guests finish eating, | they drink much water. This is 
also the breakfast-food | of the Kwakiutl, and they also do the same: 
they rinse | their mouths with water before they eat. Now we have 
finished with this. | 

Boiled Salmon.—Now I will talk about the cooking of salmon that 
is speared, | whenitisnotreally dry. When | the speared salmon ishalf 
dry, the woman takes it down. | Then she takes a kettle and 
puts it on the || fire, and she pours water into it. Then she 
takes her | fish-knife and cuts (thesalmon) to piecesinthis way: 
and | after she has cut it, she puts it into the kettle before 








gi/l*mésé gwal na’qaxa L!é’*nixs la’é é’t!éd na’x‘id 1a’xa ‘wa’pé. 
Wa, gi’l'mése gwal na’qaxa ‘wa’paxs la’é awti‘lgamg-alit qa‘s 
hé’lég‘intse‘wé. La‘mé gwal. 

Old Salmon, roasted.—Hé/rmlxarn gwa’ewex's‘alana ts!Ela’ké 
L!d’bekwa, yixs himg‘i’layfaxs k-!é’s'maé In/mxéwéda 4/la‘ma. 
Wa, lan’m k:!0’k!tipsalase‘wa qa‘s Axts!o’yuwé la’xa 10’q!we. Wa, 


Ss 25 


la qo ‘qut !éda ts !éts!éba’ts!axa L!é’na qaxs q!é’q!rbalayd‘éda 30 


_ alxwa’sé ts!é’nas g-i’yot lax ‘nn’/Idzisa wiwa’, qaxs 4/lak:!a- 
laé ‘mekwa’ 1a’xox ha*mafyéx. Wa, la ‘na’l*nemp!ena nax- 
na’qéda ha‘ma’paxa ts!n/lg-inété L!o’bex"xa L!é’*nixs la’é ‘mE- 
k lexé’. Wa, la hé’menala‘ma k!we’lasé gtiqa’sa L!é’*na lax ts!é- 
ts!gba’tslasés Lé’‘lanemé. Wa, gi’l'mésé gwal ha‘ma’péda k!wé’- 
laxs la’é q!a’qlék-!nya na’x‘édxa ‘wa’pé. Wi, g'an’mxaat! gaax- 
stésa Kwa'g'utaxa gaa’la. Wa, hé’nmxaa gwé’gilaxs ts!mwe’L!n- 
xddaaxsa ‘wa’paxs k:!é’s*maé himx“i’da. Wa, la‘mens gwal laq. 

Boiled Salmon.— WA, la‘mé’sen gwa‘gwéx's‘ilat 1a’xa sEg‘iné’taxs 
la’é ha*mé’x‘silase*wa, yixs k'!é’stmaé A’larm In’mx‘wida. Wi, 
hé’*maaxs la’éda smginé’té k !&’yatx"wida, la’éda ts!mda’qé axa’- 
xodEq. La‘mé’s 4x°é’dxa hi’nx'Lanowé qa‘s hé’nx‘Lendés la’xa 
Ingwi'té. Wa, la giixts!o’tsa ‘wa’pé lag. Wa, la &x‘e’dxés xwa’- 
Layowé qa‘s t!o’t !ets!mndéq; ga gwii‘lés t’0’sa*yég'a (fig.). Wa, g't’l- 
‘mésé gwal t!6’saqgéxs la’é ix‘stn’nts 1a’xa hi’nx'Lanaxs k:!é’s‘maé 


35 
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8 it | begins to boil. Then she takes a stone and puts it on top 
of it | to keep it under the water; and after she has done so, she 
10 takes || a dish and a kelp bottle with oil in it, and puts them | at the 
place where she is sitting; and she does not leave (the salmon) long on 
the fire, | before itis done. ‘Then she takes it off, and at once she | 
takes her tongs and lifts it out and puts it into the dish. | After it is 
15 all out, then she smoothes it in the dish, so || thatitis level. Then she 
takes her kelp with oil in it, and she | pours it over the quarter-dried 
salmon in the dish. | After she has done so, she gives water to those | 
whom she is going to give to eat. Assoon as they have rinsed their 
mouths, they drink; | and after they finish drinking water, she puts the 
20 dish || before those whom she is going to give to eat. When this is 
done, they go to draw | fresh water for them to drink after they have 
eaten; and it is not | long before he who went to draw water comes — 
back; and after those | to whom she has given to eat have eaten, the 
woman takes soft | white cedar-bark and gives it to those to whom 
25 she has given to eat, to wipe their hands with, || and to take the oi] 
off of the hands of those to whom she has given to eat, for there is 
really much | oil on their hands, and they are always covered with 
oil when they are eating quarter-dried | speared salmon with oil for 
their food. After they have | wiped their hands, the woman takes | 





§ mEdn/lx*wida. Wai, la &x°é’dxa t!é’semé qa‘s ‘mErkwayi’ndés laq 
qa wit’/nsalayos. Wa, gi’l’mésé gwal aa’xsilagéxs la’6é aix*e’dxa 
10 10’q!wa Letwés ‘wa/éwadé L!é’'nats!ila qa‘s g-a’xé x‘A/lilas la’xés 
k!waé’lase. Wa, k'!é’st!la gé’x-Laléda hai’nLEndis 1a’xa lngwi’laxs 
la’é !d’pa. Wa, lafmé’sé hi’nx’sendeq. Wa, hé’x*idatmésé 
ax%é’/dxés tsé’sLala qa‘s Iex‘tiste/ndéq qa‘s axts!4’lés la’xa loq!wé. 
Wa, gil'mésé ‘wi'‘lo‘staxs la’é gwé’lalts!ots la’xa loq!wé qa ~ 
15 ‘nema’k‘tyés. Wa, la &x°é’dxés ‘wa’*wadé L!é’*nats!ala qa‘s k!tin- 
gELEyi’ndés 1a’xa la gvits!4’xa 10’q!wéda k!tingrgekwé ts!éts!nin- 
mala. Wa, gi’lfmésé gwa’Kalitexs la’é tsi’x-itsa ‘wa’pé 1a’xés 
hitmg‘i/lasoLé. Wai, g'i’l*mésé gwal ts!mwé’L!exddpxs la’é na’x‘ida. 
Wa, gt’l'mésé gwat na’qaxa ‘wa’paxs la’é k-&’g‘imlilasa 10’q!wé 
20 la’xés hi¢mg‘i/laso.é. Wa, gi/lfmésé gwa’Kalitexs la’é tsii’x‘*itsE- 
‘wéda a’Ita ‘wap qa na’gég‘iLes qo gwal hafma’pLo. Wa, k:!é’stla 
gi/laxs g'A’xaé aé/daaqéda tsii’xa ‘wa’pé. Wa, gi/lfmésé gwal 
ha‘ma’pa hi‘mg‘i’lasr*waxs la’éda ts!eda’qé x‘é/dxa q!d’yaakwé 
k-a’dzekwa qa‘s lé ts!4s la’xés ha‘*mg‘i/lasm*wé qa dédn’nx‘widés 
25 qa lawa’s q!n’lq!zlts!anatyasés hi*mg‘i’lasm*wé qaxs 4/laé q !é’nEmé 
q!n’lq!elts!anafyas qaxs hé’menala‘maé t!ebrgeli’sa k!i’/nqatyasa 
srginé’té ts!é’ts!nlmmalaxa L!é’nixs ha‘ma’*yaé. Wa, g‘t/lmése 
gwat dédr’nkwéda hitmgi’lasm*waxs la’éda ts!mda’qé 4Ax‘é’dxa 
o’gtiflatmé 1d’q!wa qats qrpts!d’désa ‘wi’pé lig. Wa, la é’tléd 
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another dish and pours water into it, and she || puts it before those 30_ 
to whom she has given to eat, and they wash their hands. | After 
they. have done so, the woman gives them water | to drink. After 
they have finished drinking, they wait for | the next course. That 
is the end. | 

Old Dried Salmon.—Now we will again talk about dried salmon. | 1 
That is the way of cooking fresh dried salmon, what I said first;' | and 
this is the way of cooking old dried salmon, what I am going | to say. 
This is when it is the middle of winter, when || all the women put 5 
down the soaking-boxes in: the corner of their houses. | Then (the 
woman) puts into the water much dried salmon. Now she soaks 
it | to make it soft. In the morning, as soon as day comes, the 
woman | takes some of the soaked dried salmon and folds it up; then 
she puts it | into a kettle and places it over the fire of her house. || 
Next she pours not much water on it. -Then it begins to boil; | and 10 
the kettle is not over the fire long, when | she takes it off. Then the 
woman takes a dish and | puts it down, and she takes (the salmon) 
out with her tongs and | puts it into the dish. Then she waits until 
it gets cool; || and as soon as it is cool, she takes it and breaks it 15 
into | small pieces. Then she puts it into the dish; then | she takes 
the oil-dish and pours oil into it; and then | she puts it before him to 
whom she is going to give to eat. Others pour the | oil on the 








qax'dzam0’lilas la’xés ha*mg‘i’lasm‘we. Wa, lan’m ts!n’nts!en- 30 
x‘wida. Wa, gi’l‘mésé gwa’trxs la’éda ts!nda’gé tsi’x“‘itsa ‘wa’ pé 
laq qa na’x‘idés. Wai, gi‘l*mésé gwal na’qaxs la’é Awti/lgemg-alil 
qa‘s hé’lég‘intse‘wé. Wa, lan’m gwa’la. 

Old Dried Salmon.—-Hé’rmixarns gwa’gwéx's‘dlasLa xa‘mia’sé. 1 
Wa, hé’em hamé’x'silaéné*xa a/ixwasé xa‘ma’sen g‘i/lx.dé wa’l- 
dema. WA, hé’*mis hamé’x'silaénéxa gé’masé xa‘mA/’sgvin 1]a’LEk: 
at wa/Idema.! Wa, hé’*maaxs la’é negeltsn/mégi ts!’wti’nxa la’é 
‘na/xwa‘méda ts!é’dagé ix‘a’litxa t!6’lats!é lax 6’/négwilasés g°d’kwé. 5 
Wai, la md’staliltsa q!é’nmmé xa‘ma’s lig. Wa, lan’m t!é/laq qa 
te’/Ix*widés. Wa, gi’l*mésé ‘na’x‘idxa gaa’lixs la’éda ts!mda’gé 
Ax‘édxa la’xa tlélkwé xa‘ma’sa qa‘s k:!5’x"semdéq qa‘s ixts!d/dés 
la’xa hi’nx'Land qa‘s hi’nx’Lendés 1a’xa lngwilasés g°6’kwée. Wa, 
la a’/lfem git’q!eqasa k-!é’sé q!é/nem ‘wap lag. Wa, 1é medelx- 10 
éwida. Wa, k:!é’s'emxaa’wisé gé’x Lala ha’nx' Lala la’xa lngwi’laxs 
la’é hi’nx’sentsr‘wa. Wa, la Ax‘é’déda ts!nda’qaxa 1d/qwé qa‘s 
hi/ng-alités. Wa, la ax‘e’dxés ts!é’stala qa k‘!iptistn’ndéq ga 
-klipts!o’dés la’xa 16’q!wé. Wa, la k-a’k'Ewaq qa wtdxrx“i’dés. 
Wa, gi’l*mésé wtidexi’dexs la’é &x°é’deq qa‘s k-!6’k!ipsn’ndé 15 
qa im‘nma’yastowés la’é axts!odalas Jla’xa 16’q!we. Wi, la 
aix®é’dxa ts!eba’ts!é qa’s k!iinxts!o’désa L!é’*na laq. Wa, lan’m 
k‘a’gemililas la’xés hi*mg'i’laso*Lé. Wa, le’da wad’kwe k!ii’nq !eqasa 

1 See p. 310. 
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0 soaked salmon when they break it into the dish; and || the Koskimo 
drink the liquid of the soaked salmon as they eat it, for | they have 
no oil. | 

Fresh Dried Salmon.—The food of those who catch salmon | is fresh 
dried salmon. Before the (dried) salmon is dry, | it is taken by the 

5 woman and put down ona mat. Then || she takes her fish-knife and 
cuts the quarter-dried salmon; | and she puts it into a kettle, and she 
puts the kettle over the | fire of the house. Then she pours water into 
it; | and it does not stay there long boiling, when she takes the kettle 
off the fire. | Then she puts it down on the floor, and takes a dish, 

g and oil from a|| kelp bottle in which the oil is kept. Then she 

puts (the salmon) down at the place where she is sitting. | Then she 

takes her largest spoon and scoops out | the quarter-dried salmon 
and puts it into the dish. As soon as she has | spread out the 
quarter-dried salmon evenly in the dish, she takes the kelp bottle | 
in which the oil is, and pours (the oil) over the food to be served. | 
Green Salmon.—This is another breakfast-food of the | Kwakiutl, 
when they live at the river catching salmon. It is the “green 
salmon’’ | cut straight along the back. Thisis thewayitis cut: 

At this time it is not | really dry, and therefore it is called 

‘‘half-dry || green salmon.” The woman just takes it down 

from where it is hanging; | then she puts it on a food-mat, | 


— 





Liz/'na ]a’xa t!é‘Ikwaxs la’é k:!0’pts!ewak" la’xa 10’q!wé. Wa, 


99 lé’da Go’sg'imoxwé na’xnaqax ‘wa’palisa t !élkwaxs t!é’It!ataé qaxs 


k le&’saé L!é’éna. 

Fresh Dried Salmon.—WaA, hé’krm ha‘mii’sa wifwa’miséda dzé’- 
dzElmala t!elé’k®. Wa, hé’*maaxs hé’*maé a’lés dzé’léda xa‘ma/sé 
la’as 4xa’/xaydsa ts!Eda’qé qa‘s 4xadz0’dés la’xa 1é’*watye. Wai, la 


95 ixé’dxés xwa’Layowé qa‘s t!0’t!nts!mndéxa dzé’dzelmala xa‘mi/sa. 


Wai,. la &xts!o’ts la’xa hi&’nxLanowé. Wai, la hi&’nx-Lents 1a’xa 
lngwilasés go’kwe. Wa, lawi’sra gii’q!eqasa ‘wa’pé lag. Wa, 
k-lé’st la g8’g'iitsila max entlely alas la’é hi’nx'sendxés hi/nx‘Lendé. 
Wa, la hi/ng-alilaséxs la’é &x‘é’dxa 10’q!weé Lewis L!é/na, la’xa 


30) ewai/ewadéts lalax: dénie’na, Wa, la &x*a’litas la’xés k!waé/lasé. Wa, 


la ax*é’dxa ‘wa’léga‘yasés k: ate Ets!Enaqgé, qa‘s xElo’stendés la’xa 
dzé’dzrlmala qa‘s axts!0’dés la’xa 16’q!wé. Wa, gil*mésé ‘wi’‘laxs 
la’é ‘nema’g-aalts!odxa dzé’dzElmalixs la’é &x*é’dxa ‘wa’/twade 
gi'tsEwatsa L!é’*na qa‘s k!ii’nq!eqgés 1a’xés ha*mgilayuxé. 
Green Salmon.—WaA, gan’mxat! ‘nemx<‘idala gaa’xstésa Kwa/- 
gutaxs la’é g‘d’ktila 1a’xés wi'wamé’dzaséda k-!0’loxwéxa nEge’- 
€ S 
o-afyas xwa/La‘yé. A’nmg: a gwiilé xwa’La‘yaség'a (fig.). Wa, lak lés 
a/lazm le’mxwa. Wa, hé’*mis la’grilas la 1é’gadus k:la’ Mg 
5 k'!o’loxwa. Wai, lan’mxaa 4’*méda ts!mda/gé ixa’xddqéxs ge’xwa- 
lavelaé. Wa, laz’m &xdz0’ts la’xa hi‘mé’x'siladzn‘wé té’*wa‘ya. 


an 
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and she takes her fish-knife and cuts up the green salmon. | 7 
Then what she is cutting is in small pieces. When she finishes this 
work, | she takes the kettle and puts it over the fire, and she || pours 10 
water into it. As soon as it boils, she takes | the half-dry green 
salmon and puts it into the | boiling water on the fire. However, it 
is not on the fire really long, when she takes it off. | Then she puts it 
down and takes a dish, which she puts down; | then she takes oil from 
the kelp bottle and puts that down; then she || takes an oil-dish and 15 
puts it down; and as soon as | all these things named have been 
brought, she takes the tongs and takes out | the cut pieces of green 
salmon and puts them into the dish. She | takes them up with the 
tongs because they are [not] quarter dry, and they are not | dry. This 
is called ‘“‘half-dry green salmon.” As soon as the dish is || full, she 20 
levels it out so that it is level. Then she | takes an oil-dish and 
pours the oil into it. |... (The? man who eats it) takes what he is 
going to eat and foldsit up. He chews | one end of it; and as soon 
as what he has chewed is soft, he dips it | into the oil and puts it 
into his mouth; and he continues doing this while || eating. | 25 
As soon as he finishes eating, the woman rises from her | place and 
takes the dish and the oil-dish. Then she | puts them down near 





Wa, la 4x‘é’dxés xwa’Layowé qa‘s t!6’t!nts!m/ndé la’xa k:!0’loxwé. 7 
Wa, lan’m &m‘ama’yastowé t!6’satyas. Wai, la gewa’lé ixa’‘yaséxs 
la’é 4x°e’dxa hi’/nx-Lanowé qa‘s hi/nx'LEendés la’xa Imgwi'le. Wa, 
la ziixts!0’tsa ‘wa'pé lag. Wa, g‘t’l*mésé medzlx‘wi’dexsla’é Ax°6’/d- 10 
xa la k'!a’yaxwa k-!6’lox" qa‘s axste’ndés la’xa la hi/nx tala 
mak’mdelqtla. Wa, k'!é’st!a 4’lamm gé’xLalaxs la’é ha&’nx’sen- 
dnq. Wi, la ha’ng-alitaqéxs la’é ix*6’dxa 16’q!wé qa‘s hi’/ng-alilés. 
Wi, la ix*e’dxés L!é’*na ‘wa’*wadéts!ala qa‘s &x°a'lilés. W4, la é’t!éd 
4x®é’dxa ts!zba’ts!é qa‘s ha’ng-alilés. Wa§a, gi’l*mése ‘witla gax 15 
_axe’Imn Lé’LEqElasE*waxs la’é ’x*é’dxa ts!ésLala qa‘s k‘liptista’léxa 
t!0’t !ets!aa’kwe k-!0’/loxwa qa‘s k‘!ipts!4’lés la’xa lo’q!wé. Hé’Em 
]a’oilas kk liptistalaqéxs k'!é’saé dzé’dznlmala. Wa, la k'lés 
In’mxwa. Hé’rm 1é’gadns k'!a’yaxwa k ldloxwa. Wa, gi’l’mésé 
qo’t !éda 160’q!wixs la’é ‘nema’g-aalts!odmq qa ‘nema/ktyés. Wa, 20 
la ixte’dxa ts!zba’ts!é qa‘s k!tinxts!6’désa L!é’éna laq.!. . Wa,” la 
da’x*id la’xés ha‘ma’Lé qa‘s k'!0’x"semdéq. Wa, la malé’x"ben- 
dmq. Wa, gi’l‘mésé la tn’Ix*widé malé’kwa‘yaséxs la’é ts!Ep!é’ts 
la’xa ié’na qa‘s ts!d’q!tisés. Wa, hé’x'si‘més la gwé’gvilaxs 
ha‘ma’paé. 25 
Wa, gi’l*mésé gwal ha‘ma’prxs la’éda ts!eda’gé La’xtilit la’xés 
k!waé’lasé qa‘s lé &x‘é’dxa 10’q!wé Lu‘wa ts!eba’ts!é qa‘s g’a’xé 





1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 429. 
2 Continued from ibid., p. 429. 
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28 the place where she is sitting. Then she pours | the green salmon 
thatis left over back into the kettle in which it was boiled.t . . . Then? 
30 the man sits down || and waits for her to.give him the second course. 
I shall | talk about this later on, for I am talking now about | the 
breakfast. | 
1 Soaked Green Salmon (1).—Now I will talk again | about soaked 
green salmon,—the food of those who do not go to catch | salmon in 
green salmon.that have been dry for a long time. | They are always 
5 winter,—soaking in a soaking-box, which stands in the || corner of the 
house, full of water. Dried green salmon are always kept | init. After 
they have been soaking for two days, | they get soft; then the soaked 
green salmon are taken | and folded up. The kettle is taken, | and 
the soaked green salmon are put into it. Then (the kettle) is put || 
10 over the fire of the house. As soon as it is well over the fire, | 
‘ water is poured into it; but now it is a longer time over the fire | 
boiling before the cook takes it off. Then she takes | a dish and she 
puts it down, and she again takes an oil-dish | and oil and puts it on 
15 the floor where she is sitting. Then she || takes her tongs and takes 
up the soaked green salmon | out of the kettle and puts them into 
the dish. Then she | waits for them (to cool off). Then she takes a 
food-mat and spreads it | before the one to whom she is going to give 





28 k-a’galitas la’xés k!waé’lasé. Wa, la qapstn’ntsa hé*maxta‘yé 
k !0’lox" la’xa h&’nx-Lendaats!éx'diq.! . . . Wa,? la k!wag-alitéda 

30 begwanEm, qa‘s iwtilgemgalilé qa‘s hé’lég-intse*we. Wa, a’l*emtwi- 
sEn gwa’gwex’ ‘sila laq qan’n 1é’xa‘éné*mé Mal ae 
ha‘ma’/yaxa gaa’la. 

1 Soaked Green Salmon (1).—W<A, hé’*men lal é’t !édun gwa’gwex's‘a- 
lasta t!é’lkwé k:!o’loxwa. Wa, hé’nm ha‘ma‘yasa k:!6’sé wi’*wa- 
méts!énoxwaxa ts!awtinxa la ealtas lemd’kwa k:!o’/loxwa. Wa, 
‘la hé’menalarm t!é’lasoé 1a’xa t!é’lats!axs hi‘né’laé lax oné’- 

5 gwilasa g’d’kwe qo’tlaxa ‘wa’pé. Wa, la hé’menalamm ax‘sta’- 
‘layowéda ln'md’kwé k:!d’lox" lag. Wa, hé’t!a la matp!n’n‘stzlsa 
t!é'laseéwé k'!6’lox" 1a’qéxs la’é pé’xtwida. Wa, la 4x*é’tsm*wéeda 
t!6/lkwé k'!6’/loxwa qa‘s k’!0’x"smEmtsE*wé. Wa, la 4x*e’tsE*weda 
hinx’Lanowé qa‘s Axts!o’yowéda t!é’Ikwé k:!o’lox" lag. Wa, la 

10 h&’nx‘Lan6 1a’xa lngwi'lasa g‘o’kwée. Wai, gi’l*mésé B’lg-aatelaxs 
la’é eti’q!eqasdsa ‘wa’pé. Wa, la‘mé’s_a gé’géx'Lalarm man’m- 
dulqitlaxs laéda ha‘méx’silelg‘isé hinx’sendmq. Wa, la‘més 4x*édxa 
lo'q!wé qa’s ax‘a’lilés. Wa, lazrmxaa’wisé ax°é’dxa ts!Eba’ts!é 
LE‘wa L!é’na qa‘s ax‘a’lilés la’xés k!waé’lasé. Wa, la é’tléd 

15 ix%e’dxés ts!é’sirala gqa‘s k:!ipii‘stm’/ndéxa tle’lkwé k:!0’loxwa 
la’xa h&nx'Lanowé qa‘s k‘lipts!odés 1a’xa 16’q!we. Wa, la 
ka’k'Ewaq. Wa, la 4x°é’dxa ha‘madzo lé’*wa‘ya qa‘s 1é LEpEmli’- 





1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 480. 
2 Continued from ibid., p. 430. : 
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breakfast; and as soon as the soaked (salmon) are lukewarm, | she 
breaks them in pieces small enough for one || bite! . . . 20 

As soon as she has finished breaking the soaked green salmon, 
she spreads them out | so as to make them level in the dish- 
Then she takes the oil-dish | and pours the oil into it. As soon 
as she has done so, she takes | the dish and the oil-dish and 
puts them | in front of the one to whom she is going to give to 25 
eat: She puts down the oil-dish just | outside of the dish; and after 
doing so, she draws water and | gives it to him who is going to eat. 
Then the man who is going to eat takes.| a mouthful of water and 
rinses the mouth; and after’| rinsing the mouth, he drinks. After 
drinking, he takes || a piece of the soaked salmon and dips it in the 30 
oil and puts it into his mouth. | He never chews it, because it is 
soft. Then he keeps on | doing this while he is eating; and when it . 
is nearly all gone, he stops | eating’. . . .| 

After he finishes drinking, he waits for the second course. || That is 35 
the end of this. 

Soaked Green Salmon (2).—When a man wishes to | invite his tribe 1 
the following day, he | asks permission of his wife to give a feast (to 
his friends) on the following day. | The woman at once makes her 

husband go and fetch || water and pour it into the soaking-box. 5 





tas la’xés gaa’xstala’matsme*wé. Wa, g‘i’l’mésé k-d’x‘widéda t!é’l 18 
kwaxs la/é k‘!6’k!tipsendeq qa haya’Kastowés lax ‘nn/mp!en- 
qlnts!afyé.’ .. 20 

Wa, gil'mésé ewil k!6paxa tlélkwé k-!dloxtixs laé goli‘lilaq 
qa ‘nEmag‘aalts!owés laxa loq!wé. Wa, la ix‘édxa_ ts!xbats!é, 
_qa‘s k!iinxts!odéq yisa Liéna. Wa, Bilenea gwalmxs laé ax*e- 
déda ts!kdaigqaxa loq!wé Lé‘wa ts!Ebats!@ qa‘s li k'ax'dzamdtsa 
loq!wé laxés hi‘mgcilasm‘we. Wa, lai k-ax'‘itsa ts!mbats!é lax Lla- 25 
safyasa loq!wé. Wa, g‘il‘mésé gwalexs laé tséx‘idxa ‘wapé qa‘s 
la ts!fis laxa Ae Wi, la dax-idéda ha‘mapraxa ‘wapé, 
qa‘s himsgEmdilaq qa‘s ts!eweL!exodé. Wa, gil’mésé gwal ts!n- 
wéL!exddexs laé nax‘ida. Wa, gil‘mésé gwal nagaxs laé dixa 
laxa t!élkwé k-!dlox® qa‘s ts!mp!édés lixa Lléna qa‘s ts!oq!isés. 30 
WA, lar’m héwia’xa ma’léx"brendEq qaxs tE/Iqwae. Wai, 4’x'si‘més. 
hé gwée’g'ilaxs ha‘ma’pae. Wa, gi’lemsé nla’q ‘wi'‘laxs la’é gwal 
hafma’pa.? 

Wi, eerlemieas gwil na’qaxs la’é dwx’lgrmg‘alit qa‘s hé’leg-in- 
tseewe. Wai, lan’mxaa gwa’ta. 35 

Soaked Green Salmon (2).— Wii, hé’*maaxs la’é ‘né’k'éda begwa/nEemé 
qa‘s Lé’lalitxés g°6’lg‘tikulotaxa 1a’La é’t!édel ‘na’x‘idEL. Wa, la- 
émésé hana’k:axés genn’mé qa‘s k!wé’lasélqéxa la’La ‘na’x’‘idEL. 
Wi, hé’x*ida'mésa ts!nda’qé xk: !a’laxés la/*wiinemé qa lés tsix 
éwa’pa qa‘s qEpts!0’yoxa t!é’lats!e. Wa, hé’x*‘ida‘mésé la tsii’yé 5 


—_ 





1 Here follows D. 750, lines 1-3. 2 The description of the eating of the salmon has been omitted. 
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6 Her husband goes at once | and pours water into the soaking-box, that 
stands in the | corner of the house; and when it is half full of water, 
the | woman takes roasted salmon and puts it into it; and | when it is 

10 done, the man goes to get fire-wood and || takes it into his house. 
Now it is evening. As soon as | night comes, they lie down; and 
therefore in the morning, when daylight comes, | the man arises and 
builds a fire in his house; and as soon as the | fire in the house blazes 
up, he sends one of his house-fellows to go and | call all the men; and 

15 it is not long before the messenger || comes back. Immediately they 
clear the house; | and after they finish clearing it, they take the 
kettle and | put it down in front of the fire; and the woman takes | 
her dishes and places them at the place where she is sitting, and also | 

20 the oil-dishes and oil. As soon as this is all ready in the house, || the 
man goes to call the guests again. He stays a long time outside 
calling them, but | the men come in one by one into the house. At 
last they are | all inside. Then a drum is taken and is | put down 
on the right-hand side of the guests. Immediately the | song- 

25 leader begins to sing the new songs. Now they || sing a feast-song, 
and the host takes the soaked | salmon out of the water and puts it 
into the large kettle. | When it is full, it is put over the fire, and | 


then water is poured into it. It does not boil long | before the kettle 





6 1a/‘wtnemas qa‘s qrEpts!4’lés laxa t!é’lats!axs ha‘né’laé la’xa 
o/négwilasés g‘o’kwe. Wa, gi ‘Ismésé nego’yoxa ‘wa’paxs la’éda 
tsleda’qé Ax ‘dxa, L!6’bekwé qa‘s 1é axste’/nts lag. Wa, g‘il- 
emésé gwa’texs la’aséda begwanrmé iné’x‘édxa leqwa’ qa‘s B'a’x6 

10 2x‘a’lilas la’xés g’d’kwé. Wa, lap’m dzi’qwa. Wa, gi’l*mésé ga’- 
nul‘idpxs la’é kt’lxida. W4, gf’lgil'mas ‘na’x‘idxa gaa’laxs la’- 
éda begwié’nmmé 1La’x*wid qa‘s legwi’léxés g:o’kwe. Wai, gi’lsméseé 
xI/qostiwé Ingwi'tatyaséxs la’é ‘ya‘laqasés ‘nema’élwtte a2) lés 
Lé’‘lalaxa ‘na’xwa bée’begwanrma. Wa, k'!é’st!a ga’laxs g-a’xaé 

15 aé/daagéda Lé'‘lalelg‘isé, wi, hé’x‘ida‘mésé @’x*widxa g°d’kwé. 
Wa, gi’l'mésé gwal a ees la’6 &x*é’dxés hi’nx‘Lanowé qa 
g4'xés ha‘ni’l 1a’xa dsta'lilasés Ingwi'lé. Wa, lé’da.ts!nda’qé ax‘e’d- 
xés 16’Elq!wé qa g’a’xés mexé’t la’xés k!waé’lasé. Wa, hé’*misa 
ts!é'ts!ebats!é Le‘wa Liéena. Wa, g'il‘mésé ‘wi‘la la gwa’lila, laasa 

20 6’tsésta. Wa, lan’m gé’g‘ilsa é’tsé‘sta. WA, lan’mia ‘nal‘nem6’- 
kltimkéda bpgwi’nemaxs gA’xaé hogwi’tela. Wa, ladza‘la‘mé 
ewitlaéta. Wa, héx*ida‘mésé’ &x*étse‘weda mena’ts!é qa‘s lé &xa- 
lélem Jax hé/tk'!odenttemalitasa k!we’le. Wa, hé’x-fida‘mésé 
na’/q!laq!afyas dé’qilasa a’Itsemé q!e’mdema. Wa, la’x-*da‘x"*mé 

95 kiwélala dm/nxela. Wa, la’Léda k!wé’lasé 4x‘tiste’ndxa t!é’l- 
kwé v!d/bek" qa‘s g'’xé Axts!o’ts la’xa ‘wa’lasé h&i’nx'Lanowa. 
Wa, gi’lsmésé ces laxs la’é hé/nx'Lents 1a’xa pase Wa, a’l- 
emésé gtiq!eqa’sa ‘wa’pé lag. Wi, k’!é’st!a gé’gilil mar’mdzlqi- 


ee ee en re 
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is taken off. It is only on the fire waiting || for the guests to finish 30 
singing. As soon as they finish singing, | the man takes a mat and 
spreads it out, and he takes | his long tongs and takes the roasted 
boiled salmon out with them. | Immediately the woman takes one 
roasted salmon and | puts it into each dish; and when || one roasted 35 
salmon has been put into each, the woman breaks it into small pieces | 
just the right size for our mouths; and | after she has broken it in 
pieces, she pours oil into the | oil-dish. After she has done so, the 
man | takes the drum and puts it down by the door of the house; 
and || he puts down the dishes and gives one dish to each two men, | 
when really all the tribes are guests in the house; | and as soon as all 
the dishes have been put down, he takes a bucket and | places it 
before the guests highest in rank, and they rinse | their mouths; and 
after they have rinsed their mouths, they || drink. After they have 45 
finished drinking, they begin to eat; and | when they begin to eat, 
the man goes to draw fresh water, for | they drink after they finish 
eating. After they have eaten, | the man takes away the dishes and 
takes them to the place where his | wife is sitting. After he has 
taken them away, he puts the bucket || with water before the guest 50 
highest in rank; then he dips | the cup into it and gives it to him; 


nN 


40 








. - ee 


laxs la’é h&’nx'sané. Wa, a‘mési’la ha‘né’la é’srla qa gwa’- 
fés dn/nxeléda 1é“lanemé. Wa, g'i’l'mésé gwal dn’/nxelaxs. la’é 30 
4xe/déda bregwa’/nEmaxa 16/wa‘yé qa‘s Lep!a'lilég. Wa, la ix‘é/d- 
xés gi’lt!a ts!é’sLala qa‘s Lextsta’léxa hi’nx‘Ltaakwé L!0’brkwa. 
Wai, hé’x*‘ida‘méséda ts!nda’qé &x°é’dxa ‘nal‘nn’mé L!d’brkwa qa‘s 
axts!6’dalés la’xa ‘nal*‘nemé’xia 10’Elq!wa. Wéi, gi’l*mésé q!wa’- 
lots !ewax"sa L!0’bekwaxs la’éda ts!eda’qe k:!6’k!tipsalaq qa &m‘a’- 35 
mayastowés qa 4’*més ha‘ya’l‘ats!ek‘ila la’xmns se’mséx. Wa, g'i’l- 
‘mésé gwal k:!6’k!tipsalaqéxs la’éda ts!mda’gé k!’/tinxts!6dalaxa ts!é’- 
tslEba’tslasa L!é’"na. Wa, g‘t’l*mésé gwa’Kalitwxs la/éda begwi/nE- 
mé 4x‘6/dxa mena’ts!é qa‘s lés la’xa t!nx‘t/lisés g'd’/kwé. .Wi, ld 
k-a’xitsa 10’eElq!wé. Wa, lan’m maéma‘lo’kwa begwa’nemé la’xa 40 
‘nemé’x La 10’q!wixs 4’laé ‘wi’‘laétela k!wé’ta lé’lqwilatatyé. Wa, 
gi/l'mésé ‘wi'‘lg-aliléda 10’élq!waxs la’é k:!0’ktlilxa na’gats!é qa‘s 
lés lax nexdzamA4’lilasa nén4’xsdlisa k!we’lé. Wai, la’x‘da‘xwé ts!E- 
we’L!exdda. Wa, gi’l'mésé gwal ts!mwe’L!exddExs, 1a’x-da‘xwaé 
na’x‘ida. Wa, gi’l*mesé gwat na’qaxs la’é himx“i’da. Wa, 45 
gt/lfmésé himx"‘idexs la’é tsiyéda begwa’numax 4’Ité ‘wa’pa qa 
na’gég'ilts qo gwal ha‘ma’pLo. Wa, gi/l'mésé gwal ha‘ma’pexs 
la‘éda begwanremé k-A’gvilitxa 16’Elq!wé qa‘s lés lax k!waé’lasasés 
genk’mé. Wa, gi’l*mésé ‘wi’‘lamaseq la’é hangemli’lasa ‘wa’br- 
tslala na’gats!é 1la’xa n4’xsdlagatyasa k!wé’lé. Wa, la tsi’x“itsa 50 
_klwa‘sta’ laq qa‘s ts!zwé’s lag. Wa, la’x-da‘xwé ‘wi’‘la na’x‘ida. 
75052—21—35 etH—pr 1——21 
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52 then they all drink; | and after they finish drinking, the woman 
washes | four dishes and pours water into them, and the | man puts 
55 them before the guests. Then || they all wash their hands; and after 
they have washed their hands, | they wait for the next course. 
That is the end of this. | , 
Salmon Preserved in Cellars.— (It has been described before [p. 237], 
how salmon is kept in cellars for winter use.) : 
1 When there are no more | salmon in the rivers, the cellar is dug 
up. The salmon are washed in water | until all the clay and sand 
come off. As soon as all | the dirt is off, they are soaked in the river 
5 and are left there over || night. As soon as day comes, the woman 
takes | out of the river what has been soaking. Now the quarter- 
dried | green salmon are thick; they are just like fresh salmon. | The 
woman just takes her fish-knife, and they are cut this way | 
10 into twelve pieces. Then she puts them into a || kettle; 
then she puts it on the fire and pours water over | it. 
Then it is boiled a long time before it is taken off. | She 
stirs (the meat). As soon as it is all to pieces, she | puts 
the kettle back over the fire. Then it is left over the fire a very 
long time. | When it is done, it becomes a mush; and she pours | 
15 oil into it while it is stjll over the fire, and it is stirred again. | Then 
the kettle is taken off and put down. Then | spoons are given to the 





52 Wa, gi’l'mésé gwal na’qaxs la’éda ts!eda’qé ts!d’xtgindxa mo- 
we’xia 16’Elq!wa qa‘s gtixts!6’désa ‘wa’pé lag. Wa, lé’da bz- 
gwa’/nemé hang-alitas lax nexdzamé’‘lilasa k!we’lé. Wa, la‘mé’sé 

55 ‘na’xwa ts!n’nts!enx‘wida. Wa, g'i’l*mésé gwal ts!z’nts!mnkwaxs 
la’é Awti/lgEmgalit qa‘s hé’légintse‘wé. Wa, lan’m gwal la’xéq. 

1 Salmon Preserved in Cellars.—Wai, g‘i/l‘mésé la k‘!ed’s k-!0’k!i- 
trléda wi’‘wixs la’é ‘la’p!eqoya qa‘s 1é ts!0’x*witsd® la’xa *‘wa’pé 
qa ‘wi'lés lawa’éda L!é’q!a Letwa é’gisé. Wa, gi’l’‘mésé ‘wi’‘la- 
wéda ts!mqwi’xs la’é t!é/Iidmq la’xa wa. Wa, la xa’mastalisxa 

5 ga’nucé. Wa, gi’l*mésé ‘na’x‘idexs la’éda ts!eda’qé axwtstn’nd- 
xés t!é/lasm'we la’xa wa. Wa, lan’m la wa’kwéda dzé’lélakwé 
k:!d’/loxt. Ya’em la gwé’x'sa ald’masé k'!0’tela. Wa, 4’*mésa 
ts!nda’qé &x°6’dxés xwa/Layowé qa‘s t!ot!ets!n’ndéq; ga gwii/lag’a 
(fig.) malng'nyo’wéxs la’é t!0’t!Ets!aakwa. WéA, la axts!o’ts la’xa 

10 h&’nx‘Lanowé. W4, la‘mé’sé hi’nx'Lentséxs la’é qup!Eqa’sa ‘wa’ pé 
laq. Wa, la‘més la gé’g-iltsé lan’m mar’mdelqilaxs la’é hinx’sn’n- 
deq. Wa, la xwée’tlédeq. Wa, gii’l*mésé q!wé’q!tlts!exs la’é 
xwé'laqa hi’nx'Lendeq. Wa la‘mé’sé la &’la la gé’x-Lala hi’nx-- 
Lala; wi, g'i’/l'mésé la L!0’pexs la’é xa’s‘ida. W4, la gti’q!eqasd‘sa 

15 L!é/nixs hé’maé a’lés h&’nx'talé. Wa, li é’t!éd xwétlétsm‘wa. 
Wa, lawi’sta hi’/nx'sEntsE*wa qa‘s hi’ngalilés. Wa, lan’m ts!&’yéda 
k-a’/k-&ts!mnagé la’xa k!we’lé. WA, la 4x‘é’déda ts!nda’qaxa lélo’q!we | 
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guests, and the woman takes the dishes | and she pours into them the 
quarter-dried salmon that is to be eaten with spoons. Then the 
dishes are nearly | full,1 . . . They are not given-a second course. 
Sometimes || green salmon are just put into a kettle and boiled for a 
short time, | when they are taken off and cut to pieces. They are 
put | into the dish without water. Then oil is poured over them. | 
The man only takes them from the dish with his hands | and eats 
them.’ . .-. Then (the guests) just lie down on their seats and || 
wait for the next course until it is done. Another | course is not 
given when they have eaten with spoons the quarter-dried green 
salmon. ‘This is | the way of the Denax‘da‘x" in Knight Inlet. 

Middle Part of Salmon, cold or boiled.—The description of a feast 
continues with the following notes on the preparation of middle parts 
of the salmon?: 

(1) Then the woman | takes a dish and puts it down at the place 
where she is sitting; then she goes | and opens the basket in which 


18 


20 


q. 


the middle part of the salmon is, | and she breaks off the cedar-bark . 


with which the middle parts of the salmon are twined together. 
-When there are four || men, the woman takes eight middle parts | of 
salmon and breaks them up into two dishes, | four pieces into each 
dish. As soon | as she has broken them, she takes her oil-dish and 
pours | oil into it.2. . . They‘ take up what they are going to eat 
and || fold it over, and chew it to make it soft, and then they dip it | 





qa‘s ts!éts!4’lésa yrewi’kwe dzé’lé‘lak" lag. Wa, g‘i’l‘mésé xrlagq 
qo’t!axs'. . . Wa, lan’m klés he’lég‘intse‘wa. Wé, lé ‘nal*nn’m- 
p!ena 4’Em 4xts!o’yo la’xa hi’nx'Lanowé qa‘s ya’was‘idé mEdn’|x- 
‘widexs la’é ha’nx‘sEntsE‘waxs la’é t!6’t!mts!aak*®. Wa4a, 4/*mésé ix- 
ts!6’yo la’xa -l0’q!wé k:!ed’s ‘wa’paga‘ya. Wa, la k!ting!mqasd‘sa 
L!é’na. Wai, lé’da brgwaé’nemé 4’Em daltd’laq la’xa 16’q!wixs la’é 
ha'ma’pEq.: ... Wa, la’La 4’nm t!ée’kimga‘lila. Wa, laz’m 
é’sa‘lil qa‘s hé’leg-‘intse’we. Wa, lan’m gwa’la. Wa, la’La k’‘lés 
hé’leg-indg-itmxs yo’sasr*waéda dzé’lé‘lakwé k:!o’loxwa. Wai, g'an/m 
wée’gilatsa Drna’x‘da‘xwe lax Dza’wadé. 

‘Middle Part of Salmon, cold or boiled. —'Wai,?lé’da ts!nda’gé 
ix®e’dxa 16’q!wé qa‘s k-a’g-alilés la’xés k!waeé’lasé. W4, la q@’s‘id 
qa‘s lé x'0’x‘widxa L!a’baté, yix g’é’ts!E*wasasés q!a’q!agatyé. Wai, 
la &/édxa dena’sé ya’polayosa q!aq!lagayé. Wa, g:i’lem md’kwa 
bé’begwanrmaxs laé’da tsmda’qé &x°é’dxa ma‘lgtina’texsé q!a’q!a- 
gafya, qa‘s p!oxts!4’lés la’xa ma‘iexLé’ lorlq!wa. Wa, lan’m 
maé’moxsé p!o’xts!dyds la’xa ‘na’Ifnemé’xta 10’q!wa. Wa, gi’l- 
‘mésé gwal p!o’qwaxs la’é 4x‘°é’dxés ts!Eba’ts!é qa‘s k!t’nxtslodésa 
Lié’na lag. ... Wa,‘lan’m &x‘é’d la’xés ha*mé’Lé qa‘s k:!6’x"- 
seEmdéqgéxs la’é malé’x"bendeq qa tx’lx‘widéséxs la’é ts!xp!i’ts 





1 Here follows a description of the eating of the food, which has been omitted. 
2 Continued from Jesup Expedition, etc., Vol. V, p. 436, line 24, 
3 Continued from ibid, p. 431, line 7. ‘Continued on ibid, p. 430, line 25. 
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11 into the oil; and then they put it into their mouths and they begin 
to eat,! . . . and (the men) wait for the second course. | That is the 
end. | 

(2) When the middle parts of the salmon are really dry, they are 

15 soaked || in the soaking-box, which stands in the corner of the house. | 
It is always filled with water; and the woman | always puts the 
middle parts of the salmon into it, so that it is full; and when | she 
goes to take the middle parts of the salmon to cook them, she | puts 
in again some more dried middle parts of the salmon, and changes || 

20 them for those that have been taken out.” . . . When her husband 
comes, | the woman takes the soaking middle parts of the salmon 
and | counts two pieces of the middle parts of the salmon for each | 
man; and so she takes twelve pieces. She | puts them into the 

25 kettle; and her husband puts the kettle || on the fire, and he also 
pours water into it. | Then the woman takes two dishes and also | 
two oil-dishes, and puts them down where she sits. | The kettle is 
not very long over the fire, when it is taken off; | and the man also 

30 takes the tongs || and takes out the soaked middle. parts of the sal- 
mon and puts them also into | a large dish which stands on the floor 
of the house, | made for this kind of cooking.’ . . . | 





11 1a’xa L!é’*na. Wa, la’wista ts!6’q!tisas, wa, laz’m ha‘*mx-‘i’dex:- 
da‘xwa.t .. . Wa, laz’m 4wii’lgemg-alil qa‘s hé’lég-intsE*we. 
Wa, lan’m gwi'la. 

(2) Wa, g'i’lsmésé la &’la la ln’mx‘wéda q!a’q !agayaxsla’é t!6’taso 

15 la’xa t!é’lats!axs hiné’taé 1a’xa dnégwilasa g°6’kwe. Wa, lan’m 
hé’menalarm la q!o’ts!4sdsa ‘wa’pé. Wa, la‘mé’sa ts!eda’qé hé’- 
mernalarmxat! ixsta’lasa q!a’q!agatyé lag qa q6’t!és. Wi, hé’“maaxs 
la’é Ax‘wtstH’ndxa q!a’q!agatyé qa‘s ha‘mé’x'silase‘we. WA, la 
4’pm xwé'laqa &x‘é’dxa le’mxwa q!a’q!lagé® qa‘s Lla’yo'stu’ndés 

90 la’xés la axtista’na.? . . . (Wa, g-il'mésé g-axe 1a°wunEmaséxs) 
la’éda ts!nda’qé 4x°6’d 1a’xés t!é’lase*weé q!a’q!laga‘ya. WA, laz’m 
ho’spmtsa maé’ma‘texsa q!a’q!lage® la’xa na/fnemokwé bégwa’- 
nema. Wa, lan’m &x*é’dxa ma‘lexsa’g-Eyowé. WA, hé’‘mis la 
Axts!o’yoséxa hi’nx'tanowé. Wa, la‘mé’sé hi’nx'Lands 1a’*wtnE- 

95 mas la’xa legwi’lé. Wa, hé’emxaa’wisé la gii’q!mqasa ‘wa’pé laq. 
Wa, la &x‘e’déda ts!mda’qaxa ma‘texia’ 1éld’q!wa. Wa, hé’‘misa 
ma‘iexLa‘maxat! ts!éts!eba’ts!a qa‘s lé k-a’g-atelas 1a’xés k!waé’- 
lasé. Wa, li k-lés &’larm gé’x'Laléda hi’nx‘Lanax, la’é hi’nxsana 
la’xa lngwi'l. Wa, hé’em‘xaa’wiséda begwa’nemé 4x*é’dxa ts!é’s- 

39 Lala qa‘s k‘!ipwtista’léxa t!é’lkwé q!a’qlage qa‘s k !ipts la’lés la’xa 
O’giifla‘maxat! ‘wa’las to’q!wa g’ax ha&né’la; hékwé’lézem qaé’da 
hé gwi’las ha‘mé’x'silasE*wé.® 





‘Continued in Jesup Expedition, ete., Vol. V., p. 431, lines 1-14. 
2 Continued in ibid., p. 431, lines 15-39. 
3 Continued in ibid., p. 431, line 40, to p. 432, line 4, 
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Her husband breaks to pieces the soaked middle parts of salmon, 33 
and | he measures what he is breaking so that they will be the right 
size for our mouths; || and his wife pours oil into the oil-dishes; | and 35 
after the man has finished breaking what he is working at, | the guests 
finish singing! ... Then (the man) takes up two| 


oil-dishes and puts [— 7) them |in thefarside of the dish, | 
in this. manner :? jeep . .. As soon as (the guests) 


finish, they wait||for = x * the next course. 40 

Split-Backs.— (The split-backs are eaten without being boiled or 1 
blistered. The man takes the ‘‘split-down”’ and folds it up and dips 
it into the oil and puts it into his mouth.) He does not chew it 
before he |dips it into the oil, for it is really soft.2 . . . After | 
the men have finished drinking, they wait for the second course. | 
That is the end of this. For they never soak this split-down, || be- 
cause it does not get hard, althoughit may be old. Even if it is two] 5 
years old, it never gets hard, for it is really worked thoroughly. There- 
fore | it keeps always soft. That is the end. | 

Soaked Backbones, boiled or blistered (1).—(The woman) takes | the 
soaked backbones out of the water in the soaking-box, and puts them| 
on a mat that is spread at the place where she is sitting. Then the 
man | breaks them into three pieces and puts them into the kettle. | 


=" 


0 





Wi,' 1é ta’‘winemas p!0’x‘widxa tlé’lkwé q!a’q!laga‘ya. Wa, 33 
lan’m 4’nm ‘me’nsasés p!o’qwa‘yé qa hélts!nqrlés 1é’xens sH/mséx. 
Wa, la’La gene’/mas k!ii’nxts!dtsa Llé’na la’xa ts!éts!eba’ts!é. 35 
Wa, gi’l'mésé gwal p!o’qwéda begwa’nemaxés iAxse‘wa’xs laé 
gwal denxeléda k!wete! . . . Wa, la’xaa k-a’gvilitxa ma‘tnxia’ 
tsléts!mba’ts!i qa‘s lé k-ané’qwas 14x L!Asanéqwasa 1d’q!wé; g’a 
gwii'leg'a (fig.)? . . . Wai, gi’l'mésé gwa’texs la’é awitlgemg-alil 
qa‘s he’légintsE‘wé. 40 

Split-Backs.— Wai, laz’m k:‘!és maléx‘br/ndqéxs k:‘!é’s*maé ts!n- 1 
pits lai’xa Llé’"na qaxs 4’laé tu’Iqwa.® . . . Wa,* gt’l*mésé 
gwal na’qaxs la’é awi’lgemgaliléda begwa’nEmé qa‘s he’lég-intsx- 
ewe. Wai, lan’m gwal la’xéq qa k:!é’ts!éna‘yas t!6’/lasEwa Lé’qwaxa, 
qaxs héwii’xaé p!é’s‘idpx wa’xmaé la gi‘la, wa’x*maé la ma‘tn’/nxé 5 
ts!iwti/nxas la héwé’xarm p!é’s*id qaxs 4’laé aé’k!aakwa; 1a’g'itas 
hé’meEnalaEm te’lqwa. Wai, laz’m gwa’ta. 

Soaked Backbones, boiled or blistered (1)— Wa, lafmé’s &x*tis- 
tn/ndxa tlé’lkwé xa’k'!adz4 1la’xa t!é’lats!é qa‘s g’xé Axdzd’ts 
la’xa 16/*watyé LEbé’ta lax k!waé’lasa. W4, la‘*mé’séda brgwa’nemé 19 
ya’'tytdux'sala k-d’koxsalaq qa‘s ha’/nts!4lés 1a’xa ha’nxLanowé. 





1Continued in Jesup Expedition, etc., Vol. V, p. 432, lines 4-21. 
2Continued in ibid., p. 432, line 21, to p. 434, line 40. 

8’ Continued in ibid., p. 434, line 40, to p. 435, line 8. 
4Continued from ibid., p. 435, line 8, 
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12 After he has done so, he puts the kettle on the fire; and | as soon as it 
stands there firmly, the man pours water into it; | and it does not 
15 take long before it begins to boil. Then the kettle is taken off; || and 
the woman takes five dishes and | puts them down, and also five 
oil-dishes. As soon as | it is all on the floor, the man takes his tongs, 
and | takes the soaked backbone out of the water and puts it into the 

20 dishes.!| . . . When they finish (eating) they wait for a second ||course. | 
(2).—Sometimes the soaked backbone is blistered by the | fire of the 
house to heat it, when there are not many who have been | invited,— 
for instance, two men,—or when the owner of the house | is given this, 

25 to eat by his wife. She just goes and takes some || soaking backbone, 
and blisters it by the fire. When | it is done, she puts it on a food- 
mat; | and an oil-dish is taken and oil poured into it. | When it is 
put on the food-mat outside | of the blistered soaked backbone, it 
30 is eaten by the one || man and his wife and his children, in this man- 
ner. | Sometimes old people desire to eat it blistered in this | way, 
for it has a different taste from boiled | soaked backbone, and there- 

35 fore some men like it. | They never sing when their food || is going 
to be soaked backbone; for this is going to be their food when few 





12 Wa, gi/lfmésé gwa’texs la’é h&’nx'Lents 14’xa Imngwi’lé. Wa, 
gi/l'mésé n’/Ixtalaxs la’éda begwa’nEmé gti’q!mqasa ‘wa’pé laq. 
Wa, latmé’sé gé’giltsilamm la mar’mdelqilaxs la’é ha&’nx’sand. 

15 Wa, lé’da ts!eda’qé &x°6’dxa sek:!é’xta 10’Elq!wa qa‘s g’a’xé 
mEx‘a’litas LE’wa_ sEk'!6’xita‘maxaéda ts!éts!eba’ts!6. Wa, gi’l 
‘mésé ‘wi'lg-alitexs la’éda brEgwa’nemé &x‘é’dxés ts!é’stala qa‘s 
k: !tpwestaléxa t!é’/lkwé xa’k:!adz6 qa‘s k'!ipts!4’lés 1la’xa 16’nlq !wé.! 

(Wa, gil‘mésé gwala) la’é Awii’/lgmmgalil qa‘s he’lég‘in- 

20 tsE‘we. , 

(2).—Wai, la ‘na’l*nemp!Ena pEné’sasE‘wa t !e/lkwé xa’k:!adzo la’xa 
lngwi'lasa g°6’kwé, ga ts!n’Ix*widés, yixs k'!é’saé q!é’nema Lé’‘la- 
nEmé, yixa ma‘ld’kwé DED Eee nee LOxs hé’‘maéda g°0’gwadisa 
gd’/kwé hitmg‘i’lasd‘sés gene’mé. Wai, 4’*més la &x‘e’d 1a’xés 

95 tlé/lasm‘wé xa’k‘!adz& qa‘s pEnndli’séq la’ xa lngwi’lé. Wa, g‘i’l- 
émésé L!0/pexs la’é &’Em 4xd/dzoys 1a’xa ha‘ma’dzowé Ié’*wa‘ya. 
Wa, la ix‘e’tsn*wa ts!eba’ts!é qa‘s k!t’nxts!otsE*wésa L!é’*na. 
Wa, 4’*més la k’dzdday6 1a’xa ha*ma’dzowé te’*wa‘ya lax L!a’sa- 
litasa pH/nkwé tlélk® xa’k-!adzo. Wa, lan’m hé’*mésa ‘nemd’kwé 

30 begwai’nEm LE‘wi’s gEnk/mé LO‘me’s sa’seméda hé gwi’lé. Wa, la 
éna/itnemp!Ena‘ma q!ii'Isq en ge bebrgwa/nem ha‘maé’xsdxa hé 
gwe/kwéxa pEnnolé’dzekwé qaxs O’gtixp!amaé 1a’xa hi’nx'Laakwé 
tiélke xa’k-ladz4. Wa, hé’*mis 1]a’g-itas 4x‘é’xstsd‘sa ‘nal*nemd’- 
kwé la’xa begwa’nemé. Wa, la k-!és d&’nxelag‘itexs ha‘ma’‘yé’- 

35 Leda t!é/lkwé xa’k:!adzai, yix ha‘ma‘e’Lé qaxs ho’lalaéda ha‘ma’paq 








1Continued in Jesup Expedition, etc., Vol. V, p. 436, line 12, to p. 487, line 22. 
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are eating, | for there are never many who eat this kind of cooking; | 36 
and the only time they eat this is in the morning. That is | all 
about this. | 

Fins and Tails (1) Now I will talk about the cooking | of the pec- 1 
toral fins and anal fins and the tails of the|dog-salmon. These three 
kinds are [never not] always eaten at | noon and in the evening. 
When they are going to eat pectoral fins || and anal fins and tails, a 5 
soaking-box is taken, | and water is poured into it. Then (several - 
handfuls of) | pectoral fins are picked up and put into it. For four 
days they are soaking in it. | Then they are taken out and put into 
a kettle; and | water is poured on them before they are put on the 
fire. || When they are covered with water, they are put on the | fire. 10 
Sometimes they are kept boiling until it is nearly noon, | for they try 
to boil the bones soft. When the bones are boiled to pieces, | the 
kettle is taken off the fire. Then the | woman takes a dish and puts 
it alongside the kettle. || Then she takes a large spoon, | and ladles 15 
out the pectoral fins, and she pours them into the | dish. When they 
are all in it, she places it before the one who is to eat it; | and next 
water is given to drink to him who is going to eat it. As soon | as (the 
guests) finish drinking, they eat. No oil is || dipped with it when 20 - 








qaxs k:!é’saé q!é’neménoxwa ha‘ma’paxa hé gwii’las ha‘mé’x’si- 36 
laéné®.. Wa, lé’x‘armxaa hatma’pdemgéda gaa’la. Wa, lan’m 
owa’ta. 
_ Fins and Tails (1).—Wa, la‘mé’sen gwa’/gwexs“‘alal 18’qéxs la’é ha- 1 
émé’x'silask°wéda pEL!exa/wa‘yé LEfwa pELA’ga‘yé LE‘wa ts!a’sna- 
yasa gwaxni’sé. Wa, k:ley4’s k-!és ha’*marnxg’ada yii’duxwidala- 
k-xa nEqa’la Lefwa dza’qwa. Wa, gi’l'mm ha‘mi’La pEL!exa’wa‘yé 
LE‘wa pELA’ga‘yé Le’wa ts!a’sna‘yaxs la’é gryo’t 4x‘d’tsE‘wa t!é’la- 5 
—ts!é qa‘s gtixts!o’yaéda ‘wa’pe lag. Wa, la‘mé’sé k:!a°stanowéda 
pEL!exa’watyé lag. Wa, hé’t!a la mod’p fens li la’qéxs la’é 
ix'wusta’n4 qa‘s axts!oyuwé 1a’xa ha’nx'Lanowé. Wé, la’xaa gr- 
yo'l gtiq!mqa’sdsa ‘wa’paxs k:!é’s‘maé hi’nxLand 1a’xa legwi’lé. 
Wi, gi/ltmése la q!o’giilitxa ‘wa’paxs la’é hi/nx‘Lendayd 1a’xa In- 10 
ewi'lé. Wa, la’mé‘sé ‘nalfnemp!ena ela’q’mm k: és ‘neqi’lag‘ila 
mar/mdelqtila, qaxs xa’xayase‘waés xa’qé. Wa, g‘i’lfmésé xA’s‘i- 
déda x&’qaxs la’é hi’nx'sanowéda hi&’nx‘Lanowé. Wi, la‘mé’séda 
ts!mda’qé 4x°é’dxa 10’q!we qa‘s k'a’g-alilés lax 6’na’*yasa hi’nx'La- 
nowé. Wa, la‘mé’séda ts!nda’qé &x°é’dxa ‘wa’lasé k-a’ts!mnaqa 15 
qa‘s x&’lostendés ]4’xa pEL!Exa’wa‘tyé. Wa, la xn’lts!dlas 1a’xa 
_to’q!we. Wi, gi’l*mésé *wi'‘lts!4xs la’é k-a’gemlilas lax ha*ma’praq. 
Wai, la‘mé’sa ‘wa’pé ma’k‘ilig qa na’x‘itsdsa ha‘ma’ aes Wa, g't’l- 
émésé gwal na’qaxs la’é hamx‘‘i’da. Wa, lan’m k:!e4’s L!é’*na ts!n- 
pa’sds liqéxs ha‘mapaaxg‘ada pEL!nxa‘wa‘yé LEewa pELagatyé LEwa 20 
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21 they eat these pectoral fins and anal fins and | tails. After they 
have eaten, the woman takes | the dish out of which those have 
eaten to whom she has given to eat, | and she takes water and pours 
it into it. Then she puts it back before those to whom she has given 

25 to eat, | and they wash their hands init. After || they have done so 
they are given water to drink. | Often they are not given a second 
course after eating | pectoral fins and anal fins and also tails. | The 
guests just go out of the house. The | old people always eat that, 

30 about which I am talking. || Only poor people have, for their food, 
these three kinds | about which I am talking. That is all. | 

(2).—When there are many roasted salmon-tails, | the owner invites 
his friends early in the morning to come | and eat breakfast in his house. 

35 As soon as the guests are all in, || the man who invited them takes a 
food-mat and spreads it on the floor | in front of his guests. Then 
he takes the roasted salmon-tails | and puts them down lengthwise 
on the food-mat. Then he takes | water and gives it to them; and 
after they finish drinking, | they begin to eat. As soon as the guests 

40 begin to eat, || the man takes his bucket and goes to draw fresh water 
for | drinking afterwards. As soon as he comes back, he puts down 
on the floor the | bucket with water in it; and after they have 
finished eating the salmon-tails, | the man puts the bucket with 





aS) 
— 


ts!a’snafyé. Wai, gi’l’mésé gwal ha‘mapexs la’é 4x*é’déda ts!nda’- 

qaxa 1d’q!wé, yix ha‘maats!é’x‘disa ha‘mg‘i/lasm*was, qa‘s &x°é’déxa 

fwa’pé qa‘s giixts!6’dés lag. Wa,la xwé’laqak’a’gemlitas la’xés ha*m- 

gi/lase’wé. Wa, lafmé’se ts!n’nts!snx*widex'datx" liq. Wa, g‘i’l- 

25 ‘mésé gwa’texs la’é tsi’xitsdsa ‘wa’pé. Wa, lan’m na’x*idEx’- 
dafx" laq. Wai, la q!tina’la k-!és hé’lég‘intsm‘wéda ha‘ma’paxa pE- 
L!Exawa‘yé LE’wa pELagatyé. Wai, hémistéda ts!asnatyé. Wai, lazm 
4mm ho’qtwelséda Lélanzrmx'dé. Wa, lan’mxaa/wiséda qlils- 
q!tilyakwé hé’menata ha‘ma’pEx gwe’x’sdemasg‘in gwa’gwéx's‘a- 

30 lasek’; 1é’x'af‘méda wi'wosklaga hemawilanux'sg'ada yii’dux"wi- 
datag-in gwa’gwex's‘ilasa. Wa, lan’m gwala. 

(2).—_Wa, gi’l'mésé@ q!é’nema 1L!d’bekwé ts!a’sna‘ya, la’é hé’x°4i- 
da‘ma &xn0d’gwadis Lélalaxés ‘néfnemd’kwaxa gaa’la qa g’a’xés 
gaa/xstala lax g'd’kwas. Wa, la gi/l*nm ‘wi’‘laéréda Lé“lanzEmaxs 

35 la/éda Lé/lalaq &x‘e’dxa ha‘madzowé léwa‘ya qa‘s Lep!alités lax 
L!a’sex'dzamé‘yasés Lé‘lanmemé. Wa, la ix*é’dxa L!d’bErkwé ts!a’s- 
nafya qa‘s lé k:admdzo’ts 1a’xa ha*ma’dzowé 1té’*watya. Wa, 1a 
Ax6’dxa ‘wa’pé qa‘s lé tsi’x‘its lag. Wa, g:i’l‘mésé gwal na’qaxs la’é 
ha'mx“i/dex'da‘xwa. Wa, g't’l'mésé ha‘mx“i/déda Lé‘lanemaxs la- 

40 éda begwa’nEmeé Ax‘e’dxés na’gats!é qa‘s 1é tsix a’Iti ‘wa’pa aS 

nagé’g'iLEs. Wa, gi’/l'mésé g'ax aé’daaqaxs la’é k'!6’x‘walitxa na’- 
gats!é ‘wa’brts isla. Wa} et’ I'mésé gwal ha‘ma’pa ts !éts!a’snég-ixs 
la‘éda begwa’nemé hii’ng‘tmliltsa ‘wa’berts!alé na ‘gats!é lag. Wa, 
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water in it before them, and | immediately they drink of it. After 
they finish drinking, || they go out. There is no oil to dip with it, 45 
and | there is no dish, and they do not rinse their mouths; for | the 
first people said that the silver-salmon would disappear | if these 
three kinds of things were done. | Therefore they take for them a 
new food-mat; and || they do not wipe their hands when they eat 50 
roasted salmon-tails | and roasted backbones of silver-salmon; for 
often the guests just rub | their hands, after they finish eating, to 
dry off | the fat of their food. The owner of the | salmon-tails eats 
some of what has been left over by those who have eaten, || when he 55 
gets hungry, and he does the same way with roasted | backbones. 
That is all. | 

Salmon-Cheeks.—As soon as winter comes, (the woman) takes | her 
soaking-box and puts it down in the corner of the house; | then she 
draws water (and pours it) into the soaking-box until it is half full 
of water. | Then she takes the basket in which she keeps the “ plucked 
cheeks” and pours them into the || soaking-box. She soaks them 5 
four days in the house. After | they have been soaking four days, 
the woman requests her husband, | even if it is noon, to go and 
invite the old chiefs | to come and eat the “plucked cheeks,” for only 
the chiefs | eat this kind (of food). The man at once goes and | 


— 


hé’x‘ida‘mésé na’x‘idex'da®x" lag. Wai, g‘i’/l'mésé gwal na’qaxs 
la’é ho’qtiwelsa. Wa, lan’m k:‘!eo’s u!é’na ts!epa’s. Wa, hé’- 45 
‘meseéxs k:!e6’saé 10’q!wa. Wa’ hé*miséxs k:!é’saé ts !pwé’L!Exdd qaxs 
‘ne’k-aéda g'a’lé brgwa’nemgéxs hé’x*ida‘maé k:!eyd’x'widéda 
dza‘wii’naqéxs ax‘é’tsESwaég‘ada yii’dux'widalag’a. Wa, hé’‘mis 
la’gilas ax‘é’dg‘itxa aldzmwé’ ha‘madzd’ lé’*watya. Wa, hé’‘mis 
la’g-itas k-!ésxat! dédn’nkwéda ha‘ma’paxa L!0’bekwé ts!&’sna‘ya 50 
Lo‘ma L!0’bekwé xa’k!adzésa dzafwti’né, q!tina’laé 4’mm dza’k‘d- 
déda 1Lé’‘lanrmaxés e‘eyasowaxs la’é gwal ha‘ma’pa qa ln’mxwa- 
LElésa tsh/nxwa‘yésés hafma’‘yé. Wai, A/*més léda 4xnd’/gwadiisa 
ts !a’sna‘yé, yix k'!é’ts!a*yaway‘aseéx lé’x'dé ha‘ma’p la ha’/mx‘hemk:a 
la’qéxs la’é po’sq!ex‘ida. Wai, la hé’emxat! gwé’gilaxa L!0’bm- 55 
kwé xa’k‘!ladza. W4, lan’m gwa’la. “ 

Salmon-Cheeks.— Wi, gi'l'mésé ts!&¢wti/nx‘idexs la’é &x*6’d- 
xés t!é’lats!@ qa‘’s lé hi&’ng‘alilaq 1a’xa 6’négwilases g°0’kwé. 
WA, la tsa’ts!otsa ‘wa’pé laq, qa nrgoyd’lésa t!é’lats!axa ‘wapé. 
Wa, la &x°é’dxés p!rlodzats!é lmxa’*ya qa‘s gtixstn’ndés 1a’xa 
t!e’lats!é. Wa, la‘mé’sé mo’p!enxwa‘s t!é’italila. Wa, gi’l’mésé 5 
mo’p!enxwa‘s ta’lila, la’éda ts!mda’qé axk:!alaxés 1&/*wtinemaxa 
wa’x‘Em la nEqii’la qa lés 1é’‘lalaxa q!ilsq!t’lyak" g‘i’gigematya 
qa gaxés p!ep!rlo’sg‘axa p!rlosé, qaxs lé’xa‘maéda g‘i’gigdma‘ye 
ha‘ma’pxa hé gwé’x'sé. Wai, hé’x‘ida‘mésa brgwa’nemé la 1a’lit- 





ok 
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10 selects the chiefs whom he intends to invite in. It is not long before 
they all come into | his house. [I have forgotten that his wife | at 
once spreads out mats for the guests to sit down on the floor. | Those 
who have been invited go right in and sit down on | the spread mats.] 

15 As soon as they are all in, the || man takes a kettle and pours water 
into it, | and he puts it on the fire in his house; but his wife goes on 
with her work. | She takes a basket, and takes the “ plucked cheeks” 
out of the water and puts them into the | basket, and pours them 
into the kettle which | is boiling over the fire in the house. Then the 

20 woman takes dishes and || puts them down where she is sitting, and 
she also takes tongs; | and when she thinks that (the “plucked 
cheeks’’) are done, her husband takes | the kettle from the fire. - 
Immediately the woman takes her tongs | and takes out the “ plucked 
cheeks’”’ and puts them into the dishes; | and when they are all in 

25 the dishes, she places || one dish in front of each four men. As soon | 
as this is done, she takes a bucket with water in it and places | it in 
front of the guests; then they drink; | and when they finish drinking, 
they begin to eat; | and when they begin to eat, the woman takes 

30 another || dish and pours the liquid of the “plucked cheeks” into it. 
Then she counts one | spoon for each guest, and she goes and gives 
them each one. She | takes up the dish with the liquid in it and 





10 qE‘waxa g'l’g'igdma‘yé. Wa, k’!é’st!a gii’laxs g°&’xaé ‘wi’‘la ho’gwi- 
Lela lax g'd’kwas. Wa, hé’xd~En L!nlé’wésntwé gEnk’maséxs hé’- 
x‘idafmaé Lep!a‘litnlaxa té’Elwa‘yé qa k!tidzedzé'li‘lastusa k!wé’tn- 
La; wa, la’/g‘ilas héna’ktlafma Lélanemé qa‘s 1é k!iidzedza’li- 
taxa LEbEgwi’lkwé le’El*watya. Wa, g‘i’l’mésé ‘wi’‘laéLexs la’éda 

15 pagy os ax*e’dxa ha’nx‘Lanowé qa‘s gtxts!0’désa ‘wa’ Re laq. 
Wa, la ha’nx'ients 1a’xés Imgwi’lé. Wa4, la’La a’x"silé genz’mas, 
ix6’dxa Imxa’‘yé qa‘s 1é k-!6’stendxa p!nld’sé qa‘s k:!ats!d’dés la’xa 
lnxa’‘yé qa‘s li giixts!0’ts la’xa hi’nx Lala hi’nx‘Land. Wai, la‘mé’sé 
mar’mderlqtla gé’g'ilila, la’asa ts!mda’qé ax‘é’dxa 10’ nlq ws qa‘s 

90 g’a’/xé Ax‘a/lilas 1a’xés k!waé’lasé; wi, hé/*misé ts!é’stala. WaA, 
gi’l'inésé kd’taq lan’m L!d’pa Ja’ e 1a/*wtinremas hi’nx: sengak 
hi’/nx Lanowé. Wa, hé’x‘ida‘méséda ts!ed&’qe 4x‘é’dxés ts !é’siala 
qa k !ipwtista’léxa p!rlo’sé qa‘s k:!ipts!4’lés la’xa 10’Elq!weé. Wa, 
ef/l'mésé ‘wi'‘lts!4 1la’xa 16’Elq!waixs la’é k-ax-dzamO/lilas 1a’xa 

25 maé/mokwé bé’brgwanema la’xa ‘na/ineméxa td’q!wa. Wa, g°i/l- 
emésé ‘witlaxs la’é ix*é/dxa ‘wa’brts!ala na ‘gats!i qa‘s lé ha’ nx'- 
dzamolilas 1a’xés k!wa’lékwé. Wa, hé’x‘idafmésé na’x‘idex-da- 
‘xwa. Wai, g'i’/lf‘mésé gwal na’qaxs ]a’x‘da‘xwaé hi‘mx“i’da. Wai, 
e@ilmésé himx-i’/dexs la’éda ts!ediqé &x*6’dxa 6’gii‘la‘maxat! 10/- 

30 q!wa qa‘s gtixts!6’dés ‘wa’ palisa p!l6’sé laq. Wa, la’xaa hd’srmtsa 
k-a’k'Ets!enagé la’xa k!we’lé qa‘s lé ts!4s lag. WéA, la’xaa k-a’- 
g‘ilitxa ‘wa’brts!4la 1o’q!wa qa‘s lé k‘ax'dzam6’lilas laq qa yo’- 
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places it in front of them, to | eat it with spoons while they are 33 
eating the “plucked cheeks.” They eat (the liquid) with spoons | 
while they are eating (the heads). After they have eaten, || the 35 
woman takes up the dish and-pours out what was in it. | Then she 
pours some good water into it, and she | places it in front of her 
guests again. Then they wash their hands; | and after they have 
done so, the bucket with water in it is put before them, | and they 
drink out of it. After || they finish drinking, they go out; for no 40 
second course is served after | eating the ‘“ plucked cheeks,” and also 
no oil is dipped with it. | Therefore only liquid of the ‘plucked 
cheeks”’.is drunk while they are | eaten. That is the end. | 

Fresh Salmon-Heads.—Sometimes they eat (the salmon-heads) at 1 
once when they are soft, for often | the old people come to the owner 
of this kind (of food to ask to be invited). | Then it is just put down 
on a food-mat and placed in front of those |] who ask to be invited. 5 
They do not eat itin the morning, only | at noon and in the evening; 
and those who eat it do not rinse their mouths, | for that is only done 
in the morning. They only drink water | before they eat the roasted 
heads, and they also drink water | after they finish eating; and then 
they take a mouthful of water || and squirt it over their hands to 10 
wash them, for | their hands are greasy from the fat of their food, 





ts!ék-nléséqéxs ha‘ma’paaxa plelo’sé. Wa, la’x'da‘xwé yd’- 33 
tslékflagéxs la’é ha®'ma’pa. Wa, gii’l*mésé gwal ha‘ma’prxs 
la’éda ts!mda’qé k-a’g‘ilitxa 16’nlq!we qa‘s lé giix'i’dex g'i’ts!a- 35 
x'dig. Wa, la‘mé’sé giixts!0’tsa é’k'é ‘wap laq. Wa, lazmxaa’wi- 
sé k‘ax'dzamO’lilas 14’xa k!we’Idé. Wa, lax:da‘xwé ts!n’/nts!mnx- 
‘wida. Wa, gi’l*mésé gwalexs la’é ha’ngemlilema ‘wabets|!ala 
nagats!a’. Wa; hé’x‘idatmésé na’x‘idex-datx" laq. Wa, gi’l- 
émésé gwal na’qaxs la’é ho’qtwels qaxs k‘!é’saé hé’lég‘intsm*wa 40 
ha‘ma’paxa p!rld’sé. Wa, lan’mxaa k’!ea’s L!é’*na_ tsEpa’sos. 
Wa, hé’rm 1a’g‘itas 4’—em na’qase’wé ‘wa’palisa p!El6’saxs ha- 
‘mafyaé. Wai, laz’m gwa’la. 

Fresh Salmon-Heads (X6’xtisde).—WaA, le ‘na’fnemp 'mna hé’- 1 

x‘fidafem hi&*mx*i’dqéxs hé’*maé 4a’lés_ ts!n’Iqwé, yess q!tina’laé 
qa’tsé‘staléda q!tilsq’tilyakwé laxa Axno’gwadisa hé gwe’x'sé. Wa, 
lan’m 4’Em &xdzd’yd 1a’xa hi‘madzowé’ 1é’*wa‘ya qa‘s lé 4xdzam6’- 
liflem 1a’xa qa’tsé‘stala. Wa, la k-!és ha‘ma’xa gaa‘la, 1é’x‘atma 5 
nkEqi’la Le'wa dza’qwa. Wa, la k'!és ts!ewé’L!exddéda ha‘ma’- 
paq qaxs la‘mé’x'dé gaa’xstala. Wa, lata na’x‘idarmxa ‘wa’paxs 
k:!8’sfmaé hitmx“i/dxa x‘d’xtisdé. Wa, la’xaa na’x‘idanmxs laé 
gwat hatma’pa. Wa, hé’mis laxat! hi’msgrmdaats la’xa ‘wa’pé 
qa’s ha’mx‘ts!ann/ndéséxs la’/é ts!n’ nts!enx‘wéda, qaxs net ln]- 10 
ts!anaé lax tsE/nxwa‘yasés ha‘ma’‘yé qaxs 4’*maé da’x‘‘idxa sé’sE- 
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12 for they just take | the whole roasted salmon-heads and hold them 
when they eat them, therefore | their hands are very greasy. As 
soon as they finish, | they go out of the house, for no second course is 

15 served after fresh || roasted salmon-heads. That is all about this. | 

Preserved Salmon-Heads.—Now we will talk about the | roasted 
salmon-heads when they cook them in winter. When | it is winter, 


the common people are invited to come | to the house of the owner 


20 of the roasted salmon-heads. Then || they do again the same thing 
that I told of before, when they spread out | mats behind the fire- 
place of the house for the guests to sit down on | when they come in. 
As soon as they are in, | they are led by the woman to their seats on 

25 the spread | mats. When they are all in, the || woman at once takes 
the basket in which she keeps the salmon-heads, and she puts it 
down | at the place where she is sitting; and her husband takes a 
large | kettle and puts it down also, next to the place where his wife 
is sitting. | At once the woman opens the top of the basket, | and 
she takes out the roasted salmon-heads and puts them into the 

30 kettle. || Then she places them in it so that all stand on the part 
where | the head has been cut off, and so that the faces of the roasted 
heads are upward; and she only | stops when the kettle is full, Her 





12 nala x‘d’xtisda qa‘s déda’laliléqéxs la’é ha'ma’prq. Wa, hé’*mis 
la’g‘ilas xn/ntrla q!n’Iq!elts!ané. Wa, gi’/l’mésé gwa’trxs la’é 
4’em hd’qtiwels qaxs k‘!é’saé hé’lég‘intse°wa ha‘ma’paxa &/bxwasé 

15 x'6’xtisdé. Wa, laz’m gwat la’xéq. 

Preserved Salmon-Heads.\—Wi, la‘mé’sEns gwa’gwex: sfalal la’xa 
x'6’xtisdixs la’é ha*mé’x: sihexs la’é ts!’fwi’nxa. Wa, hé’*maaxs 
la’é ts !4*wit’nxa la’é Lé’‘lalase*wéda bé’brgwanEmq lalanm qa ga’ xés 
lax g'0’kwasa 4xnd’gwadasa x‘0’xtisdé. Wa, hé’emxaa’wis gwe’- 

20 x“idé gwi’gilasasa gig i/léyin wa’Idema laz’m Lep!a’/lélema té/- 
ewatyé lax 6’gwiwalilasa legwi’lasa g’d’kwé, qa k!tidzmdzo’lilasosa 
Lélinemé qd gaxL hd’gwitd. Wa, gi’l'mésé g'ax hd’gwitexs 
la’é q!a’x‘sidzésdsa ts!mda’qé qa lis k!tidzedzo'litela la’xa Lebexl- 
kwe’ té/'wafya. Wai, gi’l’mésé ‘wi’‘laétexs la’é hé’x‘ida‘ma 

25 tslmda’qé 4x%é/dxa x'd/xtisdaats!é L!a’bata qa‘s g’a’xé ha/ng-alilas 
la’xés ktwaé’lase. Wa, la’La 1a’*winemas 4x‘°e’dxés ‘wa’lasé 
hi’/nx'Land qa‘s g’a’xé ha’ng-alilas la’xaaxa k!waé’lasasés genn’mé, 
Wi, hé’xida‘méséda. ts !mda’q6 x°’x¢widex t!ema’g-imasa L!a’baté. 
Wa, la axtwtits!4’laxa x‘d’xiisdé qa‘s Jé axts!4’las la’xa ha’nx:- 

30 Lanowé. Lakr’m aé’k'la k!tits!4’las qa ‘na’xwa‘mé hé k!wa’laydsés 
qa/k'at‘yé. Wa, lan’m é’k:!ngEmits!awéda x'd’xtisdé. Wa, a’l*mésé 
gwa’Inxs la’é qod’t!léda h&/nx‘Lanowé. Wa, la’La 1a/*witnemas 


1 See p. 330. 


a 
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husband | at once takes up two buckets and goes to draw water | 33 
for the liquid of what is being cooked. As soon as he comes back, || 
he pours (the water) into (the kettle). When it is half full of water, | 35 
his wife takes an old mat and covers it over, so | that the steam may 
not come through when it boils. As soon as | this has been done, 
she puts the kettle on the fire. Immediately | the guests begin to 
sing the songs of their ancestors. || Four songs are sung. Then the | 40 
host takes the dishes and puts them down at the place where his | 
wife is sitting; and when that is done, she dips up some water, so 
that | everything stands ready on the floor of the house. After it 
has been boiling for a long time, the | kettle is taken off; and it just 
stands on the floor of the house, || for she wants (what is being 45 
cooked) to swell up. After the guests finish singing, | and when the 
hostess thinks that what is being cooked is (thoroughly) soaked, | then 
she takes the tongs and takes off the covering. | Then she takes a large 
long-handled ladle and takes out | what has been cooked and puts 
it into the dishes; || and she only stops when they are all full of what 50 
has been cooked. | Then (the host’s) wife takes an old [bad] food- 
mat and | spreads it out in front of the guests. After she has done 
so, | her husband takes up the dishes and places them before his | 
guests. ‘There are four men to each dish. || After this has been done, 55 





hé’x“‘idarm k:!o’qtliixa ma‘itsn’mé néna’gats!é qa‘s lé tsix *wa’pa 33 
qa ‘wa’palasés ha‘mé’x'silase‘wé. Wa, g‘i/l*mésé g'ax aé/daaqaxs 
la’é gtiq!eqa’s lag. Wa, 4’*mésé t!leprya’x‘idxa ‘wa’paxs la’é 35 
ax’e’dé genn’maséxa k:'!a’k'!obané qa‘s nasnyi’ndés liq qa 
k'!é’sés ktix%sd’/léda k'!a/inla qo medn/lx‘widLo. Wa, gi/l*mésé 
gwa’'lexs la’é ha’nxLents 1a’xa Ilmgwi’lé. Wa hé’x*ida'mésé 
dn/nx%édéda ‘k!wé/lasa g‘i/lts!myalayo q!n’mdema. Wa, lan’m 
m0o’sgEméda dn’nx‘édayos q!n’mq!emdema. Wa, la‘mé’sLaLéda 40 
k!wé/lasé 4x‘é’dxés 16’Elq!wé qa g'a’xésé meEx‘a’lit lax k!waé‘lasasés 
genrk’mé. Wa, la gwa’lexs 1a’é tsi’x‘idxa ‘wa’pé qa g’a’xésé 
hatné’t gwa'lita. Wa, la‘mé’sé gé’giliftem la man’/mdelqiléda 
hi’nx'Lalixs la’é ha’nx'sendeg. Wa, 4’Emxaa’wisé la ha‘né’ta, 
qaxs ‘né’k-aé qa po’s‘idé. Wa, lar’mia gwal dr’nxerléda k!wé'lé. 45 
Wa, gi’lfmésée k-0’t!édéda k!wé‘lasaq lan’m po’s‘idés ha‘mé’x'silixs 
la’é 4x°é’dxa ts!é’sLala qa‘s k-lip!i’dés la’xa nayi’mé qa‘s 4xd/déq, 
Wai, la &x*é’dxa ‘wa’lasé gf/lt!mxLala k-a’ts!Enaqa qa‘s xEld’Its!alés 
la’xés ha‘mé’x'silasr*wé qa‘s lé xults!4’las laxa 16’Elq!wé. Wa, 
a/l’mésé gwa’texs la’é ‘wi'‘lolts!4masxés ha‘meé’x'silasm*wé. Wai, 50 
lafmé’sé genk’/mas 4x‘6/dxa ‘ya’x'se'mé ha‘madzo’ lé/*wa‘ya, qa‘s 
lé repdzamd’lifas 14’xés Lélanemé. Wi, g‘i’l'mésé gwa/tnxs la’é 
1a’*winemas k-a’g-ilitxa 16’Elq!wé qa‘s lé k‘ax‘dzamdlitulas 14’xés 
Lélanemé. Wa, lazr’m maé’malase‘wa ‘na’/neméxta 10’q!wa. Wa, 
gi’l'mésé gwa’texs la’é tsi’x'‘itsa ‘wa’pé laq qa na’x‘idés lag. Wa, 55 
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56 she dips up some water, and they drink it; | and after they have 
finished drinking, they begin to eat. They just take up | one 
salmon-head and hold it in their hands when they are eating, | and 
they throw the bones on the food- | mat; therefore an old [bad] 

60 food-mat is used, || for the fat of the salmon-heads sticks | to the 
mat. And after they have eaten, the woman | takes up the eating- 
dishes and pours out into the kettle | the food that was left. Then 
she washes them out; | and after she has done so, she pours some 

65 water into them, and she puts them again || before those to whom 
she has given to eat; and at once they all | wash their hands; and 
after the | men have washed their hands, the host draws some water, 
and they | all drink; and after they have finished drinking, | the 

70 oldest one among the guests speaks, praising the host; || and when he 
stops speaking, the host thanks them for their | words; and when he ~ 
stops speaking, they wait for the | second course. That is all of this. | 

1 Steamed Salmon-Heads.—Now I will | talk about the salmon- 
heads steamed (on hot stones), | —the heads of all kinds of salmon. 
When | the woman cuts the salmon, as soon as she finishes, her || 

5 husband cuts fire-wood; and after he has done so, he | digs a hole 
on the beach. Then he puts the split fire-wood lengthwise | into it. 





56 gi’l'mésé gwal na’qaxs la’é ha‘mx“ida. Wé,.lan’m 4’em da’x-id- 
xa ‘na’/lnEmsgemé hé’x'tla‘ya qa’s da’laliléqéxs la’é ha*ma’pxEq. 
Wa, lafmé’sé ts !ngedzo’dalaxa xa’qesawa‘yé la’xés ha‘madzo’we 
té’/'watya. Hé’em la’gvilas hé &x*@’tsdsa *ya’x'sa‘mé ha*madzo’ 

60 1é’‘wéxs, yixs xE/nLelaé k!ii’téda tse’nxwa‘yasa hé’x't!a*yasa k:!0’- 
tela la’xa 1é’*watyé. _ Wa, g‘i’lmésé gwal ha‘ma’pxxs la’éda ts!nda’gé 
4x*6’dxa ha’*maats!éx'dé t6’Elq!wa qa‘s 1é giixts!6’tsa k« !éts!a°yawa- 
yasa ha'mi’x'dé la’xa ha’nx‘Lanowé. Wa, la ts!oxtig‘indeg. Wa, 
ei/l'mésé gwa’texs la’é giixts!o’tsa ‘wa’pé laq, qa‘s la’*xat! é’t led 

65 k-axdzam0'litas la’xés ha‘mg‘i’lasdx"dé. Wa, hé’x-‘ida‘mésé ‘wi‘la 
ts!n/nts!enx*wida. Wa, gi’l‘mésé gwal ts!n’nts!mnkwaxs la’éda 
brgwa’nEemé, yixa Lé‘lanEmaq tsi’x*‘itsa ‘wa’ pe laq. Wa, 1a’x-da- 
éxwé ‘wi’‘la na’x‘ida, Wa, gi’l'mésé gwal na’qaxs la’é ya’q!eg-a‘le © 

q!i/lyak!igatyasa k!wél. Wa, lan’m ts!x’lwaqaxa vé‘lanemaq. 

70 Wa, g'i/l'mésé q!we’lidexs la’é mo’melk:!aléda k!wé’/lasas wa’ldn- 

mas. Wa, g'i/l*mésé q!wé’l*édexs la’é iwt/lgemg‘a‘til qa‘s hé’le- 
ointsE’wé. Wa, lan’m gwal la’xéq. 

1 Steamed Salmon-Heads (K!wm‘yaa’k® héx't!é)—Wa, la*mé’sEn 

é/dzaqwal gwa’gwéx’s‘alal la’xa hé’x't!la‘yaxs la’é nek‘a’sE‘wa, 

yix hé’xtlat‘yasa ‘na’xwa k'!d’kliitela. Wa, hé’*maaxs la’é xwa/- 

Léda ts!eda’qaxa k!o’tela. Wa, g‘i’l‘mésé gwa’texs la’é 1a’*wi- 

5 neEmas LE’mlemx’sendxa leqwa’. Wa, gi’lfmésé gwa’texs la’é 

la’plalisa la’xa L!mma‘isé. Wa, la 10’xts!ilasa Le’/mg-Ekwé leqwa’ 
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After he has done so, he piles stones into it; | and when the fire-wood 
is covered with stones, | he puts fire under the pile of wood and 
stones; and when the pile of wood and stones blazes up, || he goes 
back into the woods and gets | skunk-cabbage leaves; and when he 
gets many of them, he brings them and puts them down | near the 
pile of wood and stones; and he takes his tongs | and he brings his 
bucket. His wife takes off | the gills from the salmon-heads, and 
her husband takes || eel-grass, drifted ashore; and after this has been 
done on the beach, | and when the stones are hot enough the man takes 
his tongs | and takes up a fire-brand and puts it down on the beach, 
far away from | the place where the heads are to be steamed; and 
when all the fire has been taken out, | he levels the stones; and when 
they are all level, || he takes the eel-grass and puts it around the 
stones; | and when this has been done, he takes the skunk-cabbage 
leaves and spreads them | over the stones; and he only stops when 
there are four layers | of skunk-cabbage leaves spread out. As soon 
as this is done, he takes the | salmon-heads and places them, nose 


upward, on the skunk-cabbage leaves. || As soon as they are all on < 


the stones, he takes several skunk-cabbage leaves and | spreads them 
over the salmon-heads; and when these are spread also four layers 
thick, | he takes his bucket, dips up sea-water | on the beach, and 
brings it up to the steaming-hole. | Then he takes mats and places 





lag. Wa, gi/lf'mésé gwa’lexs la’é xxqtiyindalasa t!é’semé laq. 
Wa, gi/lfmésé hamelqayi’ndéda t!é’semé 1a’xa lnqwa’xs la’é 
meEna’botsa gii’Ita la’xés t!éqwapa‘tye. Wa, gi’l*mésé xi’qdstowé 
t!6’qwapa‘yaséxs la’é a’Lésta la’xa a’Llé qa‘s lé &x°é’d la’xa 
k' Ink: !ad’k!wa. WéA, gi’/l‘mésé q!By6’LEQgéxs g'4’xaé gE’mxalésaq 
la’xa nexwa’la la’xés t!é’qwapatyé. Wa, la’xaa ax‘é’dxés k:!ipta’la 
qa g’a’xés k-adé’sé Le‘wis na’gats!é. W4, la’La genn’mas ix4’lax 
- q!d’snafyasa hé’x'tla‘yé. Wa, la’xaé 1a’*winemas 4x‘6’d 1a’xa 
quln’mé ts!a’ts!ayi’ma. WA, g‘i’l*mésé ‘wi’‘la g'4x gwa"lisaxs la’é 
mémeEnitse’mx'‘idé. Wa, lé’da begwa’nemé 4x‘é’dxa k‘!ipia’la 
qa‘s k‘!ipsa’léxa gtiIta qa‘s 4x°a’lisnlés la’xa qwa’qwesdlamm la’xa 
nkEg’a’sLaxa hé’x'tla‘yé. W4, g‘i’l*mésé ‘wi’‘Ix-séda gti’ltaxs ‘nmma’- 
kryindxa t!é’semé. Wa, gi’l‘mésé ‘wi’‘la ‘nema’k'E‘yaxs la’é 


ix'é/dxa ts!4’ts!esmoté qa‘s lé 4xsé‘sta’las lax &wé’‘stisa t!é’semé. 2 


Wai, gi’l'mésé gwa’laxs la’é ax‘°e’dxa k'!ad’k!wé qa‘s Lep!a’lodalés 
la’xa tlé’semé. Wa, a’I*mésé gwa’lexs la’é mo’x"dzek!wéda 
Lep!aa’kwé k‘!lad’k!wa. Wa, g’i’l*mésé gwa’texs la’e ix‘é’dxa 
hé’x'tlafyé qa‘s lé kliidzedzo’dalas 1a’xa k'!rk'!ad’k!wa. Wa, 
gt/l'mésé ‘wi'‘lg-aalaxs la’é ax°e’dxa wad/kwé k:‘!ek'!ad’k!wa qa‘s 
LEpEyi/ndalés la’xa hé’x't!a‘yé. Wa, g‘i’l'mésé laxat! mo’x"dze- 
kwalaxs la’é 4x*é’dxés na’gats!é qa‘s lé tsi’x‘its la’xa dm’msx‘é 
la’xa Llemafisé. Wa, g’a’xé hi‘nd’lisas la’xés nn’k-asdLé. Wa, 
la &xte’dxa 1é’Elwafyé qa‘s Axnd’lisés liq. Wai, la &x‘6’dxa 


8 


10 


25 


300 ETHNOLOGY OF THE KWAKIUTL | [BTH. ANN. 35 


30 them by the side of it, and he takes a || pointed cedar-stick and 
pokes holes through the covering of skunk-cabbage leaves, for the 
water to go through when he pours it on. When | all this is done, 
he takes the bucket of water and pours it over the | skunk-cabbage 
leaves; then he takes the mats and covers them over the leaves, | so 
that the steam can not come through. After he has covered (the | 

35 





beach at the place where he is steaming | salmon-heads. After they 
have been sitting there some time, the man uncovers | what he is 
steaming; and the guests at once | sit around the steamed salmon- 
heads, and they at once eat by picking the heads | with their hands 
40 while they are still hot; || and after they have eaten, water is drawn 
and | is drunk afterwards, and the hands are washed. After they 
finish drinking | water and washing their hands, they go home. | 
That is the way in which the Indians cook the heads of the dog- 
salmon | when they are first caught, and of the humpback-salmon 
45 and of silver-salmon caught by trolling, and || of all the other kinds 
of salmon. | 
Boiled Salmon-Heads—Now I will | talk about boiled salmon- 
heads. | When the woman finishes cutting the | dog-salmon and 
silver-salmon, when they are first caught, || her husband at once takes 
a kettle and pours water into it, | and his wife takes off the gills from - 


— 


On 








30 é’x'ba k!waxLa’*wa qa‘s L!n/nqemx’sdlés la’xa nayi’mé k’!ek:!a0/- 
k!wa qa g’ayi’mx’sdlatsa ‘wa’pé qo tsa’s‘idLo. Wa, gi’l*mésé 
gwa’texs la’é &x‘e’dxa ‘wa’bnts!dla nagats!a’ qa‘s tsa’ts!eLEy!’n- 
dés la/xa k-!nk-!a0’k!wa. Wa, la 4x‘é/dxa 1é’nl‘watyé qa‘s na’s‘idés 
lag qa k'!é’sés kixsd’léda k'latela. Wa, gi/l‘mésé gwai na’sagéxs 

35 la’é Lé’‘lalaxés ‘né*nemd’kwé qa lés I ltisté lis lax 4x&’s nkg’a’sa- 
séxa hé’x'tlatyé. Wa, g‘t’l*mésé gagii’la k!idzé’sExs la’é 1o’t !edéda 
bregwa/npmaxés nek‘a’. Wa, hé’x*idatmésa lée’da Lé‘lanzmé qga‘s 
lé kltitsé‘sta’/laxa neg’ Ekwé’ hé’x'tla‘yé. Wa, hé’x-‘ida‘mésé xamax’- 
ts!a’na hi‘mx‘i’dxa hé’x'tlatyé, yixs hé’*maé a’lés_ ts!n/lqwe. 

40 Wa, gi’l*mésé gwal ha‘ma’pexs la’é tsix‘itse‘weda ‘wa’ pe qa 
na’/gégés, LO qa ts!n’nts!ngwayds. Wa, gi’l*mésé gwal na’qaxa 
éwa’paxs la’é ts!n/nts!enx‘wida. Wa, la’x'datxwé ni/nakwa. Wa, 
hé’rm ha‘mé’x'silaéné‘sa ba‘k!umaxa hé’x'tla*‘yasa gwa‘xnisaxs 
ga/lOLanemaé LE‘wa hi‘no’né Letwa do’gwineté dzi‘wu’na, Lo‘ma 

45 na’xwa k:!o’k!utela. 

1 Boiled Salmon-Heads (Hi/nx'Laak® héx't a) Wy” lafmé’- 
SEN gwagwex’ sfalalt la’xaa hé’x‘tlatyaxs ha&’nx'Laakwaeé. Wai, 
hé’/‘maaxs g'a/laé gwal xwa’Léda ts!mdai’qaxa g°a/loLanemé 
k:!o’telaxa gwa‘xni’sé LO’ma dza‘wii’ne. Wa, hé’x*idamésé 1a’- 

5 ‘winkrmas ixfédxa hi/nx‘Lanowé qa‘s pitctaler dean fwa’pe laq. 
Wa, lita genr’mas &xA’lax q!d’sna*yasa hé’xtlatye. Wa, g‘i’l- 
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the heads. | After this has been done, she puts the salmon-heads into 
the kettle; | and when it is full, she takes an old mat and | covers the 
salmon-heads which are in the kettle. || After she has covered them, 
she puts them over the fire. | Then they invite whom they like to 
invite among their tribe; | and when the guests come in, the woman 
takes | her dishes and her spoons, and takes them to the place where 
she is sitting. | The kettle has not been boiling a long time, || before 
it is taken off the fire. Then the cover is taken off. | The woman takes 
a long-handled ladle made for the purpose, | and dips out the 
salmon-heads one by one, and | puts them*down into a dish. Then 
she counts the salmon-heads, so that | there are two for each man. || 
There are eight salmon-heads in each dish for | four men. After she 
has done this, a | food-mat is spread on the floor of the house in 
front of the guests, and | an empty dish is taken and put down out- 
side | of the food-mat spread on the floor. Then || the dish with the 
heads in it is picked up and placed before the guests, | inside of the 
empty dish and nearest to the guests; | and (the woman) also takes 
the spoons and distributes them among the guests. | The guests at 
once pick off the skin of the salmon-heads | and eat it; and after all 
the skin has been eaten, || they pick off the bones and suck them. 





‘mésé gwa’texs la’é axts!a’lasa hé’x't!latyé la’xa hi’nxLanowé. 
Wa, gi’l'mésé god’t!axs la’é &x‘e’d la’xa k'!a’k'!dbané qa‘s na’sz- 
yindés 1a’xa hé’x: Sep Ree la’é g’é’tsla la’xa h&’nx'Lanowé. Wai, 
gi’lfmésé gwal na’sagéxs la’é hi’nx'tents 1a’xa Ingwi’le. Wa, 
la 1é’‘lilaxés gwetyowe qa‘s Lé’‘lalaso 1a’xés gd ‘kuloté. Wa, 
gi’lfmésé gax ‘wi'‘laétéda Lélanemaxs la’é genn’mas 4x‘é’d- 
xés 10/Elq!wé Lewis k‘a’k-Ets!enaqé qa g‘a’xés 4x6’t lax k!waé’- 
lasas. Wai, k-lé’st!a 4’larm ge’gilil man’mdrlqtléda hi’nx'La- 
naxs la’é hi/nx’sandé. Wa, hé’x‘ida‘mésé &xd’/yuwé na/spya- 
~fyas. Wa, lé’da ts!mda’qé &x‘e’dxa hékwila‘yé gi’lt!exnala k-a’- 
ts!mnagqa qa‘s ‘na’l*‘n—Emsgememk’é xelo’lts!dlaxa hé’x'tlatyé qa‘s 
lé xp’Its!alas 1a’xa t6’q!wé. Wa, lan’m ho’saxa hé’x'tlatyé qa 
maé’ma‘itsemk’ !Esésa Mat numistkwe brgwa’neEma. Wai, lar’m 
ma‘tetina’itsema hé’x't!atyé la’xa ‘nemé’xia 16’q!wa qaé’da md’- 
kwé bé’brgwanrma. Wai, gi’l*mésé gwa’lexs la’é Lep!a’lilema 
ha‘madzowé’. 1é’*wa‘ya lax ‘nexdzamililtsa k!wé/lé. Wi, la’xaa 
ix*é’tsE’wéda 1d’pts!4wé 16’q!wa qa‘s lé k-!a’dzoday6 lax L!a’sEnxa- 
‘yasa la Lebé’l ha’madzo’ lé’*watya. Wa, lawé’sia k-a’g-ilitxa 
hé’x'ts!ala t0’q!wa qa‘s lé k-a’x'dzamililas lai’xa k!wé’lée. Wa, 
lan’m 4’Lésa 16’pts!& 16’q!wa qa‘s lé ma’k-ala la’xa k!we’lé. Wai, 
a’xaa ax'e’dxa k‘a’k'nts!mnaqgé qa‘s lé ts!ewanaésas la’xa k!wé’té. 
Wai, hé’x*ida‘méseda k!wé’lé xelwi’lax L!é’tsema‘yasa hé’x't!a‘yé 

qa‘s hamx’i’déq. Wa, Bed ingee ‘wila himx*i’dxa L!é’tsema- 
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fyaséxs la’é xé’lx‘idEx xa ae nah k-lix*we’déq. Wa, gi’l*mésé 30 
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31 Then, | after all the good meat has been sucked off, they throw the 
bones which they have been sucking | into the empty dish which has 
been put down for the | bones that have been sucked off, to be thrown 
into it. After all the | bones have been taken out of the head, they 

35 pick up out of the dish with their hands || the edible part of the 
salmon-head and eat it; and after | they have finished eating it, the 
man takes away the dish with the bones in it, | and pours them into 
the kettle, and he washes | the dishes out, and he pours water into 
the dishes and places them in front | of those who have eaten the 

40 salmon-heads, and they wash their hands. || After they have finished 
washing their hands, the man | draws some water for them, and they 
drink it; and after they have finished drinking, | they go out. That 
is all about this. | 

1 Mush of Boiled Salmon-Heads.—Heads of all | kinds of salmon, 
eaten with spoons,—that is what I am going to talk about. This is 
the same as | I have told before; and the only difference is that they 
are not | covered with an old mat, and that they are left to boil a 

5 long time on the fire, so that they || fall to pieces. The reason why 
the salmon-heads are boiled to pieces is because they are always | 
stirred, so that the salmon-heads are broken. Then the kettle | is 
taken off from the fire, and the salmon-heads are dipped out into a 
dish, and | it is put in front of those who are going to eat it; and | 





31 ‘witla k:!ix'd’dex é’g'E*maséxs la’é ts!exts!4’lasés k-la’x"mdté xaq 
la’xa 1o’pts!4 10’q!wa qaxs hé’émaé la’g‘ilas ha’ng-alilemé qaéda 
k: lax"moté xa’qa qa ts!pxts!&’laséq. Wa, gi’l*‘mésé ‘wi’‘lamasxa 
xa/xsEmafyasa hé’x'tla‘yaxs la’é x&a’max'ts!ana da’g‘ilts!odxa 

35 hamts!4wasa hé’x'tlatyé qa‘s ha*mx‘‘idéq. Wa, gi/l'mése gwal 
ha‘ma’paxs la’é hé’x*‘ida‘ma brgwa’nemé 4x‘é’dxa xa/xts lala 
16’q!wa qa‘s lé qepts!o’des la’xa hi’nxLanowé. Wa, la ts!o’xt- 
gindmq. Wa, la qEpts!o’tsa ‘wa’pé laq qa‘s lé hanx-dzam6’lilas 
la’xa héx‘ha’x'daxa hé’x't!la‘yé. Wa, la’x-da‘xwe ts!n’/nts!enx- 

40 «weda. Wa, g‘i/l'mésé gwal ts!n’nts!enkwaxs la’éda bregwa’nEmé 
tsa’/x*itsa ‘wa’pé laq qa na’x‘idés. Wi, gi’l’mésé gwal na’qaxs 
la’é ho’qtwelsa. Wa, lan’m gwal 1a’xeq. 

1 Mush of Boiled Salmon-Heads.—Yué’k" hé’x't!ésa ‘na’xwa k'!0’- 
klttelagin é’dzagtimitek. Wai, hé’emxaa gwa‘léda g‘i/lx-den 
ewa’gwex's‘alasa. Wai, 1é’x‘a‘més d’giifqalaydséxs k‘!ed’saé na’- 
yEm ‘kk la’/k: !obani. Wa, hé’‘miséxs gé’x'La‘laé man’mdzlqtla ga 

5 xa/stidés. Hé’rm la’g'ilas xa’xts!éda hé’x't!atya qaxs hé’mmnél‘maé 
xwé’tasrewa qa In/lx'sésa hé’x'tlatye. Wa, la h&’nx’sanawéda 
hi’/nx'Lanod 1a’xa lngwi'le. Wa, la tsaits!o’dayd la’xa 10’q!wé qa‘s 
le k‘a’x‘dzamilitas la’xa yii’/sataq. Wa, la ts!swanaédzema k:a’- 
k-Ets!enagé 1la’xa Lé‘lanpmé. Wa, la hé’x‘idarm  yo’s‘idnq. 
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spoons are given to the guests. Then they at once eat it. || There are 10 
hardly any bones to blow out, for it is really boiled to pieces. | After 
they have eaten it, water is drawn, and they drink it; | and after 
they have finished drinking it, they go out. | No oil is taken with this, 
as with what I have been talking about before. 

Milky Salmon-Spawn.— When (the salmon-spawn) has been in the 
house for some time, || it is cooked, and then it is called “milky.” | 
This is put into a kettle, and some water is poured over it; | then it is 
stirred, and they just stop | stirring when it is quite milky. Then 
the kettle is put | on the fire, and the man watches it; and when | 
it gets warm, the man takes a large | stirring-ladle with a long 20 
handle, made for this purpose, and stirs it with it, | and he continues 
stirring it while it is boiling. It is not | left to boil a very long time, 
and is taken off from the fire when | it is done. The milky spawn| 
with its liquid is dipped, out into a dish, and oil is poured into it. 25 
Then | it is placed before those who are to eat it, and they eat it 
with spoons. | After they finish eating with spoons, they drink fresh 
water, | and they drink water before they begin to eat it. | This is 
eaten by the Indians at noon and in the evening. || They do not eat 30 
the milky spawn in the morning, for it makes them sleepy, | on 


— 


5 











Wa, lan’m hi’lsrlanm po’x‘dlax xa’/qas qaxs 4’laé xa’sa. W4A, 10 
gi’l'mésé gwal yo’saxs la’é tsi’x‘‘itsdsa ‘wa’pé.. Wa, la na’x‘i- 
deq. Wa, gi/l‘mésé gwal na%qaxs la’é ho’qtwelsa. Wa, lar’m- 
xaa k‘lea’s u!é’na laq Le‘wa g‘i/Ix‘den wa’Idema. 

Milky Salmon-Spawn.—. . . .' la’é ga’gaéinla la’xa g‘d’kwé qa‘s 
ha‘mé’x'silasE‘we. Wa4, ita EM Lé ‘gadus dzem0‘kwe.: Wa, hé’- 15 
émaaxs la’é tse’ts!ofyd 1a’xa hi’nx‘Lanowé, wi, la‘mé’sé giiq!eqa- 
sdsa ‘wa’pé. Wa, la‘mé‘sé xwe't latsE‘wa. Wa, a’ismésé gwal 
xwétasoxs la’é 4’lak!ala la dze’mx"st4. Wa, nies hi/nx‘Land 
la’xa legwi'lé. Wa, la‘me’séda begwé’nemé dd’qwalaq. Wa, g'i/l- 
emésé dzns’é’dExs la/éda bregwa/nmmé 4x‘é/dxa hékwé’la‘yé ‘wa’las 20 
xwe’dayo k‘a’ts!mnaga g'i’lt!mxLala qa‘s xwé’t!édés liq. Wa4, la- 
‘més hé’mEnalazkm xwée’taqéxs la’é mEdn’lx‘wida. Wa, k’!é’st!a 

4/lanm gé’g‘ilit maxz’mdelqitlaxs la’é ha’nx’sanaé. Wa, lan’m 
L!d’pa. Wa, la‘mé’sé tsé’ts!dyd laxa 10’q!wéda demo’ liye gé’né 
LE‘wis ‘wa’pala. Wi, la k!t/nq!mqasosa L!é’na. Wa, lawi’sLa 25 
k-a’x‘tidayo la’xa ha‘ma’pLtaq. Wa, laz’m yo’sasa k-a’ts!mnaqé 
lag. Wa, gi/l*mésé gwa’la yo’sixs la’é na’gék‘ilaxa a’lta ‘wa’- 

pa, pe na’naqalgiwala'méx'dixa ‘wa’paxs k!é’s‘méx'dé yd’s‘ida. 
Wa, yu’em ha‘mi’sa ba’k!umaxa neqié’la LE‘wa dza’qwa. Wi, 

la k-!és yo’saxa dzEmo’kwé gé’*néxa gaa’la, qaxs kwalats!emaé 30 
qaé’s tsr/nxwa‘ye. Wa, la latmé’sen gwa’gwéx's‘alal li’xaaxa 


. 





1 Continued from p. 235, line 14. 
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32 account of its fat. Now I will talk also about the | milky salmon 
when it lasts until the winter. | Then it is called “clayey.”” When 
the | old men are invited at noon or in the evening by the one who 

35 owns it,—for this also is not || eaten in the morning,—when all | the 
guests are in, the owner who invited them takes a kettle and | 
washes it out well, so that it is quite clean. He takes it up, | and puts 
it down by the side of the box in which the milky spawn was | before 

40 it began to rot. Then he takes || a large clam-shell and dips out the 
really | rotten-smelling spawn, and dips it out into the kettle; and 
when | the kettle is half full of salmon-spawn, the man stops dipping 
it out. | Then he takes up the kettle and puts it down | by the side 

45 of the fire, and pours water into it; and he only || stops pouring into 
it when the kettle is half full of water. He does not | stir it. As 
soon as it is done, he takes another | kettle and washes it out well 
with water; and when it is | clean, he puts it down on the floor of 
the house; and then he takes from the floor of the house | the 

50 kettle in which the salmon-spawn is, and puts it over the fire; || and 
when it is on the fire, he takes his long-handled stirring- | ladle and 
dips up the salmon-spawn and its liquid, and pours it back | into the 
kettle; and he continues doing this until it | boils over. He never 
stirs it: he only | dips it up. He does not dip it up for a long time, 





32 ix’e’daasaxa dzpmd’kwé gé’*néxs la’é 1la’g-aa la’xa la ts!&wt’nxa. 
Wa, lar’m Leé’gadEs Lie ‘onkwe la’xéq. Wa, hé’*maaxs la’éda 
qlilsq ti" lyakwé Lé‘lanemxa neqi’la LO‘ma dza’qwa, yixs k‘!é’s*ma- 

35 axat! gaa’xstéxa gaa’la, yisa &xnd’gwadis. Wa, gi’l*mésé ‘wi’- 
‘laéLéda Lélanemaxs la/éda 1é’‘lila &x‘é’dxa h&/nxLanowé qa‘s 
aé’k'!é ts!o’xtig‘indeq qa &’lak:!alésé la é’g‘ig‘'a. Wa, la k:!6’qi- 
laq qa‘s lé ha‘no’litas Ja’xa L!é’grgwats!é La’watsa, yixs dzemo’- 
owats!aacexs k:!é’s*méx'dé q !al°é’déda gé’né. Wa, la‘mé’sé ix°6’d- 

40 xa xa’laésasa meEt!a’natyé qa‘s xeElo’its lodé la’xa A’lak: lala la 
qlatp!a’la gé’*né qa‘s 1é xxlts!4’las la’xa hinx'La’nowe. Wa, gi’l- 
emésé nego’ yoxsdaléda hi/nx'Lanoxa Bro la’é gwal xelts!4’léda 
brgwa’nEmaq. Wa, la k:!6’qwalitxa hi&’nx‘Lanowé qa‘s lé hino’- 
lisas 14’xa lImgwilé. Wa, la gtiq!eqa’sa ‘wa’pé lag. Wa, a’imésé 

45 gwal oti’qaxs la’é ngo’yaléda hié’nxLanaxa ‘wa’pé. Lar’m k:lés 
xwe’t!édeq. Wa, g't/lfmésé gwa’la, la &x‘°é’dxa 6’gii‘la‘maxat! 
ha’nx'Lané qa‘s aé’k'!é ts!o’xtig‘intsa ‘wa’pé liq. Wa, gi’l'mésé 
éone'a’xs la’é ha’ng-alitaq. Wa, lawi’sta k:!0’ neelles: ha’nx’- 
Land, yix la &xtsE*wa’tsa gé’*né qa‘s hi’nxLendés la’xa Ea ae 

50 Wa, g‘i’l*mésé 1a’x-Lalaxs la’é 4x°6’dxés g'tlt mxiala xwe’dayo k a’- 
ts!enaqa qas tsé’g-dstalis la’xa gé’*né LE‘wis ‘wa’pé qa‘s xwe’laqa- 
eméxat! gtixstn’nts lig. Wa, lan’m héx’sié’em gwe’gilaq la’laa lax 
te/nx“idex‘demias. Wa, lan’m hewa’xarm xwe’t!édmq. A’x'sizm 
tsé’g'dstilaq. Wa, la k'lés gég-ilil tsé’g dstdlaqexs la’é ya’was‘id 
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before it || boils a little; and as soon as it boils over, it is taken off 
the fire | and poured into the cold kettle. Then it | is done. The 
reason why it is quickly poured into the | cold kettle is, that, if it is 
allowed to boil for a long time, then the | water gets clear, and the 
spawn separates from the liquid. || When it is poured into the cold 
kettle | as soon as it begins to boil over, then it is just like boiled 
flour, and it is mushy. | Immediately the man takes the dishes and | 
puts them down close to the place where the kettle is standing | in 
which the clayey spawn is. Then he takes a long-handled || ladle 
and dips up the clayey salmon, and puts it | into the dishes; and 
when the dishes are full of the | clayey spawn, he takes oil and pours 
it into it,— | really much oil. The reason why they take much | oil is 


that it chokes those who eatit. After (the man) finish || putting oil into, 


it, he puts it before the guests, | and his wife takes her spoon-basket 
and distributes the spoons | among the guests. They do not drink 
water before | they eat it. They just eat it right away. As soon 
as | they begin to eat, the man draws fresh water for his guests to 
drink || after they have eaten. As soon as the one who went to 
get water comes back, | he puts down the water that he has drawn, 
and waits for his guests to finish | eating; and after they finish eating, 


meEdg’Ixtwida. Wa, gi’l*mésé tn’nx‘idexs la’é h&’nx‘sendayo 
qa‘s lé gtiqi’dzem 1a’xa widEsgn’mé hi’nx'Land. Wa, lan’m 
L!ép la’xéq. Wa, hé’em I[a’gilas ha’labala gtiqi’dzem 1a’xa 
wtidusgn’mé hi’nx ‘Lana, yixs g‘i/l‘maé gé’g:ilil te’ntenk'flaxs la’é la 

q!d/Itse’sta. Wa, lan’m gwe’lidéda ge’'né LE’wis ‘wa’pala. Wa, 
~ gt’l'mésé. hé’ Prada oe een la’xa wtidesgn’mé hi’nx‘Lanaxs 
ga’laé tn’nx'‘ida; wa, la yi gwé’x'sa hi’nx" Laakwéx qtxa’ la gE’n- 
lea) saa) hb’ Pidasmeseda brgwa/nemé 4x‘e’dxa 1t6’Elq!wi qa‘s 
g-a’xé mex‘alHelaq la’xa ma’k-ala‘me lax ha‘né’‘lasasa hinx'a- 
nowé, yix la g'i’ts!z*watsa L!6’gEkwé gé’*né; wa, la ix*é’dxa g't’lt !ex- 
La k-a’tslenaqa qa‘s tsd’x‘idés la’xa L!é’gnkwé gé/ni qa‘s tsé- 
ts!a’lés la’xa 10’nlq!wé. Wa, g:it/l'mésé qi’qtit!éda 16’Elq!waxa 
Llé‘gekwé geé’‘néxs la’é 4x‘e’dxa L!é’né qa‘s kliq!eqé’s laq, yisa 
{lak-lala la q!é’nema w!é/na. Wa, hé’em 1a’giilas q!é’nema 
L!é’na 1a’qéxs mekwa’é 14’xodx ha‘ma’‘yex. Wa, gii’l*mésé gwal 
kli/ngasa L!é’na 1a’qéxs la’é k'ax'dzam6'litas 1a’xés Lélanemé. 
Wi, la’ta gene’mas 4x‘é/dxés k‘a’yats!é qa‘s lé ts!ewanaé’sas 
la’xa k!we’té. Wa, lan’m k'!és na’naqalg‘iwalax ‘wa’paxs k:!é’s- 
‘maé yo’s‘ida. Wa, lam’m 4’mm hé’x‘idamm yo’sa. Wa, g't’l- 
émésé yo’s‘idexs la/éda begwa’nEmé tsix alta ‘wa’pa qa na’gé- 
gésés LéElAnEME gd pel tt yo’saLo. Wa, gi’l'mésé gx aé’daa- 
cage lax'dé tsixs la’é hi/ng-alitxés tsi’/nEmé qa‘s é’sElé qa gwa'lés 
yo’sés Lé‘lanumé. Wii, g‘i’l‘mésé gwal yo’saxs la’é ax‘e’ dxa 10’xl- 
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78 he takes the dishes | and puts them down at the place where his wife 

is sitting. | Then he takes the water and places it before his guests, || 
80 and they drink; and after they have finished drinking, they | go out. 
They never eat anything before they eat salmon-spawn, | and those 
who eat it never eat a second course with it. |, 

Salmon-Spawn with Salmon-Berry Sprouts——When | salmon-berry 
sprouts are eaten, the dried salmon-spawn is taken and eaten with 
it, | for it is not dipped in oil, for dried salmon-spawn and oil do not 
agree: | therefore they do not dip it into it. It is also eaten || with 
fern-root, when it is eaten by the old women and | men. It is eaten 
with salmon-berry sprouts | and fern-roots, because it makes one 
feel sick when it is eaten alone, | when it is not eaten with these two. 
It does not make one feel sick, | when the salmon-spawn is eaten 
10 with salmon-berry sprouts and fern-root. When || the winter 

dancers are brought back, and the singing-masters continue to sing, | 

the whole length of the night in the winter, and | when the speaker 
of the house has to speak every time (a dancer) goes out of the 
house, | when they lose their voices, they take dried salmon-spawn | 
and pass it to those who have Jost their voices, that they may eat 
15 it. || They chew it for a long time, and they swallow the juice | that 
is in their mouths, for what comes from it is just like what comes from 
gum. Then | they have no longer lost their voices; and also the 


_ 


On 


78 q!wé qa‘s g’'a’xé mex‘a’lilas 1a’xés k!waé’lasé LEc‘wis gEnn/mé. 
Wa, la &x°é/dxa ‘wa’pé qa‘s lé hinx'dzamd’litas 1a’xa k!wé’le. 

80 Wa, 1a’x-datx" na’x*ida. W4, gi’l*mésé gwal na’qaxs la’é ho’qu- 
weElsa. Wa, héwié’xarm ‘nema iwaléda hi&‘*ma’paxa gene. Wa, 
la’xaa k:!és hé’lig-‘intsm*wéda ha‘ma’paq. 

1 Salmon-Spawn with Salmon-Berry Sprouts.—W<A, g'i’l*mésé ha‘ma’‘ya 
q!wa’tnmé, la’é 4x°é’tsn‘wéda la’Hem‘wée’dzekwé qa‘s ma’yrmé laq, 
yixs k'!é’saé ts!ppa’sE*wéda Lé’‘na, qaxs ad’ts lagdéda la’tlem*wédzn- 
kwé Lefwa L!6’na; la’g-ilas k-!és ts!m/prla laq. Wa, laxaa ma/yem 

5 la’xa sagtimé, yixs ha’*mayaa’sa. q!ilsq!i’lyakwé ts!é’daqa LOo‘ma 
bée’brewanrmé. Wa, hé’em 1a’gilas ma’yem 1a’xa q!wa’/lnmé 
LESwa sagtimé, yixs ts!n’x‘smpmts!m‘maaxs 1é’x'a‘maé ha‘ma’‘ya, 
yixs k'!é’saé ma’yrma ma‘léda’la. Wa, la k:lés ts!ex'semsnlé’da 
ma/sisa lallem'we’dzekwé la’xa q!wa’lemé Lucwa sagtime. Wa, 

10 hé’*méséxs g'i’l*maéda néna’gadé hé’menalarm de’/nxelaxs kik‘i/l- 
nelaéda ts!é’ts!eqix ‘wa'sgemasasa ga’nuLaxa la ts!Awti/nxa Loma 
ya’yaq!entémélaséxs hémenk:!ala‘maé yaq!nnt!alax 1a’naxwaas la- 
weElsa yaéxa. Wa, gi’l’mésé L!emi*édexs laé 4x*étsnéweda 1a’tlam- 
‘we’/dzekwé qa‘s lé ts!mwa’naé’dzmm 1a’xa la L!éL!n’mla qa himx*s- 

15 i’déséq. Wa, la gé’g-ilit ma’lékwaq qa‘s nEqwe’xés ‘wa’paeL!xa- 
wa‘yaxs la’é ha gwex's gwa‘le’k: éda g'a’yolé lag. Wa hé’x*‘ida*mése 
gwal t!n’mta. Wi, hé’misa k'!a’k:!nt!énoxwé, g‘i/l*maé k:!a’taxa 
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painter, when he paints | the front of a house, takes rubbed cedar- 18 
bark and | puts it into his mouth, and he takes dried salmon-spawn 
and || he bites a piece off from it, and he chews it with the cedar- 20 
bark; | and assoon as his mouth is full of that which is just ike gum 
and milk, | he spits it into his paint-dish, and he does not stop until 
the paint-dish is nearly | full. Then he takes out of his mouth what 
has been chewed | and puts it into his brush-box; then he takes a | 
piece of coal and rubs it in the liquid that he spit out; | and he 25 
only stops when his paint is really black. | That is all about this. | 
Sticky Salmon-Spawn.—As soon as spring comes, then | the bladder 
with salmon-spawn is taken down from where it hangs, and itis broken 
open at the side. || Then a piece of sticky spawn is taken out when | 30 
the salmon-sprouts are brought into the house. They peel them, 
and eat the sticky spawn with the | salmon-berry sprouts when they 
eat, and when they do not want to eat the sprouts | dipped into oil, 
for oil and sticky spawn do not agree; | and some men, when they 
have no sticky spawn, dip salmon-berry sprouts into || oil, and also 35 
fern-roots, when they are eaten | by the old women and men. 
When | the women go to dig fern-root, they | come home when they 
getagreat many. Immediately they sit down by the fire and | roast 
the fern-roots under the fire in the house. As soon as || the bark is 40 
blackened all over, it is done. Then she takes a piece of fire-wood 





tsa’k-Ema‘yasa g°0’kwé la’é 4x‘°é’dxa q!0’*yaakwé k-a’dzzkwa qa‘s 18 
Axé’/Lés 18’xés sk’msé. Wa, la &x%e’dxa la’ilem‘wédzekwé qa‘s 
q!exi’dé lag. Wa, la ma’melék‘og LEe‘wa k’a’dzekwe. Wa, 20 
gi’l’mése qo’tlaét!xoxa hé gwéx's gwa‘lé’k:a dzn’mx'sto, la’é 
hamts!4’las ]a’xés k:!a’t!laasé. Wa, a’l'mésé gwa’texs la’é Hla’q 
qo’tlés k-‘!a’tlaasé, wa, hé’x‘ida'mésé 4x6’dxés malé’kwas6dx‘dé 
qa‘s g°6é’tslodés la’xés haba’yoats!é o-a’g-fldayema. Wa, la 4x‘e’dxa 
ts!neti’té qa‘s g éxelts!4’lés lax la q!6’ts!nwa’tsés himts!4/layox'dé. 25 
Wa, a’i'mésé gwa'tnxs la’é A/lak lala la ts!0/Itox*widé k-!a’tzlazas. 
Wa, lan’m‘xaa gwa’la. 

Sticky Salmon-Spawn.—Wa, g‘i/l‘mésé q!wa’xEnxExs la’é &xa’xo- 
yowa q!n’ngwats!é la’xés té’kwalaasé qa‘s qwabEend’tsawé. Wa, 
la’naxwa xa’Llax"‘id 4x*é’tsm’wéda q!n/nkwé, yixs g’a’xaé gr’mxéla 30 
q!wa/Inmé. Wa, la sé’x“itsd gas mayEmaéda q!n’nkwé 1a’xa 
q!wa’lemaxs la’é ha‘ma’*ya, yixs q!n’msaé ts!mpé’déda sé’x'axa 
q!wa’/ipmaxa L!é’na, qaxs ad’tslagdéda L!é’"na LEfwa q!E/nkwée. 
Wai, g‘i’l*mésé k:!e4’s q!n/nkwa waod’kwé begwa’nEma la’é ts!epa’xa 
L/é/*nixs sé’x‘aaxa q!wa’imrmé. Wai, hé’*‘mésa sa’gtimaxs sa’x'sE- 35 
kwaéda q!tlsq!i’lyakwé Lo‘ma té’elk!wanatyé. W4A, g‘i’l*mésé la 
sa’kwéda ts!edaqaxa sa’gtimé; wi, gi/l'mésé q!nyd’iqéxs la’é 
na’‘nakwa. Wi, hé’x*‘ida‘mésé k!wan6’lisxés lngwi’lé qa‘s L!é’x"*- 
idéxa sa’gtimé lax Awa’bolisasés legwi’lé. Wa, g'i’/lfmésé k!wé- 
kltimelk:!enx‘tidexs la’é L!d’pa. Wa, Ja &x*é’dxa Inqwa’ qa‘s 40 
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41 and | puts it down on the floor of the house; and she takes her 
shortest wedge, | and she takes the roasted fern-root, and, holding it 
in the left hand, | she puts one end of it on the fire-wood; tnen she 
begins to beat | it with the wedge, and she only stops beating it 

45 when it is flattened out. || After she has beaten it soft, she measures 
off lengths of | four finger-widths and breaks them off; | and after 
this has been done, she puts them on a food-mat. | Then she takes 
some of the sticky spawn to eat with the roasted | fern-root, and they 
eat the fern-root. When there is no sticky spawn to eat with the 

50 fern-root, || they dip it into oil. | 

1 Roasted Salmon-Spawn.—Now I will talk again about the spawn. | 
When various kinds of salmon are first caught by the fishermen who 
go trolling, | the woman takes the whole salmon-spawn, and she 
takes the roasting-tongs | and she puts the salmon-roe into them 

5 doubled up in this way: | After this has been done, she 
puts it up by the side of the t= fire; and when it is | white all 
over, she takes it off. Then SES it is done. | It is eaten at 
once, while it is still hot; ib for | it is not eaten afterwards 

when it is cold; and it is s, not dipped into | oil, but they 

10 drink much water after hay- i ing eaten || the roasted salmon- 
roe. Then a flat stone is put on the fire; | and when it is 

















41 k-a’tla‘litéq. Wa, laxaa 4x‘é’dxa ts!ek!wa’gatyasés Le’mg‘ayo. Wa, 
la &x*é/dxa L!n/nkwé sa’gtim qa‘s da’lésés gE’mxdlits!ana 1a’qéxs 
la’é k-a’t lets Ree aa la’xa leqwa’. Wa, hé’mis la t!n’lx*widaa- 
tséq, yisa LE’mg‘ayo. Wa, a’lmésé gwal t!n’lxwaqéxs la’é pépE- 

45 xenx“ida. Wa, gi’l‘mésé gwal t!z/lxwagéxs la’é ‘mr’ns‘ideq ga 
m06/drnés 4wa’sgemas la’xens q!wa’q!wax'ts!ana‘yé, la’é azlts!a’laq. 


Wa, gi’l'mésé gwa’lexs la’é ixdz0’ts la’xa ha‘madzo’we le’*wa‘yé. 


Wa, la ax6’d la’xa q!m’nkwé qa‘s m§a’séséxs la’xa Llenk® ga/- 
gtimxs la’é Llex'Llax'a. Wa, g‘i’l*mésé k:!e4’s q!n/nkwa L!ex'L!a’- 
50 x‘axs la’é ts!epa’xa L!é’*na. 

1 Roasted Salmon-Spawn.—WéA, la‘mé’sEn é’dzaqwaltsa gé’*né. Wai, 
hé/*maaxs g'a’/laé 14’/Lanema k:!0’k!titelasa dd/dek!wénoxwé; wi, la 
ax°é’déda ts!mda’qaxa sEné’tsla*yé ge’*na qa‘s &x*e’déxa L!O0’psayo 
qa‘s gwa’naxEndalésa gé’‘né laq, g’a gwi’ leg: a (fig.). Wa, gi’lfmésé 

5 ewa/texs la’é 1a’nélisaq la’xa lngwi'té. Wa, gi’l'mésé ‘na’xwa 
Sri Praldlagmni se: ‘idpxs la’é &’xsani. WA, leid'ny Lldpa laxé’gq. Wa, 
hé’xtida‘mésé himx“i’tseéwa, yixs hé’‘maé a/lés ts!n/lqwé, qaxs 
k:!6’saé ha'ma’xs la’é wtidex"i’da. Wai, k:!é’s*emxaa ts!Epela’ la’xa 
L!é’na. Wa, la q!ék:!nts!a*ya ‘wa’paxs la’é na’x‘idéda ha*‘ma’pdixa 

10 L!6’bekwé gé’*ni. Wa, la’xaa lax-Lanowéda pr’xsEmé t!é’srma. 
Wa, gi’ltmésé ts!n’lxsemx“idaxs la’é k: ipsana’wéda t!é’semé la’xa 
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hot, the stone is taken off from the | fire and laid by the side of the 12 
fire. Then the | whole salmon-spawn is taken and is laid down 
lengthwise on the hot stone | in this manner: This is 
named ‘‘stuck-on-the-stone.” As soon || as it is all on 15 
the stone, it is put up edgewise by the fire, so that | 
the spawn is heated. As soon as it all turns white, | 
it is done. Then it is taken off from the fire and scraped off; | 
and it is eaten at once, while it is still hot; it is also | not dipped 
into oil by those who eat it, only much water || is drunk after it has 20 
been eaten; also it is not used for inviting people of | another house; 
only the owner of this kind of | spawn eats what is stuck on the 
stone. | 

Boiled Spawn of Silver-Salmon.—The | spawn of the silver-salmon, 
when it is first caught by trolling, is also boiled. || After the woman 25 
has cut open the salmon, she takes | a kettle and puts spawn into it. 
Then she pours | water into it, until it covers the spawn. | Then she 
puts it on the fire. It is not left to boil long, before it becomes white. | 
Then it is taken off the fire. The woman just takes the spoons || and 30 
gives them to her children and to her husband, | and the woman just 
puts the kettle with the spawn in it | before her children and her 
husband, and they eat it with spoons. | They only eat quickly the 








legwi'lé qa‘s paxalé’lmmé la’xa 6n4/lisé. WéA, la‘mé’sé ix‘é’tsu*wa 12 
sEné’dza‘tyé ge"na qa‘s lé k:adedzoda‘layo la’xa ts!n’lqwa t!é’szma; 
ga gwa'lég'a (jig.). Wai, hé’em ve’gadms k!tit!aa’k". Wa, gt alas: 
ewila la &x&’laxs ine k'!d/gtindlidzem 1a’xa legwi'lé qa hés 15 
L!é’salase‘weda gé/*né. Wa, g‘i’l*mésé ‘wi’‘la la ‘mn/lx-‘idpxs la’é 
L!6’pa. Wa, Oe ees axsa’nd qa‘s k6’srlotse’we. Wa, la 
hé’x*‘idanm ha‘mx“‘itsE‘wa, yixs hé’*maé a’lés ts!nlq?. Wéa,lan’mxaa 
k-!ea’s L!é’*na ts!Epa’sosa ha‘ma’paq. Wa, 4’*més q!é’nema ‘wa’pé 
na‘géeg’ésa ha*ma’paq. Wa, la’xaa k'lés Lé‘lalayd la’xa o’git- 20 
‘lats!nsé g'dk" Soh roms, A’em 1é’x‘afma &xnd rene 
é’'ne hé gwe’gilé ha‘ma’pxa k!it!aa’kwé. 

Boiled Spawn of Silver-Salmon.—W4, 1a’xaa h&’nx‘Lentsréwéda 
gé’*nixs g'a’laé lJ4’Laneméda do’gwinété dz&*wt’na. Wa, lan’m 
gi’ltem gwal xwi’Lase‘wa, yi’sa ts!edai’qé. Wa, la ax‘é/dxa 25 
hi/nx'Lanowé qa‘s Axts!’désa gé/né lig. Wai, la qup!eqa’sa 
ewa’pe laq qa t!mpnya’lésa gé/nixa ‘wa’pé. Wa, la hi’nx‘Lents. 
Wa, k:le’st!a gé’gilit maz’mdzlqtlaxs la/é ‘mr’/l*melsgemx‘ida. 
Wa, la hi’nx‘sendng. Wa, 4/*méséda ts!nda’qé ax°é’dxa ka’k-E- 
ts!mna’qé qa‘s ts!Ewa’naésés la’xés sa’semé LE‘wis 1a’*wtinemé. 30 
Wa, 4’*mésé hi’nx‘dzamoliléda ts!nda’qasa h&’nx'Lanowé gé’*né- 
ts !Ala la’xés sa’sEme LE‘wis 1a’*wtinemé. Wa, la’x'da‘xwe yd’s‘ida. 
Wa, lan’mxaa a’em ha‘ma’‘ya dzé’té hala’xek® gé’néxs la’é 


t 
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fresh salmon-spawn | at noon and in the evening. It is not eaten in 
35 the morning, for || it makes one sleepy. After they have eaten the 
salmon-spawn, | they drink water. That is all about the salmon- 
spawn. | 
1 Sockeye-Salmon.—Now' I will talk about the | way it is cooked. 
When winter comes, the | woman takes her soaking-box and puts 
it down in the corner of the | house. Then she pours water into 
5 it. When it is half full | of water, she takes the basket with 
the split salmon and | brings it out, and puts it down near the 
soaking-box. Then she takes out the | split salmon and puts them 
into the soaking-box. After she has done so, | she takes two large 
stones and puts them on top of | the split salmon that are to be 
10 soaked, to keep them under water. || Sometimes they are left in four 
or six | days soaking in the house. As soon as they are soft, the 
woman | takes a kettle and puts it by the side of the fire; then | she 
takes out the split salmon, and takes them where the kettle is stand- 
ing. | Then she cuts the split salmon into three pieces with her fish- 
15 knife, || and she puts them into the kettle. | After she has done so, 
she takes a piece of old mat and covers over | the split salmon that 
is in the kettle. | After she has tucked in (the mat) all around, she 
pours a little | water over it. Then she puts it over the fire. As 





nEqii’la Lo'ma dza’qwa. Wa, la k-!és ha‘mé’xa gaa’la, qaxs 

35 kwa’lats!emaé. Wa, gi/lfmésé gwat ha*ma’pa yo’sixa gé’néxs 
Ja’é na’gékilaxa ‘wa’pé. Wa, lan’m oye gene 1a’xéq. 

1 Sockeye-Salmon. — Wi,' la‘mé’srn gwa ew ae s‘alat la’qéxs la’é 
ha‘mé’x'silasn*'wa. Wa, hé’*maaxs la’é ts!Awti’nxtida. Wa, lé’da 
ts!mda’qé ax*é’dxés t!e’lats!6 15 ha’ng-alitéq lax 6né ‘gwilasés 
go’/kwe. Wa, la gitxtslo’tsa ‘wa’pe lag. Wa, gi’/lemésé nEgo- 

5 ME pce ‘wa’paxs la’é &x‘é’dxés q!wa’xsayaa’ts!é L!a’bata qa‘s 
o'A’xé hand’litas la’xa tlé’lats!6. Wa, la‘mé’sé 1L6’x‘wults!odxa 
q!wa’xsa‘yé qa‘s LO’x‘stalis 1a’xa t!é’lats!é. Wa4, g'i’/l*mésé gwa’Inxs 
la’é da’x*idxa mia‘ttse’mé wa’ t!é’sema qa‘s t!a’qryi’ndés 
la’xa t!é’lasm*waséda q!wa’xsa‘yé qa ‘wii’nsalés la’xa ‘wa’pé. Wa, 

10 lafmés ‘na’tfnemp!Ena m6’p!Enxwa‘sé ‘na’lis LOxs q!EL!Ep!n’n- 
xwa‘saé ‘na’lis t!6Italila. Wa, g'i’l‘mésé po’s‘idExs la’éda ts!nda’gé 
Xx°6/dxa hi’nx'Lanowé qa‘s lé hi‘no’lisas la’xa Imgwi’lé. Wa, la 
LO’/x¢wtisth’/ndxa q!wa’xsa‘yé qa‘s lés lax hi‘né’/lasasa hi’nx‘Lanowé. 
Wa, latmé’sé ya’tyidux'sala t!6’t!ets!alasa xwa’Layowe 1a’xa - 

15 q!wa’xsa‘yé. Wa, la‘mé’s mo’ts!ots 1a’xa hi’nxLanowé. Wa, 
gil’mésé gwi’lexs la’é &x0’dxa k'!a’k'lobana qas na’snyindés 
lax 0’/kwrya‘yasa q!wa’ pes la gi’ts!4 la’xa hi’/nxLanowe. Wa, 
gi’l'mésé gwal ts!0’pax 6’wanéqwaséxs la’é giiq !nqasa ho’lalbidatws 
‘wap laq. Wa, la ha’nx'tents 1a’xés Imgwi'lé. Wai, g‘t’l‘mésé la 








1 Continued from p. 240, line 27. 
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soon as it || boils, she strikes with her tongs the covering on top, | so 20 
that no steam may come through the cover | of what is on the fire. 
It boils a long time. | Then she takes it off; then the kettle remains 
standing on the floor of the house. | Then the woman takes a dish 
and an oil-dish and oil, ||.and takes them to the place where she is 25 
sitting; and | after she has put them all down, she takes her tongs and 
takes off the covering of the | kettle, and she puts it down with her 
tongs at the end of the fire; | and she also takes out with the tongs 
the split salmon that she has cooked, | and she puts them into a dish. 
As soon as they are || all out of the water, she spreads out the split 30 
salmon in the dish; | and when this is done, she takes oil and pours it 
into the | oil-dish; and after this is done, she takes a food-mat | and 
spreads it before those who are given to eat. | After this is done, she 
takes up the dish and the oil-dish || and places them in front of her 35 
guests. The oil-dish is put | inside of the dish. When this is done, 
she | dips up some water and gives it to those who are going to eat. | 
At once they rinse their mouths; and after they have done so, they 
drink; | then they begin to eat. They themselves break to pieces | 
the split salmon that is given them to eat; and they dip it into oil 40 
and | put it into their mouths; and after they have finished eating, 
the | woman goes and takes the dish and takes it to her seat, | and 





mar’mdelqtilaxs la’é kwé’xasés ts!é’sLala lax 6’kwrya‘tyas nayimas 20 
qaxs k‘!é’saé hé’iqlalaq kEx"sé’léda k'la’tela lax nayimasés 
hi’/nx'Lendé. Wa, latmé’sé gé’gilil*mm  man’mdelqilaxs la’é 
hi/nx’s‘endeq. Wa, A/mésé la hi‘né’léda ha’nx‘Lanowe. Wa, 
 1a’Léda ts!mda’qé 4x‘%é’dxa 16’q!we LE‘wa ts!Eba’ts!é Le*‘wa L!é’*na 
qa ga’xés &xe’l lax k!waé’lasas. W4&, gi/l'mésé ‘wi’la g Ax 25 
ax'a’litexs la’é ax°é’dxés ts!é’sLala qa‘s k'!np!é’dés lax nayimasés 
hi/nx'Lendé. Wai, la k:!tp!a’litas la’xa obé’x‘Lalalilasés legwi'lé. 
Wa, laxaa hé’ma ts!é’staila k‘!ipista’/layoséxés ha‘mé’x'silasr- 
‘wéda q!wa’xsa‘yé qa‘s lé k'!ipts!&’las la’xal0’q!we. Wa, g'i’l*mésé 
‘wi’lo‘staxs la’é gwe’lalts!otsa q!wa’xsa‘yé lai’xa 10’q!wa. Wa, 30 
ei'l'mésé gwa’/texs la’é ax°é’dxa L!é’na qa‘s k!tints!6’dés 1a’xa 
ts!lmba’ts!6. Wa, gi/l’emxaa’wisé gwa’tmxs la’é &xé’dxa ha‘ma- 
dzowé’ té’*watya qa‘s lé Lepdzamé‘lilas la’xés h&‘mg'i/lasE‘wé. 
Wa, gi’l'mésé gwa’tpxs la’é k-a’ovfililxa loq!wé Le‘wa ts!Eba’ts!é 
qa‘s 16 k-Ax'dzam0’litas la’xés Lé"lanumé. Wa, la’La k-a’ts!m*wéda 35 
ts!eba’ts!é lax 6’ts!4wisa 10’q!we. Wa, gi’l’mésé gwa’lexs la’é 
tsi’xidxa ‘wa’pé qa‘s lé tsii/*x“its la’xa ha‘ma’pié. Wa, hé’x“i- 
da‘mésé ts!mwé’L!mxdda. Wai, gi’l’mésé gwa'lexs la’é na’x*éda. 
Wa, la’x:da*xwé hitmxi/da. Wa, laz’m q/!tléx'stem k*!0’k!iipsa- 
léda hi‘mg‘i/lask*waxa q!wa’xsa‘yé qa‘s ts!uplidés laxa L!é*na qa‘s 40 
ts!0’q!tisés 1a’xés sh’msé. Wa, g‘i’l*mésé gwal ha*ma’pa la’éda 
ts!nda’gqé la k-&’g‘ilitxa 16’q!wé qa‘s lés 1a4’xés k!waé/lasé. WéA, 
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she pours out into the kettle the food that is left; then she | washes 

45 it out with water; then she pours water into it, and she puts || it 
again before those to whom she has given to eat. At once | they 
who have been eating wash their hands. When | the guests begin 
to eat, the husband of the woman draws fresh | water; and when 
they finish washing their hands, | the bucket with water in it is 

50 put before them, and || they drink; and after they finish drinking, 
they wait for the | second course. That is the end of this. | And 
when the owner gets hungry, she takes a split salmon out of the 
soaking-box; | then she takes the tongs and holds it between 
them, and scorches it by the | fire in this manner; 

55 and as soon as the steam comes through, || she 

knows that it is done; but this is called | ‘‘cooked 

quickly for those who are hungry,” and this is 

also dipped in oil | when it is eaten. That is all 

about this. | . 
Silver-Salmon.1—In the evening the man invites the | chiefs to 

come and eat with spoons the fresh silver-salmon. | When all the 

men are in the house, he takes his kettle | and pours water into it. 

5 Then he puts it on the fire. || His wife takes four fresh split silver- 


ar 





43 la qeEpste’ntsa hi‘mx’sfi*yé la’xa ha’nx‘Lanowé. Wai, la*mé’sé 
ts!6’xtig'intsa ‘wa’pé laq. Wa, li qrpts!d’tsa ‘wa’pé la’qéxs la’é 

45 xwé’laqa k:ax'dzam6'lilas la’xés hi‘mgi’lase*wé. Wa, hé’x*ida- 
‘mésé ts!n/nts!enx*widex'da‘xwa hatma’pdé. Wa, gi’/l*memia’xdé 
ha&mx"‘i’/déda Lé’‘lanemaxs la’é la’/*winkmasa ts!Eda’qé tsix a’ita 
‘wa’pa. Wa, gi’lfmésé gwal ts!m’nts!enkwéda k!we’laxs la’é 
hi/ngrmlilema ‘wa’bets!ala na Gate le lag. Wa, la’x-datxwé 

50 na’x‘ida. Wa, gi/lfmésé gwal na’qaxs la’é Awii'lgmmg-a‘lil qa‘s 
hé’lég'intse‘wé. Wa, laz’m gwat la’xéq. Wa, gt’l'em pd’sq léda 
ixnd’egwadis la’é 4’mnm ax‘wtste/ndxa q!wa’xsa‘yé 1a’xa t!é’/lats!é 
qa‘s 4x‘é’déxa ts!é’stala qa‘s k:!ipa’léqéxs la’é pErxd’q 1a’xés 
legwi'le; g° ‘a gwii leg: a (fig.). Wa, gi’l*mésé k'ixtimxsa’wéda k:!a’tela 

55 la’qéxs la’é q!a/Lelaqéxs In*ma’é 1!d’pa. Wa, hé’mm 1é’gadus 
ha’‘laxwasE‘wésa po’sq!a. Wa, lan’mxaa ts!Epa’s lai’xa L!6"“naxs 
la’é hatma’peq. Wa, laz’m gwal lai’xéq. 

1 Silver-Salmon. 1__Wa la dza’qwaxs la’éda begwa’nEmé 18"lalaxa 
gi’/gigimatyé qa g’a’xés yo’saxa dzé/lé 0’k!winésa dza‘wii’ne. Wa, 
gi’lemésé ‘wi'‘laéLexs la’éda begwa’nemé 4x‘é’dxés hi/nx‘Lanowé 
qa‘s gixts!o’désa ‘wa’pé laq. Wa, la hainx’LE/nts. Wa, 1a’a 

5 genr’/mas §x‘é’dxa m6’wé dzét xwa’Lek" dzi*wiina qa‘s k-aqnla- 

1 The first silver salmon of the season is caught by trolling. It is cutina pt Nie manner, head and 


tail being left attached to the backbone. Theseare roasted and eaten at once, as will be found described on 
p.610. The meat of the silver-salmon is boiled. 
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salmon and slices their meat | crosswise. When the water in the 6 
kettle is boiling, | she puts the four fresh silver-salmon into it. ‘The 
woman only | stirs it when it has been boiling for some time, to 
break it into pieces. | After she has finished stirring it, she takes 
three dishes, || when there are twelve men who will eat with spoons 19 
the fresh silver-salmon, | and she takes twelve spoons which are 
really new, | and the large dipping-ladle. As soon as | they have 
all been put down, she washes out the three dishes and the spoons; | 
and after she has done so, she puts the meat of the || silver-salmon 
into the dishes. When the dishes are filled, | she spreads a food-mat 
in front of (the men); and the man | takes up the dishes and places 
them before four | men, and he places another before four | others, and 
again one dish before four others. || After all the dishes have been 20 
put down, he distributes the spoons | to them; then he gives them 
water to drink. | After they have finished drinking, the one highest 
in rank prays the same | prayer that they said when they first ate 
the roasted eyes;'| and after he stops speaking, they begin to eat 
with spoons. When || they begin to eat, the man takes up a bucket 25 
and goes to draw | fresh water; and when he comes back, he puts 
down the | bucket with water in it, and waits for them to finish 
eating. After they finish | eating, the. man takes up from the floor 


= 


5 








te’/mdéq. Wa, gi’l’mésé merdn’lx*widéda la ha’nxialaxs la’é 6 
axstE’/ntsa mo’wée dzel dza‘wt’n lag. Wa, a’l*méséda ts!Eda’gé 
xwe’t!édqéxs la’é gé’g'ilit maz’mdelqtla qa q!wée’q!ilts!és. Wa, 
gi/lf'mésé gwal xwée’tagéxs la’é ax‘°e’dxa yi’duxtixra 16’Elq !wixs 
ma‘ld’giig:iyoéda bé’brgwanrem yo’salxa dzé’le dzifwti’na. Wa, 10 
hé’*misa ma‘lexLa’o-iyowe k-ék-a’ts!Enaqaxa 4’li la Elo’laqa. Wai, 
hé’*misa ‘wa’lasé tsi’xta k-a’ts!menaqa. Wa, gi’l*mésé ‘wi"l- 
o-alitexs la’é ts!0’xtig‘indalaxa ya’duxtixra 16’Elq!wa Lefwa k-ék'a’- 
tstenaqé. Wa, gi’lfmésé gwa’texs la’é tsii’ts!odalasa q!e/mlalisa 
dzafwi’né 1a’xa 15’Elq !wa. Wa, gi’lf’mésé ‘wi’‘lts!ewakwa la’é 15 
LepdzamO‘litasésa ha‘ma’dzowé lé’watya. Wi, lé’da begwa’nEmé 
k-a’gilitxa 10’Elq!we qa‘s lé k-axdzamo’lilas 1a’xa m6’kwé 
bé’begwa’nEma. Wa, la é’tlétsa ‘nemé’xLa 10’q!wa la’xa md’x"- 
fmaxat!. Wa, la e’t!étsa ‘nemé’xLa 16’q!wa la’xa m6d’x"*maxat!. 
Wai, gi’l'mésé ‘wi’‘lg‘alita 10’Elq!waxs la’é k-a’s‘itsa _k-a’k-Ets!mnaqé 20 
la’x'da‘xweq. Wa, la tsa’x‘itsa ‘wa’pé laq qa na’x‘idéség. WA, 
gi’l'mésé gwal niqaxs la’éda ni’xsalaga‘yas ts!n’lwax‘ida, yi’sa 
ts!n/lwaqélisa gi’lx‘dé ha‘ma’pxa L!0’bekwé xixexsto’wakwa.' 
Wa, gi’l’mésé q!we'ledexs la’x-da‘xwaé yo’s‘ida. Wa, gii’l*'mésé 
yo’s‘idexs la’é k:!o’qtlileda begwa’nemaxa na’gats!é qa‘s lé tsix 25 
alti ‘wa'pa. Wa, gi’l*mésé g'ax aé’daaqaxs la’é h&’ng-aliltsa na’- 
gats!é ‘wa’bpts!ala, qa‘s 6’srlé qa gwalés yo’sa. Wa, g‘i’l‘mésé gwal 
yo’saxs la’éda begwa/nemé k-!d’qililxa na’gats!é ‘wa’brtsdla qa‘s 
1 See p. 611. 
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the bucket with water in it and | puts it in front of his guests. 
30 Then they drink, and || the man takes up the dishes’and puts them 
down at the place | where his wife is sitting. Then he takes the 
spoons and | puts them down at the place where his wife is sitting. 
As soon as | this is done, the guests go out. They do the same with | 

35 the dog-salmon when it is caught for the first time. || They also do 
the same thing with the dog-salmon when it is | dried for winter, 
when they are going to keep it in the same way as the | silver-salmon. 
They do not pour oil over it, because it is really | fat: therefore they 
give it to eat only in the evening. | This is also the way when silver- 
salmon caught by trolling is eaten with spoons in the morning. || 
40 He who eats it is never strong; he always feels sleepy the | whole 
day, and he is not strong: therefore it is first eaten in the | evening. 
As soon as the dog-salmon coming from the upper part of the | river 

is eaten, they pour much oil over it, for it is dry; | and there is never 

45 a time when they do not eat it in the morning, at noon, and || in the 
evening. They are afraid to eat it in the morning, when it just 
jumps | at the mouth of the river, for it is really fat. That is | the 
cause of making (those who eat it) sleepy. That is the end of this. | 

1 Sun-Dried Salmon (Gwasila).—When winter comes, (the woman) 
always | takes sun-dried salmon for breakfast-food; | and when she 
takes some of it, she takes her tongs and puts it flat between | them 








1lé ha/nx‘dzamolita la’xa k!wé’lé. Wa, la’x'da‘xwé na’x‘ida, la’aL a 

30 séda brgwa’nemé k-a’gilitxa 16’Elq!wé qa‘s lé k-a’g-alitnlas lax 
k!waé’lasasés genge’mé LOxs la’é ax‘e’dxa ka’kEts!Enaqé qa‘s 
li’xat! &x‘a’litplas lax k!waé/lasasés genn’mé. Wa, g°i’l'mésé 
gwa’texs la’é hd’qtiwelséda k!wé/Idé. Wa, hé’nmxaa gwég’i/lasE- 
‘wéda gwa’/*xnésaxs gA/laé 14’Lanmma. 

35 Wi, hé’misé, hé’nmxaa gwé’gilasm‘wéda gwa’*xnésaxs la’é 
ln/mxwasE’wa gaLé’da ts!’wtnxé, yixs AxélakwéLé gwég’i’/lasaxa 
dziwi’/né. Wa, lan’m k-lés k!t’nq!eqasdsa L!é’na qaxs A/laé 
ts/nxwa. Hé’*mis 1la’g‘ilas al*n’m ha*meg'i’layoxa la dza’qwa. 
Wa, hé’*maaxs yo’sasE*waéda do’gwineté dza°wti’nxa gaa’la. Hé- 

40 wii/xat!a la q!tiq!tla’x*idéda yo’siq. A’em hé’menalanm 1a’lasaxa 
na’la, k‘lés 1la&’loqtla. Wa, hé’mis la’gilas 4’lfem y0’sasOxa 
dza’qwa. Wai, ¢i’l*mésée hé’déda gwa’*xnisé g'ayo’l lax ‘nm’/ldzisa 
wi, yo’sasowa, la’é k!ti’nq !mqasdsa q!é’nem L!é’*na qaxs ts!é’nasaé. 
Wai, hé’Emtal k:!e4’s k-!és yo’sdemqxa gaa’la Le*wa nEqi’la LO*ma 

45 dza/qwa. Wa, la k‘tln’m yo’sasdxa gaa’lixs hé’*maé a’lés mena’la 
lax 6’x"siwafyasa wa, qaxs LO/maé tse’nxwa. Hé/emxat! 16’x"- 
mégemé. Wai, lan’m gwal la’xéq. . 

1 Sun-dried Salmon.—Wai, 1é ts!{wti’nx‘idexs la’é hé’mendlazm 
ax'é’d la’xa ta’yalts!ala qa‘s gaa’xsta‘yaxa gaa’la. Wa, hé’*ma- 
axs la/é Ax6’d liq; la‘mé’s Ax%6’dxés ts!é’siala qa‘s k:!nbrts!4/*yés 


BOAS] RECIPES 3851 


in this manner: 
not || too near 


blistered off. | 


Then the skin side is first blistered, 
the fire, so that all the scales are 5 
Then, when it is covered with blisters, 
she turns it over | and blisters the flesh side. And as 
soon as it is all gray, | she takes a bucket with water 

in it, and takes a mouthful and | blows it over the flesh side of the 
scorched sun-dried salmon || to wet it with water; and after she has 10 
done so, | she takes the tongs and folds over what she is cooking, | 

so that the skin is outside. Then she puts it under a mat and | steps 
onit; and after she has stepped on it, she takes it out again | and rubs 

it in the same way as women do when washing clothes; || and aftershe 15 
has done so, she strikes it on the floor, so that the | scales which have 
been scorched drop off.. Aftershe has done so, she takes small dishes, | 
and oil-dishes and pours oil into them. After she has done so, | she 
takes the scorched sun-dried salmon and breaks it up into pieces in 
the | small dishes. After she has done so, she takes some water and | 
rinses her mouth with it. Then she drinks of it; and after | she has 20 
finished drinking, she takes the broken sun-dried salmon and chews 
one end; | and when what she has been chewing is soft, she dips it 
into the | oil and puts it into her mouth and chews it and swallows 
it; | and she continues doing so; and she only stops when it is nearly 








lag ga gwiileg: a (fig.). Wa, lafmé’s hé gt] pex’a’sosé L!é’sas k:!és° 
xE/niEla ma’x‘Lala’maseq 1a’xa lngwilé qa ‘na’xwés pE’ns‘édé 5 
go’brtas. Wi, g‘i’l‘mésé ha'melgndzo’déda pE’nsiqéxs la’é 1é’x:*1- 
dmq qa‘s pEx“i’déx q!n/mladzr‘yas. Wa, g‘t’l'mésé ‘na’xwa qix'i’- 
drxs la’é 4x°é’dxa na’gats!@ ‘wa’brts ‘gla qa‘s hitmsgemde aq. 
Wa, la selbextwits lax q!z’mladza‘yasa ts!n/nkwé ta’yalts!ala 
qa hamelx‘a’Lelésa ‘wa’pé lax o’dzatyas. Wa, gi’l'mésé gwa’texs 10 
la’é &x0’dxa ts!é’stala. Wa, la Bea enr dire ha‘mé’x'silasm*wé 
hé la’sadza‘ya Lle’sé. Wa, la gibabo’lilas la’xa lé’*watyé qga‘s 
tlé’plédég. Wa, g't’ ae gwal t!é’paqgéxs la’é xwé’laqa 4x°é’dnq 
qa‘s q!Ewée’x’ ane yo gwe’giloxda ts!mda’qaxs ts!0’xwaaxa gwél- 
gwii’la. Wa, gi/lmésé gwa’lexs la’é xtisxtidzé/Kits la q!tpa’- 15 
lés ts!ax'motas. Wa, g't’l‘mésé gwa’lexs la’é ax‘é’dxa la’logtimé 
LE‘wé ts!eba’ts!é qa‘s k!ixts!o’désa L!é’na lag. Wa, g‘i/lfmésé 
ewa’ hexs la’é &x°e’dxa ts!n’nkwé tayalts!ala qa‘s k:!opts ides la’xa 
falogtimé. Wa, g'i’l'mésé gwa'texs la’é tsi’x’‘id la’xés ‘wa’pé qa‘s 
i ewe’ t exes laq. Wa, la na’x‘id lag. Wa, g‘il‘mésé gwal 20 
na’qéxs la’é ax‘e’d la’xés k' !obekwé tayalts!ala qa‘s malé’x"bendéq. 
Wa, gi’lfmésé tn’lx*widé ma’lekwa‘yaséxs la’é tslep!i’ts 1a’xa 
Lié’'na qa‘s ts!0’q!tisés qa‘s malé’x*widéq qa‘s nEx‘widéq. Wa, 
hé’x'sé*misé gwé’gila. Wa, &’I*misé gwa’texs la’é nla’q ‘witlaq. 
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25 all gone. || After she finishes eating, she drinks water; and | then she 
puts away the eating-dish. I have forgotten that, when the woman | | 
first takes the sun-dried salmon out of her box, she scratches | the 
scales from the skin before she scorches it, so that it may be well 
covered with | small-blisters after she has scorched it. They do this 

30 way only || with sun-dried salmon. It is also soaked when it is | 
very hard, when the spring of the following year approaches. This | 
is done the same way as the soaking of all kinds of soaked salmon 
which I | talked about before. Sometimes it is only taken out of 
the soaking-box | by the woman and by her husband; and (the 

35 woman) takes her tongs || and puts it in in this manner,! and she 
blisters it by the fire | while it is still wet, and she turns it over and 
over. | Then the scales are never blistered off, because it is wet. 
This is | just like soaked salmon when it is done. When it is | done, 
she put it down on the food-mat on the skin side, and takes off 

40 the || tongs. Then she takes her oil-dish and she pours oil | into 
it. After she has done so, she dips water up to | rinse the mouth; 
and after she has rinsed her mouth, she drinks; | and after she has 
finished drinking, she breaks pieces of the blistered sun-dried salmon | 
which is lying on its back, and she dips it into the oil. She continues |} 

45 breaking off pieces from the blistered sun-dried salmon which is 





25 Wa, gi’lfmésé gwal ha‘ma’pmxs la’é na’x‘idxa ‘wa’pe. Wa, la 
g’é’/xaxés ha‘maa’ts!éx'dé. Wa, hé’xoren u!rlé’wisr‘wa ts!nda’qaxs 
gflfmaé Axwtits!o’dxa ta’yalts!ala li’xés xitse’mé Se ee 
go’brtadza‘yas L!é’saséxs k:!é’s‘maé ts!ex“i’deq qa é’k’éLes amx’- 
ma‘yastow® pE’ns‘idaénéLas ts!Ex‘i’Las. Wa, laz’m 1é’x‘arm hé 

30 gwé’gilase*wéda ta’yalts!ala. Wa, la’xaa fis lasomnneee la’é xB’/n- 
LEla p!é’saxa la hé’enbax‘idxa la Aps*yn’/nxa. Wa, la hé’rm 
gwé’g ilase‘wé t!é’/léna‘yaxa ‘na’xwa tlet!le’maxen g’ a'le gwagwe- 
x‘sfalasa. WA, la’xaa ‘na’l*neEmp!ena 4’/Em axwtista’nd la’xa t!é’la- 
ts!é, yi’sa ts!eda’qé Lo‘més 1a’*wiinemé qa‘s 4x‘é’dxés ts!é’sLala 

35 k: inbrts!4’*yés laq, ga gwa'lég‘a’ qa‘s ppx’é’q 1a’xa Ingwi’laxs 
hé’'maé a’tés k!i’ngé. Wa latmés 1é’x‘ililaq. Wa, la’La héwa’- 
xarm pr/ns‘idé gd’betas qaés k!ting!ena‘yé. Wa, 4’—m yt’Em 
gwé’x'soxda t!é/Ikwaxs la’é L!0’pexs hinx-Laa’kwaé. Wa, g‘t/l*mésé 

L!0/pExs la’é neLEdzo’ts la’xés hatma’dzowé 1é’*wa‘ya qa‘s {x0’déxa 

40 ts!6’stala. W<a, la 4x%e’dxés ts!eba’ts!é qa‘s k!t’nxts!odésa L!é’*na 
lag. Wa, gi’l*mésé gwa’texs la’é tsixidxa ‘wa’pé qa‘s_ ts!Ewe’- 
Liexodé lag. Wa, gi/l*mésé gwal ts!ewe’L!exodmxs la’é na’x‘id 
lag. Wa, gi’l‘mésé gwal na’qaxs la’é k-!o’pltid 1a’xa la nevedza’- 
lité penk® ta’yalts lala qa‘s ts!ep!é’dés la’xa Llé’*na. Wi, 4’x’si‘més 

45 la k:!0’pk' !opa la’xa pr’nkwé ta’yalts !alaxs nerrdzi’litas la’xa hi- 





1See figure on p. 351. 
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lying on its back on the | food-mat, and she dips it into the oil; and 
she only | stops when what she is eating is nearly all gone. After 
she has finished eating, | she dips up water and drinks it; and | 
after she has finished drinking, she takes a mouthful of water and 
squirts it on her hands || and washes her hands; and after she fin- 
ishes that, she | puts away the food-dish. Then she takes the 
second course. | That is all about the blistered sun-dried salmon. | 

Boiled Silver-Salmon.—After | the silver-salmon has been caught 
by trolling, the | woman takes one, the head, backbone, | and tail 
of which have been cut off, and the split silver-salmon is spread open. || 
Then it is placed on an old mat | which is spread on the floor near the 
fire of the house. She takes her small kettle | and washes it. After 
washing it, she | pours it half full of water and puts it on the | fire. 


She takes her fish-knife and cuts crosswise what she is || 
going to cook, in this manner, on the outer (skin) side; | 
and after she has cut it cross- wise, the water in the kettle 
on the fire begins to boil. | Then the woman takes the 
cut silver-salmon | and puts it into the water; and when 
the salmon is in it, | the water in the kettle stops  boil- 


ing. Then the woman || watches to see when it begins to boil again; 





‘madzowée’ le’*wa‘ya qa‘s ts!mp!é’dés la’xa Lié’na. Wa, a’l*mésé 
gwalrxs la‘é nlaq ‘witlaxés ha‘ma‘yé. Wa, g‘i’l’mésé gwal ha‘ma’- 
pexs la’é tsi’x‘‘id la’xa ‘wa’pé qa‘s na’x‘idé lag. Wa, g‘t’l*mésé 
gwal na’qaxs la’é hi’msgemdxa ‘wapé. Wa, la hi’mx’ts!anendala- 
sa ‘wa’pé qa‘s ts!n/nts!enx‘widé. Wa, gi/l*mésé gwa’texs la’é 
g-éxaxés ha/*maats!éx'dé. Wa, laz’m 4x‘é’d qa‘s hé’lég-ana. Wa, 
lan’m gwal laxa pe’nkwé ta’yalts!ala. 

Boiled Silver-Salmon (H&/nx‘taak" dogwinét dzi‘wii’n). — WA, 
oi/l’rmxaa gwal xwaLasE*wéeda do’gwineté dzi‘wiina, laéda ts!n- 
da’qé 4x°e’/dxa ‘nn’mé 18’weyakwés hé’x't!a‘yé Le‘wis xa’k !adzowé 
Lo'mé’s ts!a’snafye. Wa, la‘mé’sé 4’em la Lepa’léda xwa’LEkwé 
dzitwi’na. Wai, la‘mé’sé k:!igedzo’ts 1la’xa k:'!a’k:!obané LrE- 
béx'1a/lalit lax Imgwi/lasés g'o’kwé. Wa, la Ax‘é’dxés hann’mé 
qa‘s ts!d’xtig‘indéq. Wa, gt’/l*mésé gwal ts!o’xtig‘indgéxs la’é 
giixts!d’tsa ‘wa’pé liq, qa nego’yalés. WA, la hinx'te’nts la’xa 
Ingwi'lé. Wai, la ax%é’dxés xwaLa’yowé qa‘s qa’qrtemdéxés 
ha/nx'LEentsoLé; g'a gwii/lée-a (fig.) L!a’sats!endalax L!é’sa. Wa, 
eflmésé gwat qa’qetemagéxs la’é medn/lx‘widéda ha/nx‘rala 
ha/’nema. W4i, héx*ida‘mésa ts!eda’qé &x‘6’dxa xwa’Lekwe dzi- 
éwii/na qa lafstn’ndés lag. Wa, gi’l*mésé la‘ste’da k'!0’tula la’ qéxs 
la’é gwalt mar’mdelqtléda hi’nx‘ranowé. Wa, la‘mé’sa ts!nda’qé 
q!a’q!alalaq qo medn’lx‘widisé. Wai, gi’l‘*mésé mrde’lx‘widexs 





1 See also p. 612. 
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16 and when it begins to boil, | she takes her spoon and pushes the 
end into it, so that the | meat of the silver-salmon is broken up; 
and when it is all in small pieces, | she stirs it a little. She does not 

209 let it boil a long time, | before she takes it off, for it is done. || Then 
she takes her small dish and dips the boiled | silver-salmon into it. 
After she has done so, she calls her husband | and her children to 
come and sit down; and when they are all | seated, she gives each a 
spoon, draws some | water and gives it to them to drink. After || 

25 drinking, they eat with spoons; and after eating, they | drink some 
more cold water. That is what the Indians call | “cooling down.” 
After drinking, the man | takes the dishes and pours out into the | 

30 kettle what is left in them. Then he takes the kettle, carries || it 
out of the house, goes down to the beach, and | pours the contents 
into the sea, and he washes it out |so that it is clean. No oil 
is poured in. When | the sockeye-salmon is first caught in the 
salmon-weirs | up the river, it is treated in the same way. ‘The only 

35 difference between this and the way they do with || dog-salmon 
caught on the upper part of the river is that they put | much oil 
into it, for it is lean, and that they pour out | outside of the house 
what is left over. That is all | about this. | 





16 la’é Ax*e’dxés k-a’ts!mnagé qa‘s dzék‘ilga‘yés laq qa q!wé’q!tlts!és 
q!n/mlalisa dzi*wit’n. Wa, g‘i’/l*mésé ‘nai’xwa am‘n’mayasta la’é 
xa/L!ex“idarEm xwe’tlideq. Wa, k'!e’st!a 4’lamm gé’oilit mmdn’l- 
qiilaxs la’é hi/nx'sané 14’xa legwi’lé qaxs Imtma’é L!d’pa. Wa, 

99 hé’x“fida‘mésé ix‘é’/dxés 1alogtimé qa‘s tséts!d/désa ha/nx'Laakwé 
dzitwti'n lig. . Wa, g't’/l'mésé gwa’tnxs la’é Lé’lilaxés 14/“wtinemé 
LEwi’s sa/sEmé qa g'a’xés kitis‘a’lila. Wa, g'i/ltmésé g-ax ‘wi'‘la 
klidzi’la la’é ts!ewa’naésasa k-a’kets!enagé liq. Wa, la ts’’x-*idxa 
‘wa’pé qa‘s lé tsi’x‘its laq qa na’x‘idéséq. W4A, gil‘mésé gwal 

95 na/qaxs la’é yo’s‘ida. Wa, g‘i’l'mésé gwal yo’saxs la’/é é’t!ed 
na’/x‘idxa ‘wip witida’sta. Hé’mm gwe‘yd’sa ba’klumé k-d’- 
xwaxdda. Wa, g‘i’l*mésé gwal na’gqaxs la/éda begwa/nemé k-a/- 
gilitxa la’logtimé qa‘s lé k-Ep‘ste’/ntsés k:!é’dzayawa‘yé laxa han- 
x‘Lanowé. Wa, 1la’xaa k‘o’kilitxa h&’nx‘Lanowé qa‘s lé k:!6’qr- 

30 welseElaq 1a’xés g'o’kwé, qa‘s lé In’ntslésrlas la’xa L!mmatisé qa‘s 
lé qep‘ste’nts 1la’xa dr’msx’é. Wa, 1la’xaa hé’nm ts!6’xtig-‘indrq 
qa é’g'ng'is. Wa, lan’m k’!eds k'!i’ngems L!é’*na. Wa, hé’emxaa- 
wise gwé’gilase*°wéda melé’kaxs 9'4’loLanmmaé la’xa La’wayowé 
lax ‘ne/ldzisa wi’wa. Wa, lé’x-atmés o/gtiqalaydsa ‘ya/*yanmmé 

35 gwa‘xni’s lax ‘ne’ldzisa wi’*wa, yixs k!iinq!mqisrwaé yi’sa q!é’- 
nemé L!éna qaxs ts!a’qwaé. Wa, hé’*miséxs 4’*maé qepEwt’l- 
ts!emés hi’mx'sé*yé lax Lla’sand*yasa g’6’kwé. Wa, lan’m gwat 
]a’xéq. 


BOAS] RECIPES 355 


Boiled Salmon-Guts.—After the woman has | cut open the silver- 
salmon caught by her husband by trolling, | she squeezes out the food 
that is in the stomach, and the | slime that is on the gills. She turns 
the stomach inside out; || and when she has cleaned many, she takes a 
kettle | and pours water into it. When the kettle is half full of | water, 
she puts the stomachs of the silver-salmon into it. After | they are all 
in, she puts the kettle on the fire; and when | it is on the fire, she 
takes her tongs and stirs them. When || (the contents) begin to boil, 
she stops stirring. The reason for | stirring is to make the stomachs 
hard | before the water gets hot; for if they do not | stir them, they re- 
main soft and tough, and are not hard. Then the woman | always takes 
up one of (the stomachs) with the tongs; and || when she can hold 
it in the tongs, it is done; but when it is slippery, it is not | done. 
(When it is done,) she takes off the fire what she is cooking. | It is 
said that if, in cooking it, it stays on the fire too long, | it gets 
slippery. Then she will pour it away | outside of the house, for it 
is not good if it is that way. If || it should be eaten when it is boiled 
too long, (those who eat it) could keep it only a short time. | They 
would vomit. Therefore they watch it carefully. | When it is done, 
the woman takes her | dishes and her spoons, and she puts them 





Boiled Salmon-Guts (Mé‘stagi‘lak").—Wa, hé’*maaxs la’é gwal 
xwa’Léda ts!nda’qax do’gwanrmasés 14/*wiinemé dzi‘wii/na. Wa, 
la x i’x‘witilts!odex g‘i’ts!4x-dix ha‘maa’ts!’as p6’xtinsa LE‘wa 
kJé’la lax q!6’sna‘yas. Wa4, la lé’x:semdxa ha‘maa’ts!é po’xtinsa. 
Wa, gi/l'mésé q!é’nemé 4xa’‘yas, la’é &x‘é’dxés ha’nx'Lanowé 
qa®s giixts!0’désa ‘wap laq. Wa, la negod’yaléda ha’nx‘Landxa 
éwa’paxs la’é axste’/ntsa po’xiinsasa dzitwt’né lig. Wa, g‘t’l*mésé 
twi’‘la‘staxs la’é hanx’Le’nts 1a’xa Imgwi’lé. Wa, gi’l*mésé héta- 
LH/laxs la’é ax‘é/dxés k‘!ipta’la qa‘s xwé’telgatyés liq. Wa, g‘i/l- 
émésé mEdn’lx‘widexs la’é gwal xwé’telgéq. Wai, hé’em 1a’g‘ilas 
xwé’/trlgéq qa ‘na/xwatmésé la L!én!a’x*édéda ha‘maats!e poxtinsa, 
yixs g-a’/laé ts!mx"tsa*na’ktiléda ‘wa’paga‘ya, qaxs g'i’l*maé k°!és 
xwé’'tEleésoxs la/é Int!a’la la k-!és L!a’xa. Wa, 1é’da_ ts!nda’qé 
hé’mrnalaem k'!ip!é’tsa k-!tpna’la 1a’xa ‘ne’mts!aqgé. Wa, g‘i/l- 
‘mésé k: lip !anela la’qéxs la’é L!6’pa. Wa'’x'l tsax’d’wa la k-!é’s*rm 
L!0’pa. Wa, hé’xida‘mésé hinx’se’ndxés hi’nx'LentsE‘wé; wi, 

gilfem‘la’wisé ha’yaqawiltod lax gé’xLalalax hi&’nxralalaxs 1a’- 
laxé te’/ndelta’ lax 4’emlax‘wisé 1a’lax qrEp‘weldzn’mlax 1a’xa 
L!a’sana‘yé, qaxs k:'!é’saé é’k'exs hé’é gwée’x"idé, qaxs g‘i’l*maé 


hafmi’xs la’é ha’yaqawiltod L!0’pa; wa, 4’*mésé ya’wasalis la’xmns : 


trek !a’xs la’é ho’xtwidayé. Wa, hé’‘mis la’g‘ilas xm’nieEla q!a’q!a- 
lalasrewa. W4, g’i’l’mésé L!6’pexs la’é &x*é’déda ts!nda’qaxés 10’- 
Elq!wé LE‘wis k‘a’k-nts!enaqgé qa‘s g°a’xé 4x*a’lilas la’xés k!waé’lasé 
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down at the place where she is seated; | but her husband invites 
25 whomever he wants to invite. || When the guests come in, his wife 
takes a | large ladle and dips the liquid out of the kettle into the 
dishes. | When they are half full of the liquid of what she has 
been cooking, | she takes the tongs and takes out the boiled | stom- 
30 achs and puts them into the dishes. When all the dishes are || full, 
she takes food-mats and | spreads them in front of the guests. 
Finally she takes the | dishes and places them in front of the guests. 
There is one dish for | every four guests. Then she gives | a spoon to 
35 each guest. Water is never || given with this, and they never pour 
oil on it, | for oil does not agree with the boiled stomach; and | there- 
fore also they do not drink water before they eat it, for it makes those 
who | eat it thirsty. Then they eat with spoons; and | after they 
40 have eaten, the host takes the dishes and || puts them down at the 
place where his wife sits. Then he takes | water and gives it to them. 
Then they rinse their | mouths on account of the salty taste, for the 
boiled stomach is really salt. | After rinsing the mouth, they drink | 
45 some water; and after drinking, they go out of the house. || This 
finishes what I have to say about the cooking of various kinds of 
salmon. | They never sing when eating steamed salmon-heads | or 
boiled salmon-heads, or when they eat boiled stomachs, | for these 





Wa, la’La la’*winemas Lé’‘lalaxés gwe‘y0’ qa‘s Lée’‘lalase‘wa. Wa, 
25 gi’l’mésé g'ax *wi’‘laéLé Lé’‘lanemaséx la’é genn’mas &x°é’dxa *wa- 
lasé k-a’ts!enaqa qa‘s tsits!4’lis ‘wa’ pagatyas la’xa 10’Elq!wé. Wi, 
gil‘mésé ‘na’xwa ‘nan/ngoyalaxa ‘wa’paga‘yasa ha‘mé’x’silasE°waxs 
la’é ax®é’dxés k'!ipLala qa‘s klik: !ep!mne’s 1la’xa hi’nx:Laa’kwé po- 
xtins qa‘s k‘!ipts!4’lés 1a’xa 10’rlq!wé. Wa, g‘i’l*mésé ‘*wi’‘la la 
390 qo’qtit!éda tonlq!waixs la’é 4x‘e’dxa ha‘madzowé’ 1é*watya qa‘s 
lé Lepdzam@t‘litas la’xa Lé‘lanemé. Wai, la’wista 4x*é’dxa 10’El- 
q!wé qa’s 1lé k-ax-dzamo‘lilas la’xes Lé‘lanemé. Wa, laz’m 
maé’maélé’da k!we’laxa ‘na’Il*neméxLa 10’q!wa. Wa, la ts!Bwana- 
ésasa ka’knts!enaqgé 1a’xés Lé’‘lanmme. Wai, lam’m héwa’xa na’- 
35 qamats ‘wa’pa laq. Wa, la’xaa héwi’xa k!ii’nq!mqas L!é’*né laq, 
qaxs a0d’tslagiéda mé’stagi‘lakwé Le‘wa L!é’na. Wai, hé’*mis 
la’gitas k'!és na&’naqalgiwalax ‘wa’paxs na’gEmaxa ‘wa’pasa ha- 
éma’pax gwé’x'sdemas. Wa, la’x-da‘xwé yo’s‘ideq. Wa, g't’l- 
emésé gwal yo’sagéxs la’éda Lé’‘lankmaq k-a’g‘flitxa t0’Elq!wé qa‘s 
40 lé k-a’g‘alitnlas lax k!waé’/lasasés gene’mé. Wai, la &x*é’dxa 
ewa’pé qa‘s lé tsi’x“its lag. Wa, la’x'datxwé ts!mwe’L!exdd ga 
la’wésés dr/mp!aéL!Exawa‘é; qi’Laxs 4’laé dn’mp!éda mé’stag‘i‘la- 
kwe. Wa, gi’l*mése gwal ts!nts!mwé’L!exoxs 1la’x'da‘xwaé na’- 
x‘id la’xa ‘wa’pé. Wa, gi’l*mésé gwal na’qaxs la’é hd’qtwelsa. 
45 Wa, lan’m gwal la’xéq, yi’xen gwa’gwéx's‘alasé la’xa k‘!6’klitE- 
laxs ha‘mé’x'silasm*waé. Wa, hé’rm k‘!és de’/nxelag‘ita hé’x't!a- 
eyaxs nEg’Ekwa’é Loxs h&’nx'Ltaakwaé Le‘wa mé’stagi‘lakwaxs 
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are eaten quickly when they first go trolling | silver-salmon. The 
stomach of the dog-salmon is not eaten || when it is first caught at 
the mouth of the river, nor when it is caught on the upper part of the | 
rivers; but they boil the heads when it is caught | in the upper part 
of the river, also those of the humpback-salmon. At last it is 
finished. | 

Fresh Halibut-Heads and Backbone.—Sometimes' the| woman boils 
the heads (of halibut) and invites the | friends of her husband; and 
when the men are invited | by the fisherman, his wife takes the || 
heads and puts them on a log on the floor. Then she takes an | ax 
and chops them in pieces. The pieces are not very small. | Then she 
puts them into a kettle. Then she takes the backbone | and breaks 
it to pieces. Then she also puts it into the kettle. | As soon as the 
kettle is full, she takes || a bucket of water and emptiesit intoit. The 
water hardly | shows among them when she puts it on the fire. | She 
does not touch it; but when it has been boiling a long time, | she 
takes it off. Then she takes her large ladle and | also dishes, and 
she dips it out into the dishes with her || large ladle. As soon as all 
the dishes are full, | she takes her spoons and gives one to each | 
guest, and she spreads a food-mat in front of them. | At last she 





hafma’‘yaé, qaxs 4’*maé hala’xwasoxs g’a’laé do’gwainema dzi- 
fwi’/ne. Wa, la k!és ha‘ma’‘yé ha’*maats!é po’xtinsasa gwa‘xnisax 
gild’Lanemaé lax 36’x"siwafyasa wi’‘wa Loxs la/é lax ‘ne/Idziisa 
wi ‘wa. Wa, la’La hi’nxLentso‘mé hé’x't!a‘yaséxs la’é g-a’yanEm 
lax ‘nn’ldzisa wi’'wa LE'wa ha&nd’né. Wa, lawi’sLa gwal 1a’xéq. 

Fresh Halibut-Heads and Backbone.—Wa, la ‘na’I‘nemp!Enéda ts!E- 
da’qé ha’nxLendxa ma’légemanowé qa‘s Lé’‘laléx ‘né*nEm6’- 
kwasés 1a’‘winemé. Wa, hé’*maaxs la’é 16’lailase*wa bé’brgwa- 
nEmé, yisa 16’q!wénoxwe, wi, la genk’mas 4x‘é’dxa ma‘légrma- 
nowé &xp/ndalés la’xa k:a’dilé Inqwa’. Wa, la &x‘é’dxa_ s0/ba- 
yowé qa‘s tsatspx'sa’lés laq. Wa, la k'!és xn’nLela Am‘Emé’x'salaq, 
wi, la &xts!o’ts 1a’xa h&/nx‘Lanowé. Wai, la 4x*é’dxa himd’mod 
qa‘s k-6k'pxsn/ndéq. Wa, lan’/mxaa’wisé axts!o’ts 1a’xa h&’nx'La- 
nowé. Wa, gi’l*mésé qod’tléda ha’nxLandixs la’é 4x‘e’dxés 
na’gats!é ‘wabnts!ala qa‘s gtiq!mqé’s laq. Wa, ha’lsela‘mésé né- 
teyax‘idéda ‘wa’pé la’qéxs la’é hi’nxtentsa 1a’xés Ingwi’té. 
Wa, la k'lés La’balaq. Wa, hé’t!ala gé’g flit mar’mdelqtlaxs 
la’é hi’nx’sEndkq. Wa, la 4x‘°é’dxés ‘wa’lasé k-a’ts!Enaqa; wi, 
hé’*mésé 16’Elq!wé. Wa, la tséts!0’dalas 14’xa 10’Elq!wé, yisa 
éwa'lasé k-a’ts!enaqa. Wa, gi’l‘mésé ‘wi’‘la qd’qtt!éda 1d’xl- 
q!wixs la’é 4x‘é’dxés k'a’k'nts!enaqé qa‘s 1é ts!ewanaé’sas 1a’xés 





1 Continued from p. 249, line 71. 
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takes up the dish and puts it down in front of her | guests. Immedi- 
20 ately they all eat with || spoons; and after they have eaten with 
spoons, the wife of the host | takes other small dishes and puts them 
down | between the men and the food-dish. | This is called ‘“‘recep- 
tacle for the bones.’’ As soon as | the guests find a bone, they throw 
25 it into the small dish; || and they keep on doing this while they are 
eating. After | they have finished eating with spoons, they put 
their spoons into the dish from which they have been | eating. 
Then they take the small dish in which | the bones are, and put it 
down where the large dish had been, | and they pick up the bones 
30 with their hands and put them into their mouths || and chew them. 
Therefore this is called ‘‘chewed;’ namely, boiled | halibut-head. 
They chew it for a long time and suck | at it; and after they finish 
sucking out the fat, they blow out the | sucked bones; and they do 
not stop until all the bones have been sucked out. | Then the woman 
35 takes the small dishes and || washes them out, and she pours some 
water into them, and she puts them | down again before the guests. 
Then they wash their hands. | As soon as they have done so, they 
drink; and after they have finished drinking, | they go out. Then 
they finish eating the halibut-heads. | Halibut-heads are not food for 
40 the morning, for they are too fat. || They only eat them at noon and in 








18 Wa, lawé’sté k-a’g‘ilitxa lo’q!we qa‘s lé k-ax'dzamililts 1a’xés 
Lélanemé. Wa, hé’x‘ida‘mésé *na’xwa yo’s‘ida, yise’s k’a’k-E- 
20 ts!mnagé. Wa, gi’l*mésé yo’s‘idmxs la’é genn/masa Lé‘lanemiq 
Ax'é’dxa 6’gii‘la‘mé &m‘rma’ 10’Elq!wa qa‘s lé’xat! ka’xits lax 
Awa’gawa‘yasa be’brgwanEmé LEfwa ha‘maa’ts!is 16’q!wa. Wa, 
hé’nm 1é’gades hé’/lomagem qaé’da xa’qé. Wa, gii’l'mése tsa’- 
tsék-‘inéda k!wé’/laxa xa’qaxs la’é ts!exts!o’ts lax &ma’¢yé 10’q!wa. 
25 La hé’x‘sinm gwe’gilaxés wa’weselilasé yo’sa. Wa, gi’/l*mésé 
gwal yo’saxs la’é g‘its!d’tsés yo’yats!e k-a’k-nts!mnaq 1a’xés g‘f/Ix~- 
dé ha‘maa’ts!é. Wéa,la &x°é’dxa ima’‘yé 16’q!wa, yix g‘i’ts!m*wa- 
sasa xa’qé qa‘s k-a’x‘idé lax &xa’sdisa ‘wa’lasé 1o’Elq!wa. WaA, 
la'mé’sé xa’max'ts!anaxs la’é 4x*é’dxa xa’qgé qa‘s ts!0’q!tisés. Wa, 
30 la malé’x*widngq, 1a’gitas la Lé’gadus malé’kwa, yi’xa h&’nx'La- 
akwé malé’gemano. Wa, la gé’gflit malé’kwa qa‘s lé k:!nx‘wi'- 
deq. Wa, g‘t’l'mésé gwal k:!px‘flax tse/nxwa‘yasexs la’e po’xddxa 
k!wa/x'‘mité xa’qa. Wa, a/l'mésé gwa’texs la’é ‘witla k- !ex¢wi/dxa 
xaqé, wi, léda ts!eda’qé 4x*é’/dxa im‘ema’‘yé 10’Elq!wa qa‘s ts!d/- 
35 xtig-‘indéq. Wa, la qepts!d’tsa ‘wa’pé lag. Wa, la xwé’laga k-ax’- 
dzam06’litas li’xa Leé’‘lanrmé. Wai, la’x-da‘xwé ts!n’nts!enx‘*wida. 
Wai, gi’l*mésé gwa’tnxs la’é na’x‘ida. Wa, gil'mésé gwal na’qaxs 
la’é ho’qiwelsa. Wa, lan’m gwa’tla memelé’kwag’é la’xéq. Wa, 
lan’m k:!és ha‘ma’‘ya melé’kwixa gaa’la qaxs xb/nLeElaé tsE/nxwa. 
40 Wa, a’Item ha‘ma’xa la neqi’la Le‘wa dza’qwa, qaxs xE/nLElaé 
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the evening, because they are very | fat; that is the reason why they 41 


are afraid to eat them,—that it makes one | sleepy.'| 
Halibut-Tips.— (The woman) enters her house, and at once | she 
takes the kettle and puts the halibut-tips | into it. She pours a 
little water over them. The water does not quite | show on top of 
the meat of the halibut. Then she puts || the kettle on the fire. As 
soon as it begins to boil, she stirs | (what is in the kettle) and breaks 
it. After she has stirred it, she lets | it boil for a long time, and then 
takes the kettle off the fire. Then | she pours oil into it, when they 
are going to eat out of the kettle. | When they dip it out into dishes, 
when there are many || guests, then she pours oil into it when it is 
in the dish. | Then they drink water before they eat with spoons 
the| boiled meat of the halibut, and they also drink water| after they 
have eaten it with spoons. She puts down the food-mat when the | 
boiled meat of the halibut is given at a feast. It is || food for the 
morning and noon, and for the evening, for | itis not fat. Therefore 
they pour oil into it. The only | difference in the morning is, that 
they do not put much oil into it, for then only | a little is poured into 
it; but at | noon and in the evening it is covered with oil. No 
second course is served || after this has been eaten with spoons. ?| 





tsE’nxwa. WaA, hé’‘mis la’g-ilas k‘fle’m ha‘ma’‘yé, qaxs kwa’la- 
dzEmaé.! 

Halibut-Tips——Wa, la laé’Las la’xés g'd’kwée. Wai, hé’xida- 
f‘mésé 4x°6’dxa h&’nx‘Lanowé qa‘s Axts!0’désa t!0’t!esba‘yé p !4’*yé 
laq. Wa, la gtiq!eqa’sa holalé ‘wap laq. Wa, lan’m k:’!és 4’lazrm 
né’l*idéda ‘wa’ pé lax o’ktiya‘yasa q!n/mlalisa p!4’*ye. Wa, la hanx:- 
LE’nts laxés lngwi’lé. W§A, gi’l*mésé medelx‘wi'dexs la’é xwée’tel- 
gendegq ga q!we’qlilts!és. Wa, gi’l'mésé xwé’taxs la’é gage’ g'tli- 
telaem mar’mdelqtilaxs la’é hi’nx'sendxa hi’nx'Lanowé. Wa, la 
k!t’nq !eqasa L!é’*na laq, yixs ha‘mé’Lé ha‘maa’ts!éLréda ha&’nx'La- 
nowé. Wa, gi’lfmésé tsé’dots 1a’xa 16’q!wé, yixs q!é’nEmaéda 
Lélanemé. Wa, a’i*mésé k!t’nq!Eqasa L!é’*na 1a’qéxs la’é tex'- 
tslala. Wa, la na’x‘id’rmxa ‘wa’paxs k'!é’s‘maé yo’s‘idxa ha’nx’- 
Laakwé q!e’mlalésa p!4’*yé. Wi, la’xaa na’x‘idammxa ‘wa’paxs la’é 
gwal yo’saq. Wa, laz’miéda ha‘madzo’wé té’*wa‘ya la’qéxs k!we’- 
ladzemaéda hi/nx'Laakwé q!n’mlalésa p!a’*yé. Wa, hé’*miséxs 
ha'ma’‘yaaxa gaa’la LEcwa ‘nEqi’la; wi, hé’*misa dza’qwa qaxs 
k'!é’saé tse/nxwa, la’gitasa L!é’na k!ii/nq!mgem liq. Wa, 1é’x'a- 
‘mésLat o’gtitqalayds qaé’da gaa’lixs k‘!é’saé q!éqxa L!é’na, 4’/*maé 
xaL!aqasoxs k!ti/nqeqasm*waé. Wai, la’La tlep!egeli’s'emxa L!é’- 
‘nixa neqi’la Lefwa dza’qwa. Wai, lan’m k:lés hé’lég-indexs 
yo’saax gwe’x'sdEmas.’ 








1 Continued on p. 249, line 71, to p. 251, line 5. 2 Continued on p. 251, line 6, to p. 252, line 33. 
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1 Dried Halibut.—As soon as there is no dried salmon for breakfast | 
in the morning, (the woman) takes dried halibut and breaks it into 

a dish. | When there are four guests, then there is one dish | into 

5 which two dried halibut are broken; and when there are six || guests, 
then there are two dishes, in which there are three dried halibut, | so 
that there is one and a half in each dish, and | there are three guests 

to each dish; but they also use the food-mat, | which is spread out in 
front of the guests, | and the woman also takes her oil-dish and 
10 pours || oil into it. As soon as she has done so, she places the dish | 
in front of her guests. Then she puts down the oil-dish | and puts 

it in the corner of the dish, on top of the broken dried halibut, | on 
the outer side of the dish. As soon as this. is done, she dips up some | 
fresh water and gives it to them to rinse their mouths. After they 
15 have done so, || they drink; and after they have done this, the one 
highest in rank takes | some broken halibut and folds it over and 
chews it, | to make it soft. Then he dips it into the oil, and finally 
he | puts it into his mouth, when it is heaped up with oil; and all the 
guests | do the same way when they are eating; and they never 
20 forget to fold over the || broken dried halibut and to chew it soft, 
and then to | dip it into the oil. The reason why they chew it is 
that it requires much | oil, for the dried halibut is very dry food; 








1 Dried Halibut.—Wa, gi’l'mésé k'lei’s xatmisa gaa’xsta’lixa 
gaa/lixs la’é 4x°é’dxa k‘!a’wasé qa‘s k:!opts!o’dés la’xa 16’q!wé. 
Wa, gi/ltem mod’kwa 1élanemaxs la’é ‘nemé’xiéda 16’q!wée 
k:!6’pts!dtsdsa ma’‘inxsa k'!a’wasa. Wa, gi’l’mésé q!rxilo’kwa 

5 k!wé’laxs la’/é ma‘‘Inxréda 16’q!wé; wa la yo’duxtixséda k !a’wasé 
qa nexsa’/yunoselis la’xa ‘na’l*n—Eméxia 10’q!wa. Wa, lam’m yaé’- 
yuduxiléda k!wé’laxa ‘nemé’xLa to’q!wa. Wa, larmié’da ha‘ma- 
dzowe’ 1é’twatya g‘i/lg‘alélem LEpdzamdo'lilem 1a’xa 1Lé’‘lanema. 
Wa, lanmxaa’wiséda ts!eda’qé ax°é’dxés ts!gba’ts!é qa‘s k!tinxts!0’- 

10 désa L!é’éna lag. Wa, gi’l*mésé gwa’Inxs la’é k'a’x“itsa 10’q!wé 
lax nexdzamd’litasés Lélanemé. Wa, la k-a’g'flitxa ts!zba/ts!é 
qats lé k-ané’qwas lax o’kttya*yasa k'!6’bekwée k:'!a’wasa 1la’xa 
L!a’/sanéqwasa 1d’q!wé. Wa, g'i’l'mésé gwa'talelexs la’é tsé’x‘itsa 
A’Ita ‘wip laq qa ts!ewé’L!nxddés. Wa, gi’l'mésé gwa’lexs la’é 

15 na’xtida. Wa, gi’l*mésé gwa’Irxs la’éda naxsa’laga‘yas da’x‘id 
la’xa k'!0’bekwé k'!a’wasa qa‘s k'!6’xsemdéq qa‘s malé’x"bendéq 
qa tlxwi’ désexs la’é tslep!é’ts la’xa L!e’*na. Wa, lawi’sia ts!6’- 
q!tisaséxs la’é qo/loxbalaxa L!é’na. Wa, la ‘na’xwatma k!we’té hé 
owe! wilaxs la’é ha‘ma’pa, yixs k:!é’saé L!elé’we k'!o’xsemdxa k:!0’- 

90 bekwé k'!a’wasa qa‘s malé’x"bendéq qa tn’Ix‘widéséxs la’é ts!E- 
pli’ts la’xa L!e"na. Wi, hé’rm 1a’g‘ilas malé’kwaq qa hama’- 
séxa L!é/*na qaxs xB/nLElaé le’mxwéda lemo’kwe k:!a’wasrxs ha- 
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for there is very little fat in this food. As soon as | the guests finish 
eating, fresh water is drawn, and they drink. || After they have 25 
finished drinking, the guests wait for | the second course. Thus 
they finish eating the dried halibut. | 

Halibut-Skin and Meat.—Now I will talk | about the mixed half- 1 
dried halibut-skin and half-dried halibut. | When the drying 
halibut and the skin are half dry, the | woman takes the half-dried 
halibut and cuts it down in strips || one finger-width wide, in this | 5 


manner: As soon as it is all cut up, she takes the skin and | 
cuts it also straight down into strips, in the manner in 
which she made the narrow strips of | dried halibut. As 
soon as all the narrow strips are done, she puts | one narrow 
strip of skin and one narrow strip of half-dried halibut 


one on the other, || and she rolls them up into a ball; and she 10 
just tucks the end | under the top of the tight strip of | skin and 
half-dried halibut. This is the size of an egg of a | sea-gull. As 
soon as all that she is doing is done, she takes the | kettle and 
pours water into it, and she only stops || pouring water into it when 15 
the kettle is half full. Then | she puts it on the fire; and when it 
begins to boil, | she takes the balls of skin and dried halibut, 
and puts them | into the boiling kettle on the fire. However, she 





éma’fyaé yixs ho’lalaéda L!énaxs ha‘ma’‘yaé. Wa gi’l'mésé gwal 23 
hatma’pa k!wé’laxs la’é tsé’x“‘itsdsa a/Ita ‘wa’pa qa na’x‘idés. Wa, 
gi/l’mésé gwal na’qaxs la’é awe’lgeme-aliléda k!we’lé qa‘s hé’- 25 
lég-intse*we. Wa, lan’m gwa’la ha‘ma’paxa lemo’kwé k:!a’/wasa. 
Halibut-Skin and Meat.—Wa, la‘mé’sen 6’t!édel gwa’gwéx's‘alal 
la’xa mayima’kwasa k'!a’yaxwé Lilés Lefwa k° li’yaxwé ‘k: !a/wasa. 
Wa, hé’*maaxs la’é k°!&’yaxtwideda k:'!a’wasé Le‘wa L!é’sé, lé’da 
tsleda’qé 4x°e’dxa k'!a’yaxwe k'!a’wasa qa‘s nEqEma’xodé k:!o!pa- 
laxa ‘na’l'nemdrndzéyaakwé 1la’xens ts!ema’lax'ts !ana‘yéxg’a gwi- 5 
lég'a (fig.). Wa, gi’l&mésé ‘witwr’Ix'sexs la’é ix°6’dxa L!8’sé qa‘s 
t!6’t nts !m’/ndéxat! neEqema’xddEq lax gwi/’laasaséda ts!élts!nq!5’ 
k'la’wasa. Wa, gi’l'mésé ‘witla tslélts!nq!axs la’é pa’prqoda’léda 
ts!nda’qaxa ts!éIts!eq!a Liés Le‘wa ts!élts!eq!a k'!a’wasa. Wa, 
la 1é*x"sk’mdkq qa lés 1d’ElseEma. Wa, A’*mésé la gip!é’ts 6’bafyas 10 
lax Awa’ba‘yasa o’ba‘yé la’xa la Ink!ita’la qex'semé g'a’yol la’xa 
L!é’sé LE‘wa k’‘!a’wasé. Wa, la yi’pm la ‘wa’lasa ts!é’guna’sa 
ts!e’k!wé. Wa, gi’l*mésé ‘witla gwa'lé ixsE*wa’séxs la’é 4x°é’dxa 
hi/nx'Lanowé qa‘s gtixts!o’désa ‘wa’pé lag. Wa, a’Imésé gwal 
gtiqa’sa ‘wa’pé la’qéxs la’é negoya’léda hi’nxLanowé. Wi, la 15 
hi’/nx'Lents ]a’xés Ilngwi’té. Wa, gi’l*mésé medelx‘wi’dexs la’é 
Ax°6/dxa xwéxtilé’xspmakwé L’és LE‘wa k'!a’wasé qa‘s ixsta’lés 
]a’xa mak’/mdelqtila hi’nx'Lala la’xa legwi'té. Wa, k’!é’st!a &’lazm 
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20 does not | boil it long, when the kettle is taken off. || Then the woman 
takes her dish and puts it down at the | place where she is sitting; 
and she also takes a large long-handled ladle, | and takes out the 
rolled-up skin and | dried halibut, and puts them into the dish. She 


does not take any gravy, | but only the round rolled-up skin and — 


25 the dried halibut. || As soon as it is all out of the kettle and it is in 
the | dish, the woman takes a food-mat and | spreads it in front of 
her guests. Then she puts the dish on it. | As soon as the woman 
puts the dish before them, she | draws some fresh water for her 

30 guests. When it is in the morning, || the guests all rinse their mouths 
before they drink. | When it is noon or evening, they do not rinse 
their mouths, | but they drink water before they eat. | As soon as 
they have rinsed their mouths, at breakfast they | drink; and after 

35 they have finished drinking, they take up with their hands || the 
rolled-up skin and the dried halibut that they are eating. | They 
just bite off from their food. After | they have eaten, the woman 
takes the food-dish and | pours into the kettle what is left over. 
Then she pours | water into it, and she puts (the dish) again before 

40 their guests. || Then they wash their hands. After they have fin- 
ished, | some fresh water is drawn. After they finish drinking, they 





gé’o-flit Ja man’mdelqtlaxs la’é h&’nx'sanowéda hi’nxLanowé. 
20 Wa, lé’da ts!eda’qé a4x°é’dxés 1o’q!wé qa‘s h&’ng-alilés la’xés 
k!waé’lasé. Wa, la’xaa &x‘é’dxa ‘wa’lasé gi’lt!mxiala k-a’ts!n- 


naqa qa's xElostalés la’xa xwé’/xtilé’xseEmakwé L!és Le‘wa k'!a’- 


wasé qa‘s lé xElts!4’las la’xa loq!weé. Wai, lan’m k:!les lé ‘wa’palis. 
A’mm léx-atma 1d’Elxspmé xwextlé’x‘semakwé L!és Lefwa k:!a/wasa. 
25 Wi, gi’lfmésé ‘wi'losta li’xa hi’nx'Lanowé qaxs la’é g’é’ts!4 la’xa 
1o’q!wixs la’éda ts!eda’qé ax*é’dxa ha‘madzowé’ lé*wa‘ya qa‘s lé 
LEpdzam6‘lilas lai’xés Lé’‘lanemé. Wa, la k-a’dzdtsa to’q!wé laq. 
Wa, gi/lfmésé la k'ax'dzamd’litxa 16’q!wixs la’éda ts!mda’qe 
tsé’x*‘itsa a’lta ‘wap la’xés Lélanemée. Wa, g'i’l*mésé gaa’laxs 
30 la’é ¢witla ts!nwé’L!exodéda Lé’‘lanemaxs k*!é’s'maé na’xtida. Wa, 
ge ilfmésé neqi’la LeSwa dza’qwixs la’é k !és ts!ewe’L!Exdda. Wa4, 
la’La na/naqaleiwa/lanmxa ‘wa’paxs k:!é’s*maé ha‘mx*i’da. Wa, 
gi/lsmésé gwal ts!nwé’L!nxddexs gaa’xstalaé, wa, la’x-da‘xwé 
na’x‘ida. Wa, gi’l'mésé gwat na’qaxs la’é xa&’max’ts!anaxs 
35 da’Its!alaaxés ha‘ma‘yéda xwexilé’xsemakwé L!és LE*wa k’!a’wasé. 
Wa, lan’m 4’rm q!rgi’nwéxés hatmatyé. Wa, g‘i’/l*mésé gwal 
hafma’pexs la’éda ts!nda’qé ax°é’dxa ha‘maa’ts!éx'dé 16’q!wa qa‘s 
lé qepts!6’tsa hé*mx'si*yé la’xa hi’nxLanowé. Wa, la gtixts!6’tsa 
ewa’pé laq. Wa, la xwé’laqa k-a’x'dzamolilas la’xés Lé’lanemé. 
40 Wa, la’x-da‘xwé ts!n/nts!enx‘wida. Wa, g‘t’l*mésé gwa’Irxs la’é 
tsé’x‘itsdsa a’Ita‘wa’pa. Wii, gi’l’mésé gwal na’qaxs la’é ho’qi- 
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go out, | for no second course is served after the rolled-up skin and | 42 
the dried halibut; and they also do not dip it into oil, for | the skin 
is very fat; and only the men highest || in rank of the various tribes 45 
eat this kind. That is all | about this. | 

Blistered Half-Dried Halibut.—As | soon as the drying halibut is 1 
half-dried, when the halibut is first caught, | then the men of high 
rank enter the house of the fisherman in the morning, and | sit down 
in the rear of the house; and at once || the woman takes her mat, and 5 
asks all the visitors to | rise from the place where they are sitting. 
As soon as they all stand up, | she spreads the mat on the floor; and 
after the mat has been spread, | she asks the visitors to sit down 
on it. As soon as all | are seated, the woman takes down the 
half-dried halibut || and blisters it by the fire. After-she has finished 
blistering it, | she takes a mouthful of water and blows it on the 
blistered | half-dried halibut; and after she has blown water | on it, 
she takes a food-mat and breaks the | blistered half-dried halibut, 
and puts it on the food-mat. || As soon as she has done so, she takes 15 
her oil-dish and | pours oil into it. After she has finished doing so, 
she puts down | the mat on which the blistered half-dried halibut is, 
and | spreads it before those who are going to eat. She scatters the 
broken pieces | of blistered half-dried halibut over the food-mat. 


— 


0 





wElsa qaxs k'lésaé hélég-intse‘wa xwéxtiléxsemax"g’é L!és LESwa 42 
k:!awase. Wa, hé’‘miséxs k'!é’saé ts!epa’xa L!é’*na qaxs hé’*maé 
lag-ilasa L!é’saxs tsm’/nxwaé. Wai, lam’mxaa’wisé lé’x'améda néné’- 
 xsflaisa lé’Ilqwilatatyé ha‘ma’pxa hé gwe’kwe. Wai, lam’m gwal 45 
la’xéq. 
Blistered Half-Dried Halibut (Penkwé k-!ayax" k:!awasa).—WaA, 1 
@i/l’mm k:!a’yax*widéda k:!a’wasaxs g°a’/laé 14’Lankma p!4"*yvé, wi, 
lé’da néna’xsala hd’gwitxa gaa’la lax. g°d’kwasa 16’q!wénoxwé qa‘s 
We klis‘a’/litela lax 36’gwiwalilas g‘d’kwas. Wa, hé’x-‘ida‘mésa 
ts!nda’qé ix‘0’dxés 1é’*wa‘yé qa‘s axk:!a’léxa qa’tséstala qa ‘witlés 5 
q!wa’gilit la’xés k!tdzé’lase. Wa, gi’l'mésé ‘witla q!wa’gilitexs 
la’é Lep!a’litxa 16’*watyé. Wa, gi’l’mésé Lebéla lé’*watyaxs la’é 
axk:!a’laxa qa’tse‘stala qa k!tidzEdzo’litésoq. Wai, g'i’l*mésé ‘witla 
klts*a’litexs la’éda ts!eda’qé 4xa’xddxa la k’‘!a’*yax‘witsés k:!a’- 
wasé qa‘s pex‘idéq la’xés lngwi’lé. Wai, gi’l*mésé gwal pEx'a’qéxs 10 
la’é hi’msgemdxa ‘wa’pé qa‘s srtbextildzd’dés lai’xa pn/nkwé 
k:la/yax® k'la’wasa. Wi, gi’lfmésé gwalt srtbexwa’sa ‘wa’pé 
la’qéxs la’é 4x°6’dxa hatmadzowé’ 16/*watya qa‘s k:!o’k!tipsendéxa 
pE/nkwé k:!a’yaxwa k'!a’was qa‘s 4xdzo’dalés la’xa ha‘madzowé’ 
le’*watya. Wa, gi’l’mésé gwa’tmxs la’é &x‘e’dxés ts!Eba’ts!é qa‘s 15 
k!tinxts!ddésa L!é’na lig. Wai, gi/l'mésé gwa’texs la’é Axelilxa la 
gidza’yaatsa pe/nkwée k‘!a’yaxwa k:!a’wasa 1é/‘wa‘ya qa‘s lé Lep- 
dzam0/litas la’xa ha‘ma’ptaq. Wai, la gtildzd’tsa k.!6’k!tipsaa’kwé 
pmenk® k:!4’wasé 1lai’xa ha*‘madzowé’ 1lé’*watya. Wai, la &x°é’dxa 
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20 Then she takes the || oil-dish and puts it on what they are going to 
eat, and she also | takes water and draws it for them. When it is 
in the morning, | the guests all rinse their mouths. After they have 
finished | drinking, they take the blistered half-dried halibut and | 

25 dip it into the oil. Then they put it into their mouths. || They do 
not chew it first, for it is brittle, but they take much | oil on it. 
When they have finished eating, the woman folds up | the food-mat, 
and puts it down at the place where she is sitting, | together with 
the oil-dish. Then she draws water for them, and | they drink. 

30 After they have all finished drinking, they wait || for the second 
course. | 

1 Boiled Dried Halibut.— | When the dried halibut has been in the 
house a long time, it turns red, | and itis also hard and tough. When 
5 it is this | way, the woman takes her kettle, and she takes || the 
dried halibut and folds it into a ball. Then she puts it into the 
kettle, | and she pours water over it, and she only stops | when the 
top of the dried halibut is covered with water. Then she takes a | 
flat sandstone and puts it on top of it, to keep the dried halibut under 
water. | Then she puts it over the fire. Then it boils for a long time. || 

10 When she thinks that it is soaked through, | she takes it off, and she 

lets the kettle stay on the floor of the house. Then | the woman 





20 ts!eba’ts!é qa‘s lé h&’nqas la’xa ha*tmi’Lé. Wai, lanmxaa’wisé 
Ax'é’dxa ‘wa’pé qa‘s lé tséx’i’ts laq. Wa, gi’l*mésé gaa’laxs la’é 
hé’xtidazm ‘na’xwa ts!nwée’L!exddéda k!wée’lé. Wii, git’lemésé gwal 
na’gaxs la’/é da’xid la’xa pr/nkwé k‘!a’yaxwa k'!a’wasa qa‘s 
L!n/nxstendés la’xa L!é’*na. Wa, la ts!mq!ti’sas la’xés sz’msé. WaA, 

25 lan’m k'!és ma’léx"bendrq qaxs tsd’saé. Wa, la’La q!é’q!nbalaxa 
Llé’*na. Wa, gi’/l’mésé gwal ha‘ma’pexs la’éda ts!mda’qé k:!0’xii- 
litxa hafmadzowé’ 16/watya qa‘s lé &x‘a’lilaq la’xés k!waé/lasé 
LE‘wa ts!Eba’ts!é. W4a, la’xaa tsé’x‘‘itsa ‘wa’pé lig. Wa, la’x’- 
dafxwé na’x‘ida. Wa, gi’l*mésé ‘wi‘la na’x‘idpxs la’é 4wn/lgEm- 

30 g-alit qas hé’lég‘intsE*wé. — ; 

1 Boiled Dried Halibut (K:!nk:!a’wasg’ixa xamasé hi’nx‘Laakwa).— 
Wa, hé’*maaxs la’é gi’léda k:!a’wasé; wi, la L!a’L!mgtidzo’x‘*wida. 
Wi, la’xaa p!é’sa. Wa, la’xaa ts!mxa’. Wa, hé’maaxs la’é hé 
gwe’x"idé, wii, 1é’da ts!eda’qé 4x°é’dxés hi’nx'Lanowé qa‘s 4x*é’dé- 

5 xa k:!a’wasé qa‘s k'!0’xsemdéq. Wa4, la Axts!d’ts 1a’xa hi’nx'La- 
nowé. Wa, la giiq!nqa’sa ‘wa’pé lag. Wa, a’I*mésé gwal gtiqa’sa 
éwa’paxs la’é t!eprya’léda k'!a’wasaxa ‘wa’pé. Wa, la ix‘e’dxa 
pExsE’mé dE‘na’ t!é’seEma qa‘s paqryi’ndés liq qa wii/nsalaydsa 
k-!a’wasé. Wa, la hié’nx'Lents 1a’xés legwi’lé. Wa, la‘mé’sé gé’gt- 

10 litem man/mdelqila. Wa, gt’lfmésé k‘3’taq lan’m pex‘wi'da la’é 
hi’nx'sEndEq. Wai, 4’emxaa’wisé la ha‘né’la ha’/nx'Lanowaxs la’é 
ax'é/déda ts!mdi’qaxés ts!eba’ts!é qa‘s k!ixts!o’désa L!é’*na aq. 


BOAS ] RECIPES 365 


takes her oil-dish and pours «il into it. | Then she takes a small dish 13 
and puts it down at the place where she sits. | At last she takes her 
tongs and takes out the flat piece of || sandstone, and she puts it 15 
down at the end of the fire. | Then she also takes out with the tongs 
what has been cooked, and she puts it into the | small dish. She 
puts down her tongs, and takes what | has been cooked by her and 
spreads it out. She breaks it into pieces | of the right size for our 
mouths. As soon as she has done so, || she takes her food-mat and 20 
spreads it out before those | who will eat with her, and she puts the 
small dish on it. Then she pours | oil into the oil-dish; and she also 
puts it at the outer corner | into the small dish. Then (those who 
are going to eat) drink fresh water; and after they finish | drinking, 
they begin to eat. After they finish eating, | they drink water. 25 
Then the woman takes the small dish and | empties into the kettle 
what is left over. Then she pours | water into(the dish) and washes 

it out. When it is clean, | she pours fresh water into it, and she puts 

it again before those | who have eaten. Then they wash their 
hands; and || after they have finished, they wait for the second 30 
course. That is | all about this. | 

Scorched Halibut-Skin.—When | the skin has been dried, the 1 

woman just takes it down from where it has been hanging, | in the 








Wa, la 4x‘°é’dxés la’logtimé qa‘s lé k-a’g-alitas la’xés k!waé’lase. 13 
Wai, la’wisha ix‘é’dxés k‘lipra’la qa‘s k:!ip!é’dés la’xa pa’qrya‘yé 
dr‘na’ t!é’sema. Wa, la k:!tp!a’litas la’xa ona’lisasés legwi’té. Wa, 15 
la’xaa k:lip!é’ts la’xés ha‘mé’x'silasE‘wé qa‘s lé k:lipts!o’ts la’xa 
fa’logtiime. Wa, la gégvalilxés k'!ipta’la. Wa, la da’x-‘idxés 
ha‘mé’x'silase‘wé qa‘s da’Midéqg. Wa, la k-!o’k!ipsn’ndéq qa 
&/‘mésé h&‘ya’ladzmqerla la’xmns se’mséx. Wai, gi’l’mésé gwa’texs 
la’é &x°6’dxés ha'madzowé’ 16’*watya qa‘s Lepdzamolilés 1a’xés 20 
hamo’tLée. Wa, la ha/ndzotsa ta’logiimé lag. Wa, la k!ti’nxts!otsa 
Lié’na la’xa ts!pba’ts!6. Wa, la’xaa k-ats!o’ts lax L!a’sanéqwasa 
fa/logiimée. Wai, la nax‘idxa a’lta ‘wa’pa. Wa, gi’l*mésé gwal 
na’qaxs la’é hitmxi’da. Wa, g‘t’l*mésé gwal ha‘ma’prxs la’é 
na’x‘idxa ‘wa’pé. Wa, lé’da ts!mda’qé ax*é’dxa 1a’logtimé qa‘s 25 
qEpste/ndésés ha‘msi’*yé la’xa ha’nx-Lanowé. Wa, la giixts!0’tsa 
ewa’pé lag qa‘s ts!o’xtig‘indéq. Wa, gi’l’‘mésé 6é’gigaxs la’é 
guxts!0’tsa a’ita ‘wap lag. Wa, la xwé’laqa k‘ax'dzamolilas 
la’xa hatma’pdé. Wa, 1a’x-da‘xwe ts!n/nts!enx*wida. Wa, g‘t’l- 
emésé gwi’/Inxs la’é iwe’/lgEmg-alil qa‘s hé’légintsr‘we. Wai, laz’m 30 
gwal la’xéq. 

’ Scorched Halibut-Skin (Ts!znk® L!és).—W4, g°t’l*em le’m'wemx*- 1 
idéda wiésaxs la’éda ts!eda’qé &’em ax&’xdd 14’qéxs gé’xwalae 
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3 rear of the house. She takes her tongs, and takes up | the skin with 


them, by the middle, in this manner: Then she blis- 
5 ters || its edge on the flesh side; and when all the 
fat on its side begins to cook, | then she blisters 
the inner side; | and when all its fat begins to 
cook, she turns it over and | scorches its back. As 


soon as it is covered with blisters, | it.is done. Then the woman 

10 takes her food-mat, || and she takes the scorched skin and puts 
it on a (mat); and she rolls it up | and treads on it, to. make 
it soft, and also that the | scorched parts may come off. After 
she has trodden on it for a long time, | it is done. Then she opens 
it out, and spreads out the mat that she has been using. | Then 

15 she strikes the scorched skin on the middle of the mat, || so that 
the scorched part comes off; then she stops. | Then she shakes the mat, 
so that the scorched part comes off. Then she breaks into pieces 
the | scorched skin and puts them down on the food-mat. | Immedi- 
ately they drink water, and eat it quickly,.while | the scorched skin ~ 

20 is still hot; for as soon as it gets cold, || it becomes hard. After they 
finish eating, | they drink fresh water. Scorched skin is not given 
at a feast. | Only the owner eats it when it is scorched. | They do not 
dip scorched skin into oil, because it is very | fat. That is all. | 








3 la’xa 6’gwiwalilasa g°6’kwé qa‘s ax‘°e’déxés k !ipia’la qa‘s k !ip!e’dés 
lax nEgod’yatyasa L!é’sé g’a gwii’lég-a (fig.). Wa, la pex’a’x éweEn- 
5 xa‘yas la’xa B/lsadza‘yé. Wii, gi/lmésé ‘na’xwa la medn’lx*widé 
tsE/ntsEnxtinxa‘yaséxs la’é pEx*i’dEx 6’ts!A4was. Wa, g‘i’l*mésé 
‘witla la medp’lx*widé tsE’nxwa‘yaséxs la’é lé’x-‘idEq qa‘s ts!mx"‘i’- 
déx Awi’gatyas. Wa, gi’l*mésé la hamn’lgedzodéda pn’nsixs la’é 
L!0’pa. Wai, la &x‘6’déda ts!nda’qaxés ha‘madzowé’ Ie’/*watya. Wai, 
10 la Xx°6’dxa ts!n/nkwé L!é’sa qa‘s pegEdzo’dés 1a’ qéxs la’é lé’x*tindxq. 
Wa, la tlé’plédeq qa pée’xtwidés. Wa, hé’*mis la lawi’lisa 
ts!a’/x'moté axdzewe’q. Wa, gii’l*mésé gé’gilil tlé’pagexs la’é 
ewa'la. Wai, la da’Kideq. Wa, la’xaa Lep!a’litaxaaxés Axeléda Ié’- 
ewatyé. Wa, la xiisa’sa ts!n’nkwé Llés lax nugedza’/‘yasa 16’*wa‘yé. 
15 Wa, gi’l’mésé ‘witlawéda ts!&’x-motaxs la’é gwa’la. Wa, la 
k-likédxa létwa‘yé qa lawiyésa ts!a’x-motée. Wa, la k:!d’k!tipsend- 
xa ts!n/nkwé L!é’sa qa‘s ixdzo’dalés la’xa ha*madzowée’ 1é’*wa‘ya. 
Wa, hé’x*ida‘mésé na’x‘idxa *wa’pé qa‘s ha’labalé ha‘mx‘i’dqéxs 
hé/émaé a’lés ts!n/lkwéda ts!n’nkwé L!é’sa, qaxs g'i’l'maé wtdEx’- 
20 ‘ida, wii, la p!é’s‘ida. Wa, gi’l’mésé gwal ha‘ma’pExs la’é 
na’x‘idxa alte ‘wa’pa. Wa, la’xaa k:!és k!wé’ladzema ts!n’nkwé 
Lié’sa; lé’x‘afméda &xnd’gwadis ha‘ma’pqéxs ts!n’/nkwaé. Wi, 
]a’xaa k'!és ts!mpa’sa ts!m’/nkwé Liés la’xa L!é’*na, qaxs 4’laé 
tse’nxwa. Wa, laz’m gwa’ta. fs 
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Poked Halibut-Skin.—When the skin has been | kept for a long 
time, and its fat turns red, it is not | good to be scorched. When the 
owner wants to eat it, | she takes her kettle and pours water || into 
it until it is half full. Then she puts it on the fire. | She takes down 
the skin from the place where she has hung it up, in the rear of the 
house. | Then she takes her fish-knife and cuts the skin into pieces, 


in | this manner: | . 

As soon as she finishes cutting it, she waits for 
the water to boil || in the kettle. As soon as it be- 
gins to boil, | she puts the pieces of skin into it; 
and when (the skin) is all in (the kettle), she | takes her tongs and 
pokes down on top of the skin, so as to | keep it under the water in 
which it is being boiled. Therefore | it is called ‘‘poked skin.” 
After it has been boiling for a long time, || when she thinks that it is 
soaked, she takes it off of the fire. | Then she takes her small dish 
and puts it down at the place where she is sitting. | Then she takes 
her tongs and takes the poked skin out of the water, and | puts it 
into the small dish. As soon as it is all out of the kettle, | she drinks 
fresh water, when it is not || in the morning; but when it is morning, 
she rinses her mouth. As soon as | she has finished drinking, she 
eats it | while it is still hot; for when it gets cold, they can not | bite 





Poked Halibut-Skin (Q!6’dex" L!és).—Wa, gi’l*mésé la gii’ta la 
ixé’/lakwa wie’saxs la’é 1!a’x‘widé tsenxwa‘yas. Wa, la k’!é’s 
la 6k, lax ts!mxa’se*we. Wa, gi’l’méseé ha‘maé’xsdéda 4xnd’- 
gwadisexs la’é ax*é’dxés h&’nx'Lanowé qa‘s gtixts!o’désa ‘wa’pé 
laq qa neEgo’yaléséxs la’é h&’nx'Lents Ja’xés Imgwi'le. Waz,- la 
ixa’xddxa L!é’sé la’xés gé’xwalaa’sé 1i’xa 6’gwiwalilasa g°d’kwé. 
Wi, la &x‘e’dxés xwaLa’yows qa‘s t!o’t!mts!mndéxa L!é’sé ga 
gwilég'a (jig.). 

Wa, gi’l'mésé gwal t!0’saqéxs la’é é’srla qa meEdzElx*wi’désa 
éwa’pé la g°é’ts!4xa hi’nx'Lanowé. Wai, g‘i’l'mésé medelx‘wi’drxs 
la’é &xstH/ntsa t!ewe’kwé -Liés lag. Wa, g'i’l‘mésé ‘witla‘staxs 1a’é 
ax°é’dxés k'!ipia’la qa‘s q!0’densalés 14’xa o’ktiya‘tyé L!é’sa qa 
In’nsés la’xa ‘wa’palisés ha‘mé’x'silasm*wé. Wa, hé’‘mis 1a’g-ilas 
Lé’gadrEs q!o’dekwé L!é’sa. Wa, la‘mé’sé gé’g ilil*em maz’mdel- 
qtla. Wii, gi’/l*mésé k-d’taq lan’m pé’x*widaxs la’é hinx'sr/ndxEq. 
Wa, la ax‘e’dxés 1a’logtimeé qa‘s ha’ngalilés la’xés k!waé’lasé. Wai, 
la ix°6’dxés k'!ipra’la qa‘s k:liptista’léxa q!o’dekwé L!é’sa qa‘s lé 
k-lipts!4’las 1a’xa la’logimée. W4, g’i’l*mésé ‘witlosta 1a’xa ha’nx:- 
Lanowaxs la’é hé’x‘idamm na/x‘idxa a/Ita ‘wa’pa; yixs k:!é’saé 
gaa’la. Wa’xé gaa’laxs la’é ts!mwé’L!mxdda. Wa, gi’l*mésé 
owa/texs la’é na’x‘ida. Wa, lawi’sta ha’yalomala ha‘mx“i’dqéxs 
hé’*maé a’lés ts!n’lqwé, qaxs g‘i’/l*maé wiidex*i’da, wai, la k‘!és 
q!é’q!ak' !émaxs la’é p!e’s‘ida. Wa, gii’l*mésé gwal ha‘ma’pa 1a’xés 


1 


5 


20 


— 


15 
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it, because it is hard. When she finishes eating, | taking it up with 
25 her hands as she eats, she puts down her || small food-dish and pours 
out (the contents) outside of the house; for they do | not often eat 
all the poked skin, | and also it is not good when it is boiled again 
after it has been cold. | Therefore it is only thrown away. When | 
the woman comes in again into her house, she pours water into (her 
30 small dish) || and washes it out; and when it is clean, | she pours 
fresh water into it, and they all wash their hands; | and after they 
have finished, they do not eat a second course. Sometimes the old 
people | eat with spoons the liquid of the poked salmon, and they 
35 eat | dried halibut raw and dry with the poked skin. || After they 
have eaten, they drink fresh water. | This also is not given at a feast 
given by the chief to his tribe; | only the owner eats it; and they do 
not | dip it into oil, for it is really fat. That is | all about this. | 
1 Boiled Halibut-Edges.—When | the (halibut-) edges begin to be dry, 
and when there are many of them, | they are tied in the middle with 
narrow strips of cedar-bark, and they hang in the | rear of the fire of 
5 the house. Then the owner invites || the chiefs in. As soon as they 
are all in the house, the woman | takes a kettle and puts it down on 
the side of the | fire nearest the door. She takes down sometimes 





xa’max'ts!anaéna‘yaxs ha‘ma’paé, wi, la k-a’g-flitxés ha‘maa’ts !éda 
25 ta’logtimé qa‘s lé qrpEwr’lsaq 1a’xa L!a’sand‘yasés g’6’kwé qaxs 
k'!é’saé q!tna’la ‘wifla ha‘mx“‘i’dxa q!0’drkwé L!é’sa. WéA, hé’- 
émiséxs k:!é’saé 6k: lax é’t!edé h&’nxLentsdxs la’é wtidex<i’da. 
Wa, hé’*mis 18’g‘ilas 4’em ts!ex‘i/dayowe. Wai, gi’lfmésé g-a’x 
édéLréda ts!nda’qé 1a’xés g‘d’kwaxs la’é gtixts!0’tsa ‘wa’pée laq 
30 qa‘s ts!0’xtigindéxés 1a’logtimé. Wa, ge i’l*mésé 6’gig-axs la’é 
giixts!d’tsa a’lta ‘wip la’qéxs la’é ‘wi‘la ts!n/nts!enx‘wida. Wa, 
oi/lf'mésé gwa’texs la’é k'!és hé’lég-‘inda. Wa, 1é’da q!ilsqt’ltyakwé 
‘natne/mp!ena yo’sax ‘wa’palisa q!o’dekwé Lle’sa LOxs masaasa 
k'la’wasé k-lnlx: 4’rm le’mxwa 1a’xa q!o’dekwé Lié’sa. Wa, 
35 gi’/lfmésé gwalt ha*‘ma’pexs Ja’é na’x‘idxa a’lta ‘wa’pa. W4A, 
k:!é’s'emxaa hi‘mg‘ilayo 1a’xa k!wé’laséda g'i’gimatyaxés g°d’ki- 
loté.  Lé’x'arm ha‘ma’pqéda &xnd’gwadis. Wa, 1la’xaa k:lés 
ts!n/prla la’xa L!é’na qaxs 4’lak'!alaé tsn’nxwa. Wa, lan’mxaa 
gowal la’xéq. 
' Boiled Halibut-Edges (H&/nx‘Laak" xwa/xtisenxé’)—Wa, hé’- 
‘maaxs la’é In’mx‘widéda xwa’xtisEnxa‘yaxs la’é q!é’nmma 1a’xés 
laé/na‘yé yiLo’yolaxa ts!é’q!é drna’sa. Wa, la té’ktlazela lax 
o’gwiwalilasa legwi’lasa g‘d’kwé. Wai, lé’da Axno’gwadis 1é’‘la- 
5 laxa gvi’xsi. Wa, gi’l'mésé g'ax ‘wiflaételaxs la’éda ts!mda’qe 
ax’é’dxa h&’nx'Lanowé qa‘s lé ha’ng-alilaq 14’xa dbé’x‘Lalalilasa 
lngwi'lé. Wa, la &xa’xodxa ‘n&’!nemp!ena sek’ !a’x‘iddyola xwa’- 
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five bundles | of edges tied in the middle, and she puts the bundles 8 
into the kettle. | She does not untie the tying of narrow cedar-bark in 
the middle. It || remains in the way it was tied into bundles. Then 10 
she pours water into the (kettle); | and when it is half full of water, 
she takes an | old mat and covers the top with it. As soon as she 
has done so, | she puts it on the fire. As soon as this is finished, | 
the chiefs begin to sing the songs of olden times; but the || woman 15 
takes her dishes and puts them down at the place where she is sit- 
ting, | and also the tongs. Everything is ready, and | (what is in 
the kettle) has been boiling on the fire for a long time. After four | 
songs have been sung, the guests stop singing. | Then the kettle is 
taken off of the fire; and the woman takes her tongs, || and takes off 20 
the old mat covering and puts it down at the | door-side of the fire. 
Then she takes up with the tongs the middle of one bundle of | edges 
and puts it into one dish. She | continues doing so with the others, 
and puts each into one dish. | As soon as they are all out of the water, 
she unties the narrow || strip of cedar-bark with which they were tied 25 
in the middle, and finally she divides them into the several dishes. | 
As soon as she has done so, she takes a food-mat and | spreads it 
before the guests. Then she puts the dishes | on it, and she gives 
them water. After they finish drinking, | they begin to eat. They 





xUsEnxa‘ya qa‘s qii’lx'ts!odés la’xa ha&’nx'Lanowé. Wai, lan’m 8 
k-lés gtidex’i’dex yiLd’yoyas ts!é’q!la dena’sa. Wa, lam’m héx’- 
si’Em gwi/laxs la’é qii/Ix'ts!oyé. Wa, lé gtiq!eqa’sa ‘wa’pé laq. 10 
Wa, la‘mé’sé né/tk-nyax‘‘ida‘méda ‘wa’pé la/qéxs la’é &x*d’dxa 
k'la’k:!Obané qa‘s aé’k'!é na’snyints lag. Wa, gi/l*mésé gwa’Inxs 
la’6 hi/nx'tents la’xés Ingwi’lé. Wa, gi/lfmésé gwa’Inxs la/é 
dn/nx‘idéda g‘ig'i’gima‘yasa g't/ldzm‘yala q!n’mdema. Wai, la’téda 
ts!nda’qé ix*é’dxés 10’nlq!wé qa‘s g'a’x6 ix‘a'lilas 1a’xés k!waé’lasé; 15 
wi, hé’*misa k‘!ipra’la. Wa, la‘mé’sé ‘na’xwa gwa’lilexs la’é 
go/eilit mar/mdelqtléda hi/nx'tala. Wi, g‘i’/l'mésé md/sgeméda 
q!m’mdemé du/nx‘édayosa k!wé’laxs la’é gwat de/nxrla. Wai, la 
hinx'sanowéda- hinx‘Lanowaxs laéda ts!ndaqé 4x‘édxés k:!iprala 
qa‘s klip!i’dés la’xa k:!a’k-!obané nayi’ma qa‘s k:!ip!a’lités la’xa 20 
on4’lisasés legwi’lé. Wa, la k:!ib6’yodxa ‘ne’mx‘idoyéla xwa’- 
xtisenxa‘ya qa‘s k‘lipts!d’/dés la’xa ‘nemé’xia 16’q!wa. Wa, la 
ha‘na’t hé gwé’g-ilaxa wad’kwé Axts!4’las la’xa ‘nemé’xLa 16’q!wa. 
Wai, g'i’l'mésé ‘witlostaxs la’é gtidex‘i/dxa yaé/Loytiwéx dis ts!é’q!a 
dena’sa. Wa, lawi’sté ts!a’lasi‘lilas la’xa wad’kwé 16’Elq!wa. 25 
Wai, gi’lmésé gwi’texs la’é Ax'é’dxa ha*madzowé’ lé’*wa‘ya qa‘s 
16 tepdzam6’lilas la’xa k!wé’ls. Wé, la k-a’dzddaslasa 16’Elq!wé 
laq. Wa, la tsé’x“itsa ‘wa’pé lag. Wai, gi’l*mésé gwat na’qaxs 
la’é hitmxi’da. Wa, lan’m xa’max‘ts!ana da’x“‘idxés ha‘ma/‘yé 
75052—21—35 rETH—PT 1——24 
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30 take up the food with their hands || and bite off the ends of the long 
edges. After they have finished | eating it, they drink water, and 
they carry home for their wives what is left. | Then they carry it 
home when they leave the | house; and they wash their hands in 
their own houses. | No second course is given with this, for it is a 

35 valuable food for feasts, for || this kind is very costly; and they do 
not dip it into oil, for | it is very fat. That is all about this. | 

1 Roasted Halibut-Edges.—When | the (halibut-)skin is half dry, the 
edge is torn off. | Then it is tied in the middle with narrow strips of 
cedar-bark, and is hung up in the | rear of the house. Sometimes the 

5 woman and her || husband desire to eat of it. Then the woman 
requests her | husband to make roasting-tongs. Immediately | he 
shaves down a piece of red pine, and splits it in the same way as | 
fire-tongs (are split); only this is different, that below it has a sharp 
point | where the top of the fire-tongs is. Then the woman takes 

10 narrow strips of || cedar-bark and ties them around it one span of 
our fingers | from the sharp lower end. When this is | done, the 
woman takes the half-dried edges | and puts them in coils into the 
roasting - tongs, in this manner:' As | soon as they are all 

15 in the roasting-tongs, she ties a narrow strip of || cedar-bark 
around the top, so that the tongs may not spread when 





30 qa‘s q!ex'ba’*yéxa g'i’Isgilt !6 xwa’xtisenxatya. Wa, gi’l*mésé gwal 
ha‘ma’pqéxs la’é na’x‘idxa ‘wa’pé. Wa; la mo’t!édxés b’nx'sa‘yé 
qaé’s grgEnn’mé. Wa, lan’m da’laqéxs la’é hod’qtwels 1a’xa 
gd/kwé. Wa, a/l*mésé ts!e/nts!enx*wid 1a’xés gigd’kwe. Wa, 
lak’m k'!és hé’lég-‘intse’wa qaxs ‘wa’lasaé k!wé’ladzema qaxs 

35 }a’xtilaé gwe’x'sdemas. Wa, la k’!és ts!n’prla 14’xa Llé’*na qaxs 

4/laé la tse’nxwa. Wa, lan’m gwat la’xéq. 

Roasted Halibut-Edges (L!0’bek® xwia’xiisenxé*).—Wa, hé’‘maaxs 
la’é k'!a’yax‘widéda L!é’saxs la’é xwaso’ytiwéda xwa’xtisEnxa‘yé. 
Wa, la yiLo’yotsdsa ts!é’q!é dena’sa qa‘s téxtwaLn’lodayowe lax 
d’gwiwalilasa g'6’kwé. Wa, la ‘na’itnemp!Enéda ts!Eda’qé LE‘wis 
5 la/'wtiinemé ha‘maé’xsd laq. Wa, lé’da ts!eda’qé axk:!a’laxés 

1a’'wiineEmé qa L!d’psayogwilésex L!o’psayé. Wa, hé’x*‘idatmésé 

k:!a’x*widxa witna’gulé qa‘s x6’x‘widé qa yti’wés la gwée’x'soxda 

k lipa’lax. Wa, lé’x-atmés dgtiqalaydséxs é’x‘baéda br’nba‘yas, 

yix 6’xtdfyasa k'lipia’la. Wa, lé’da ts!mda’qé ax‘é’dxa ts!é’q!e 

10 dena’sa qa‘s yil‘i’dés la’xa ‘ne’mp!enk’é 1a’xens q!wa’q!wax'ts!a- 
nafyéx, gi’gitEla la’xa 6’x'ba la’x br’nba‘yas. Wa, g’i’l*mésé 
gwa’texs la’éda ts!mda’qé ax*é’dxa k'!a’yaxwé xwa’xtsEnxa‘ya 
qa‘s 1é q!n/lx'ts!ddilas 1a’xa L!d’psayowé g'a gwii’/lég-a (fig.).1 Wa, 


— 


gi/lémésé ‘witla la axts!’ la’xa L!o’psayaxs la’é yil’é’tsa ts!é’q!é 


15 dena’s lax 6’xtd*yas qa k'!é’sés dexEtd’x*widéda L!6’psayowaxs la’é 








1 See figure on p. 344. 
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they | get hot. Then she takes thin cedar-sticks and | puts them on 
lengthwise, one on each side of the end | of the edges, and she puts a 
stick crosswise, one at each end. | Then she puts it up by the side of 


16 


the fire, and it is not long before she turns it around. || As soon as it 20 


is done, the woman takes her food- | mat and spreads it out at the 
place where she is sitting. Then she takes the | roasted edges and 
puts them on it and takes them out of the tongs. | Then they drink 
water. After they have finished drinking water, | they take long 
strips of the edges and bite them off from the end. || After they have 
finished eating them, the woman takes her small dish | and pours 
some water into it, and they wash their hands. | After they have 
done so, the woman puts away what is left over, | and they drink 
water. Itis not put into a | dish when they eat it; and they do not 
dip it into oil, for it is || very fat; and also this is not given to the 
tribe at a feast. | That is all about this. | 

Dried Halibut-Head.—When it is winter | and they can not catch 
halibut, the wife of the | fisherman takes dried halibut-head and 
soaks it in bilge-water | of the fishing-canoe of her husband. After 
it has been soaking for four days || in the fishing-canoe, the woman 
takes her kettle | and puts it down by the side of the fire. Then she 





ts!m’/Ilxtwida. Wa, la 4x°é’dxa wi’swtttowé xok" k!waxiatwi qaf‘s 
) 


— 


k laat!é’dés. Wa, laz’m wa’x’senxa‘yéda ‘na’i*nemts!agé lax 6’ba- | 


‘yasa xwa’xtsEnxa‘yé. Wa, la gée’gébentsa ‘na’lnemts!agé. Wa, 
lafmé’sé Land’lisaq la’xés lmgwi'té. Wa, k:!é’st!a gii’taxs la’é lée’x°‘1- 
dmq. Wa, g‘i’/l*mésé 1!5’prxs la’e &x‘6’déda ts!eda’qaxés ha‘ma- 
dzowé’ té’‘wa‘ya qa‘s Lep!a’lités la’xés k!waé’lase. W4, la &x‘e’dxa 
L!6’bekwé xwa’xtisEnxa‘ya qa‘s 4xdzo’dés la’qéxs la’é x'Ek'!nx“‘idEq. 
Wa, la’x-da‘xwé na’x‘idxa ‘wapé. Wa, gi’l’mésé gwal naqaxs 
la’é daxidxa g'i/lsg tlt !enala xwaxtisenx® qa‘s q!ngitbatyéq. Wa, 
gi’lsmésé gwal ha*ma’pqéxs la’é &x°e’deda ts!nda’qaxés ealeeamne 
qa‘s giixts!0’désa ‘wa’pe lag. Wa, la’x‘datxwé ts!n’ apendewia: 
Wai, gi’l*mésé gwa’texs la’éda ts ida’ qé g'é’xaxés ha’mx'sa‘yé. Wai, 
la’ etdacxwe na’x‘idxa ‘wa’pé. Wa, lan’m k’lés Axts!o’yo ae 
10’q!wixs ha‘ma’yaé Loxs k’!é’saé ts!n’pela la’xa L!é’*na qaxs 
xE/nLElaé tse’/nxwa. Wa, la’xaa k‘!és k!wé’ladzema laxa g'6’kt- 
loté. Wa, lan’m gwal 1a’xéq. 

Dried Halibut-Head (Ma’léqasdé).—WaA, hé’maaxs la’é ts!awit’n- 
xa, la k‘!ed’s la gwe‘yd’Lasxa p!a’*yé. Wa, lé’da genn’masa 16’- 
q!wénoxwé 4x‘é/dxés ma’léqasdé qa‘s lé t!é/laq la’xa t6’xsas 16’- 
gwatslisés 1a/'wiinemé. Wai, hé’t!a la md’p!enxwa‘sé ‘na’lis 
t!é/Itilmxs li’xa 10’gwatslixs la’é Ax‘é’déda ts!mda’qaxés hii’nx’- 
Lanowé qa‘s hi’/ng‘alité la’xa dna/lisasés lngwi'té. Wai, la &x‘e’d- 


20 


20 


30 


— 
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7 takes | her small basket by the handle and carries it out of the house, 
and she | puts it down by the side of the fishing-canoe. Then she 
takes out of the water the dried heads and | puts them into the small 

10 basket. After it is full, she || takes 1t up by the handle and carries 
it into the house. Then | she takes out the dried heads and puts 
them into the kettle. | As soon as it is full, she pours water into it; 
and when | it is filled with water, she puts the kettle on the fire. It 
is | left to boil for a long time, and then the kettle is taken off the 

15 fire. || Then the woman takes her dish and takes her | long-handled 
ladle, and she dips up the dried heads and | puts them into the dish. 
As soon as they are all out of the water, she drinks | water; and after 
she finishes drinking, she takes up with her hands | the boiled dried 

20 heads and puts them into her mouth. || Then she begins to eat. This 
is called ‘‘eating dried heads.’’ Then | she throws into the fire the 
bones that remain. After she has finished, | she again pours into 
the kettle the food that has been left over. | She pours some fresh 
water into the food-dish that she had used. | Then she washes her 

25 hands. After she has finished, she puts away the || kettle. The 
remains of the dried heads | are in the kettle in the water. She is 
going to put them on the fire again | when she feels hungry, for heads — 
do not get spoiled even if they are | put on the fire ten times. Then 
she drinks | fresh water. The dried halibut-head is not used for 





7 xés la’laxamé qa‘s lé k'!0’qrwelsrlaq 1a’xés g°6’kwé qa‘s lé haind’- 
dzElsas la’xa 16’gwats!é. Wa, la &x‘wtiste’ndxa ma’léqasdé qa‘s 
axts!o’dalés la’xa la’laxamé. Wa, gi/lfmésé qod’tlaxs la’é k-!0/- 

10 qilsaq gqa‘’s lé k'!0’gwitelaq 1a’xés g°d’kwe. Wi, la‘mé’sé 
ixwiilts!4/laxa ma’/léqasdé qa‘s lé Axts!4’las 1é’xa h&/nx‘Lanowé. 
Wa, gi’lfmésé qod’t!axs la’é giigeqa’sa ‘wapé lag. Wa, g i’l*mésé 
qo’tlaxa ‘wi’paxs la’é hi’/nx'Lents 1a’xés Imgwi'té. Wa, la‘mé’sé 
gé’g-flit mar/mdelqiilaxs la’é hi’nx‘sanowéda hi’nx‘Lanowé. Wa, 

15 latmé’sa ts!mda’qé 4x‘6’dxés 1o’q!wé qa‘s &x°é’déxés ‘wa’lasé g°i/l- 
t!exLala k-a’ts!enaqa qa‘s xElostendéxa ma’léqasdé qa‘s lé xn’l- 
ts!alas la’xa 10’q!wé. Wa, gi’l’mésé ‘witlistaxs la’é na’x‘idxa 
fwa'pé. Wa, gi’l’mésé gwal na’qaxs la’é da’x-‘itsés eSeyasowé’ 
la’xa hi/nx'Laak® ma/léqasdé qa‘s ts!6’q!tisés la’xés sm’/msé. Wa, 

20 lan’m hismx“i’da. W<4, hé’rem Lé’gades mpma’léqasdé. Wa,lan’m 
ts!mxLa/lasés xA/xmoté 1la’xa Ingwi'lé. Wa, g‘i’/lmésé gwa’texs 
la’é xwé’laqa gtixts!o’tsés hi*mx'si/‘yé 1la’xa hi/nx'Lanowé. Wa, 
la gtixts!0’tsa a/Ita ‘wap 1a’xés ha‘maats!é’x:deé l6’q!wa. Wa, 
la ts!n’nts!enx‘wida. Wa, gi’l'mésé gwa’lmxs la’é g°é’xaxa 

25 hi/nx'Lanowé. Wai, lan’m g’ésta’léda hi&‘mx'sd/*yé ma’léqasdé 

la’xa hi’nx‘Lanowé. Wa, lan’m 4’nm é’t!édet ha’nx‘*LendLEq 

qo po’sq !ex“*idLo, qaxs k'!é’saé *ya’x'seEmx“‘idexs wa’x’*maé nEqa’- 
plena h&’nx'LEndayowéda ma’léqasdé. Wa, lawi’sLa na’x‘idxa 

A’ita ‘wa’pa. Wa, laz’m k:!és é’‘lalayuwéda ma’léqasdé 4’zm 
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inviting (to a feast). || Only the owners—that is, the woman, her 30 
husband, | and her children—eat it; and this also is not dipped into 
oil. | That is all about this. | 
Dried Halibut-Stomach, boiled | and soaked.— (The dried halibut- 1 

stomach) is soaked the same number of days | as the halibut-head, 
which is soaked forfour | days in the bilge-water of the fishing-canoe 
of the fisherman. || The dried stomach is also soaked in the fishing- 
canoe. | After it has been in the canoe for four days, it swells up. | 
Then the woman again takes her small basket by the handle and puts | 
it down by the side of the fishing-canoe. She takes the dried | 
stomach out of the bilge-water of the fishing-canoe and puts itinto 
her small basket. || When it is full, she takes it up by the handle and 10 
carries it | into her house. Then she puts it down in front of the 
fire. | Then she takes her small kettle and washes it out. As soon 

as | it is clean, she takes out of the small basket the dried stomach 
and | puts it into the small kettle. Then she pours water into it 
until || it is full, and puts it on the fire. She does not let it | boil 15 
quickly. There is only little fire under the | kettle. The water gets 
hot slowly, | and it is on the fire from morning until noon. Then the 
woman | takes the kettle from the fire and puts it down at the place 
where she is sitting. || Then she takes a small dish and puts it down 20 


On 








lé’x'a‘méda 4xn0’gwadis ha‘ma’pEqxa ts!Eda’qé LE‘wis 1a/*wtinkmé 30 
LE‘wis sa’semé. Wa, la’xaa k:!és ts!n’pela la’xa Lie’*na. Wa, 
lak’m gwal laxé’q. 

Dried Halibut-Stomach, boiled and soaked (M6’qwasdixs hi’nx’- 1 
Laakwae t!n’lkwa).—Wa, hé’rmxaa wa’xsé ‘na’lis t!n’/Ikwé wa’- 
xaxsaasas ‘na’lisa ma’leqasdixs la’é t!é’lase‘wa, yixs m6’p!En- 
xwa‘saé ‘na’lis Axsta/tmxs la’xa t6d’xsasa 16’gwatslisa 16’q!wéno- 
xwé. Wai, hé’mmxaa’wisé lé’da md’qwasdéda 15’gwats!é t!é’la- 5 
sEfwe. Wa, g‘i/l'mésé md’xsé ‘naliséxs la’é wiw6’xtwida. Wa, 
lan/mxaa’wisa ts!nda’qé k:!oqnwelsxés la’/laxamé qa‘s lé hino’- 
dzrlsas lax onddzafyasa 1d’gwats!e. Wa, la 4x*welsta’laxa mo’- 
qwasdé lax t0’xsasa lo’gwats!é qa‘s lé axts!4’las la’xés 1a’laxameé. 
Wa, gi’lsmésé qod’t!axs la’é k:!6’qtilsaq qa‘s lé k-!o’gwitrlaq 1a’- 10 
xés g'o/kwé. Wa, la k-!0’x‘walilaq la’xa obé’xLalisés Ingwi'le. 
Wi, la &x%é’dxés ha‘nn’mé qa‘s ts!0’xtigindég. Wa, g‘il*mésé 
é/efeaxs la’é Axwiilts!o’dxa md’qwasdé 1a’xa la’laxamé qa‘s lé 
axts!o’dalas la’xa ha‘nn’/mé. Wai, la gtiq!eqa’sa ‘wa’pé laq qa 
qo’t!és. Wi, la ha’nx'ients la’xés lngwi'lé. Wa, la k'!és hétq!alaq 15 
ha’labala mrdn’lxtwida. Wa, lan’m ha’lselazm x‘i’q!exsdaléda 
hi/nx'Lanaxa gii’Ita. Wi, é’x*mésé la ts!egtna’ktlée ‘wa’paliséxa 
e-i/oitpla la’xa gaa’la 1a’laa la’xa nnqi’la. Wa, lé’da ts!nda’qé 
hi/nx'sendxa hi’nx'Lanowé qga‘s hi/ngvalilé la’xés k!waé’lasé. Wa, 
la &x‘e/dxés ta’logiimé qa‘s ha‘no’lilé la’xa hi’nx'Lanowe. Wa, 20 
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21 by the side of the kettle. | Then she also takes her fish-knife and puts 
it into a small dish. | Then she takes her tongs and picks up the 
boiled stomach | and puts it into the small dish. As soon as it is 

25 all out | of the kettle, she takes a thin cedar-board || four fingers wide 
and one span and four | fingers long. She puts it down crosswise 
by | the side of the small dish. Then she takes the dried stomach 
and puts it down on it. | She takes her fish-knife and cuts it into 
small pieces | of the right size to go into our mouths. After the 

30 woman has || cut up what she is cutting, she takes the kettle and | 
pours out the liquid of the dried stomach outside of the house. | 
Then she carries it back into the house by the handle and puts it 
down at the place where she is sitting. | Then she pours fresh water 
into it and washes it out | inside. As soon as it is clean, she pours 

35 it out again || outside of the house. As soon as this is done, she 
brings it back and puts it down | by the side of the fire. Then she 
pours fresh water on the | pieces of dried stomach, and she washes 
them well. As soon as | all the soot is washed off and they are white 
outside, she | puts them into the small kettle; and when they are 

40 all in, she pours fresh || water over them. Now the small kettle is 
full of water; and she makes a good | fire, so that it blazes up well. 
Then she puts the kettle on the | fire, and it does not take long 





21 la’xaa 4x*é’dxés xwa’Layowé qa‘s lé g°é’ts!dts la’xa ta’logtiimé. Wa, 
la ix*6’dxés k‘lipra’la qa‘s k‘!ip!é6’dés la’xa hi/nx‘Laakwé md’qwas- 

di qa‘s lé k‘lipts!é’las la’xa la’logtime. Wa, g'i’l'mésé ‘wi‘lésta 
la’xa hi/nx’Lanowaxs la’é 4x*6’dxa pr’/Idzowé k!wa’gndza, la m0o’- 
25 dené ‘wa’dzE*wasas la’xens q!wa’q!wax'ts!anatyéx; wii, la md/dEen- 
baléda ‘nn/mp!enk’é lai’xEns ba’Laxs la’é gayo’sas la’xa 6’gwiga- 
éyasa la’logtimé. Wai, la 4x°e’dxa mo’qwasdé qa‘s pagEdzo’dés laq. 
Wa, la Ax*é’dxés xwa’Layowé qa‘s im‘rmé’x'salé t!0’t!Ets!a’laq qa 
&/émésé hé/tadzeqeéla la’xens sE’/mséx. Wii, lé’da ts!mda’qr ‘wi'la 
30 t!0’t!nts!mndxés t!0’sasm*waxs la’é &x*é’dxa h&’nx'Lanowé qa‘s |é 
qEpEWe’lsax ‘wa’palax'disa m6’qwasdé lax L!a’sand‘yasés g°0’kwe. 
Wa, gax xwé’laqa k’!d’gtitelaq qa‘s ha’ng-aliléq la’xms k!wae’- 
~lasé. WaA, lafmésé gtixts!0’tsa a’/Ita ‘wap liq qa‘s aé’k'!é ts!o’xt- 
gindeq. Wi, gi’l*mésé la é’g‘ig‘axs la’é 6’t!éd la qupEwE’lsaq 
35 ]a’xés L!a’sanafyé. Wa, gi’l*mésé gwa’/texs g'A’xaé hi’/ng-alitas 
lax dnd/lisasés legwi/lé. Wa, la giiq!eqa’sa a’Ita ‘wap la’xa t!n- 
wé’kwé mo’qwasdé. Wi, la’xaé aé’k:!a ts!6’x*wideq. Wai, g‘i/l*mésé 

la ‘witlawéda q!watobrsaxs laé melmadzox‘wida. Wa, la &xts!a- 
las la’xa ha‘nn’/me. Wa, g‘i’l*mésé ‘wilts!4xs la’é giiq!nqa’sa a’Ita 
40 ‘wap lag. Wa, la qo’t!a‘ma hatne’maxa ‘wa’paxs la’é aé’k !ix-‘id- 
xés Ingwi/lé qa é’kés xi’xiqela. Wa, la hi/nxLents !4’xés In- 
ewi'lé. Wa, k'!é’st!a gi’taxs la’é mudelx‘wi'da. Wa, la‘mé’séda 
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before it boils. Then | for a long time the woman watches it while 43 
it is boiling. | When the water is nearly dried up, she pours fresh 
water || into it. When it is evening, the kettle is taken off, | and 45 
then it is done. Immediately the woman takes her | spoon and dips 
the dried stomach out into a small dish. | She does not take the 
liquid. Only what is edible is dipped out | into the small dish. As 
soon as the small dish 1s full, she calls || her husband to come and sit 50 
down in the evening. Then they | drink water. After they finish 
drinking, the | woman takes pointed cedar-sticks and pricks | into 
the dried stomach. She (eats) the same way with the pointed cedar- 
stick | as white people eat with forks: she || pricks with it into the 55 
dried stomach and puts it into her mouth. | When she finishes eating 
the dried stomach, the woman takes up the | small food-dish and 
pours back what is left over | into the small kettle. Then she pours 
fresh water into it and | washes the inside. As soon as it is clean, 
she pours more water || into it, and they wash their hands; and 60 
after they finish, | they drink fresh water. Dried stomach is also 
not used at feasts; | and they do not dip it into oil, for it is really | 
fat. | . 
Soaked Dried Halibut-Fins.— | Dried halibut-fins are also soaked 1 
in the bilge-water of the fishing-canoe; | only this is different, that 





ts!mda’gé q!a’q!ala la’qéxs la’é gé’gilit man’mdelqtla. Wa, 43 
gt/lemésé nla’q ln’mx‘widé ‘wa’paséxs la’é gtiq!eqa’sa a’ita ‘wap 
lag. Wa, gi’l*mésé dza’qwaxs la’é ha’nx'saniwéda ha&’nx'Lanowé. 45 
Wi, lam’m tL!d’pa. Wa, hé’x‘idatmésa ts!eda’qé 4x‘é’dxés 
k-a’ts!mnagé qa‘s tsEy0’sésa mo6’qwasdé 1a’xa ta’logtiime. Wai, 
lan’m k:!és 1é ‘wa’paliis; 4’em 16’x‘a‘ma ha‘maé’sas la tseyo’dzem 
la’xa ta’/logtimé. Wai, gi’l*mésé qod’t!éda ta’logimaxs la’é Leé’‘la- 
laxés 1a/‘wtinEmé qa g‘a’xés k!wa/g-alitxa la dza’qwa. Wa, la’x'- 50 
dafxwé na’x‘idxa ‘wa’pé. Wa, gi’l*‘mése gwal na’qaxs la’éda 
ts!mda’qé &x‘6’dxa k'!a’k:!mx"baa’kwé k!wa‘xLa’wa qa‘s L!n/nqés 
la’xa m6’qwasdé. Wa, lan’m yo gwé’gilasa é6’x*ba k!wa‘xLa’wé 
gwé’gilasasa ma’matixs ha‘ma’paasa ha‘mayowé’. Wa, lan’m 
L!p/nqas la’xa m6’qwasdé qa‘s ts!d’q!iisés la’xés sk’msé. Wa, 55 
gi’lfmésé gwal mema’léqasdregixs la’éda ts!eda’qé k-a’g:ililxés 
hafmaa’ts!é ta/logtima qa‘s xwé’laqé qrp‘str’ntsés hi‘mx'si’‘yé 
la’xa ha‘nn/mé. Wai, la gtixts!o’tsa a’/lta ‘wap laq. qa‘s ts!d/- 
xtg‘indég. Wa, gii’l’mésé é’g‘ig‘axs la’é é’t!éd giixts!d’tsa ‘wa’pé 
laq. Wa, la’x-da*xwé ts!n’nts!enx‘wida. WA, gi’l‘mésé gwa’lrxs 60 
la’é na’x‘idxa a’/Ita ‘wa’pa. Wa, lamn’mxaa k:!és k!wé’ladzeméda 
moé’qwasdé. Wa, la’xaa k:!és ts!n’prla la’xa L!é’na, qaxs 4’laé 
tsE/nxwa. 

Soaked Dried Halibut-Fins (Prlpa’ixa t!n’Ikwé pa’Lasdé).—Wa, 1 
hé’emxaé t!6’lasE‘wa pa’Lasdéda to’xsasa 10’gwats!é. Wa, 1é’x‘a- 
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they are soaked for six days | in the canoe, for they are thick. 

5 Therefore they are soaked for a long time. || As soon as they swell 
up, the woman takes her small basket | and carries it by the handle 

to the side of the place where the canoe is on the ground. | Then she 
takes one fin and washes off the soot that is on it. | As soon as it is 
all off, she puts it into the small basket. She only | stops when the 

10 small basket is full. Then she carries the small basket || into her 
house, and she puts it down by the side of the fire. | Then she takes 
the small kettle and washes it out inside. As soon as it is clean, | 
she takes split cedar-sticks. She breaks them into pieces, and | puts 
them crosswise in the bottom of the small kettle, (forming a grating). 
As soon as this is done, | she takes the soaked fins and puts them on | 

15 the crossed split cedar-sticks in the small kettle. | She does not want 
what she is cooking to be burned: therefore | she puts the cedar- 
sticks under it. When the small kettle is full of | dried fins, she 
pours water into it; and she only stops pouring | when it is full. 
20 Then she puts the kettle on the fire. It || stays on the fire for a long 
time. Sometimes it is put on the fire in the morning, | and it is not 
-done until afternoon. As soon as it is done, | the woman takes her 
tongs and takes the | kettle off the fire. Then she takes her small 
dish and puts it down at the | place where she is sitting. Then she 





3 més dgtiqilayoséxs k:lé’saé A’eEm q!eL!ep!n/nxwa‘sé ‘na’lis 
(leit !atexs la’xa xwa’k!tina, qaxs w6’kwaé, la’gilas gi’ta t!e’ta. 
5 Wi, gi/lsmésé pé’xtwidexs la’éda ts!nda’qé &x°6/dxés la’/laxamé 
qa‘s lé k'!0’x*welsaq !ax 6’gwig’ay‘asa xwa’k!tinixs hi’nsae. Wa, 
lé &x°6’dxa ‘ne’mé pELa’ qa‘s ts!oxa’léxa q!wald’bEsé AxdzEwe’q. 
Wai, gi’l*mésé ‘wi'‘lixs la’é axts!o’ts 1a’xa la’laxamé. WA, a’l*mésé 
gwa'lexs la’é qd’tléda la’laxamé. Wai, lé k‘!6’gwilxa la’laxamé 
10 la’xés g'6’kwé qa‘s 16 k-!d’x‘walitaq lax 6nd’lisasés lmgwi'lé. Wai, 
la ix*é’dxés ha‘nn’mé qa‘s ts!0’xtig‘endéq. Wa, g‘i/l*mésé é’gfe-axs 
la’6 &x°e’dxa xd/kwé k!wa‘xia’wée. Wa, la k‘d’k'E*x"se’ndkq qa‘s 
gaylli’lax‘idéq lax ots!&’wasa hatnrk’mé. W4, gi’l*mésé gwa’texs 
la’é Axwtits!odxa t!n/Ikwé pa’Lasdé qa‘s lé Axdzddala 1a’xa 
15 gafyi‘li’‘lakwe xodk" k!wa‘xia’wa lax 6’ts!4wasa ha‘nn’mé. Wa, 
lan’m gwa/q!rlaq k!tmelgflts!owé ha‘mé’x'silase‘was, 1a’g-itas 
brna’xLentsa k!wa‘xLa’wé lag. Wai, gi’l*mésé qo’t !éda ha‘ne’maxa 
pa’Lasdixs la’é gtix‘i’tsa *wa’pé lag. Wa, a’lmésé gwal gii’qaxs 
la’6 qd’tla. Wa, !a hi/nxrents 1a’xés Imgwi’le. Wa, la*mé’sé 
20 gé’x'Lalaem hi/nx'tala; ‘na/tnemp!rnaas ha’nx‘Lentsdxa gaa’la. 
Wa, la a/t#em w!0’pxa la gwal ‘neqii’la. Wa, g‘t’l'mésé L!o’pExs 
la’éda tsleda’qé &x‘é’dxés k'!ipLa’la qa‘s k!wétsn’ndés 1a’xa 
hi/nx'Lanowé. Wi, la ax%é’dxés la’logtimé qa‘s ha’ng-alilés la’xés 
k!waé/lasé. Wa, la 4x‘@’dxa k:!ipra’la qa‘s k:!ip!i’dés li’xa pa’Lasdé 
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takes her tongs and takes out the dried fins, || and she puts them into 
the small dish. When the small dish is full, | she calls her children 
and her husband to come and sit down. | Then they drink fresh 


water; and after they finish drinking, | they take whole pieces of dried. 


fins and eat them. They | hold them in their hands while they are 
eating. After they have finished || eating, the woman takes the small 
dish and pours back | into the kettle what is left over. She pours 
some water | into (the dish) and washes it out inside; and when it is 
clean, she | pours more fresh water into it, and they wash their 
hands. | As soon as this is finished, they drink fresh water. That is 
all || about this. They do not dip it into oil, for it is fat; | and it is 
also not given at feasts to other people, for | only the owners eat it. 
The Indians always | drink water before they begin to eat and when 
they have finished; | for the people in olden times said that if they 
should not drink || water when they were about to eat, those who 
should forget | to drink water before they eat or when they finish 
would rot inside. | The reason why they rinse their mouths in the 
morning before they eat is to | get off the sleepiness of the throat. 
Therefore they do this way. | That is all about this. || 
Halibut-Spawn.—Halibut-spawn is not kept for a long time. | As 
soon as it is half dried, it is boiled | in a smal] kettle. Some water is 





qa‘s le k'lipts!o’dés la’logtimé. Wa, gi’l*mésé qod’t !éda 1a’logiima- 
séxs la’é 1é'‘lalaxés si/srmé LE‘wis 1a’wtnemé qa g-a’xés k!ts*- 
a’lita. Wa, lé na’x‘idxa a’lta ‘wa’pa. Wa, g‘t’l*mésé gwal na’qaxs 
la’é da’x*idxa sEna’la pa’Lasda qa‘s ha*mx"i’déq. Wa, lan’m 
4’em déda’lalitgéxs 1a’é ha‘ma’pa. Wa, g‘i’femxaa’wisé gwal 
ha‘ma’pa la’éda ts!eda’qé k-a’gvilitxa 1a/logimé qa‘s 1é qepstu/nd- 
xés h&*mx's4’‘yé la’xa hi’nx‘Lanowé. Wa, la guxts!d’tsa ‘wa’pé 
lag. Wa, la ts!6’xtigindrq. W4a, g‘i’l*mésé 6’g‘ig-axs la’é xwé’laqa 
giixts!0’tsa a’ita ‘wap laq. W4, la’x‘da‘xwé taln/nts lenxtwida: Wa, 
gi’l‘mésé gwa’tmxs la’é na’x‘idxa a’ita ‘wa’pa. Wa, lan’m gwal 
la’xéq. Wai, laz’m k‘!és ts!epa’x L!é’na qaxs tse/nxwaé. Wii, 
lab’/mxaa k'!és k!wée’ladzmm 1a’xa 6’gii‘la begwa’nema, yixs 4’*maé 
lé’x‘arm ha‘ma’qéda 4xnd’gwadis. Wa, la hé’mernala‘ma ba’k!imé 
na/naqaleiwalaxa ‘wa’paxs k:!é’s‘maé hin: “Ida LOxs la’é gwa’‘la, 
qaxs ‘né’k‘aéda g'a’lé bregwa’nemxs gii’/l*mélaxé k-!és na’x‘idxa 
‘wa’paxs g°4’!é ha’*maaxés ha‘mi’Lé, wi, la xaxé’x‘idéda L!nlé’wa‘yé 
na’x‘idxa ‘wa’paxs k:!é’s‘maé hi‘mx“i’da, Loxs la’é gwa’la. Wis, 
hé’‘mis la’gilas ts!nwé’L!exddxa gaa’lixs g‘a’laé ha’*maa qa 
lawii’yésés beq !tilé’L!exawa‘yé. Wa, hé’‘mis la’gitas hé gwe’g:ilé. 
Wa, laz’m gwal 1a’xeq. 
Halibut-Spawn (Tsi’p !édza‘yé).—WaA, k:!é’sia gii’la &xe’lakwa tsi- 
plédza‘yasa p!a/*yé. G'i’l*mm k:!a’yax*widExs la’é hi/nxLentsE’wa 
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poured into the | small kettle, and it is put over the fire of the house. 
5 As soon || as the water begins to boil, the woman takes down the | 
spawn from where it is hanging, and puts it into the boiling | kettle 
on the fire. After it has been boiling for a long time, | it is taken off 
and is done. Then the woman takes a | small dish and a spoon, and 
10 she dips out the boiled || spawn and puts it into the small dish. As 
soon as | it is all out of the water, they drink water, and they just 
take it up with their hands | and bite off the end as they eat it; and 
they do not eat much | before they finish, for this is not very good 
food. | The men do not often eat the spawn. That is the only | 
15 reason why the woman boils it, that it brings bad luck if it is not | 
boiled; for the men of early times said, that, if it were not done, | 
her husband would not get a bite,—if for once | the woman should 
not boil what comes from the halibut caught by her | husband. As 
20 soon as the woman finishes eating, || she pours out what is left over. 
Then she drinks water. | That is all about this. | 
Middle Piece of Halibut.—I have forgotten | the piece in the mid- 
dle,—the fat that is under the skin between | the two flat sides of the 
25 halibut, the meat just on top of the || backbone. As soon as the skin 
is taken off, the | woman cuts off the piece in the middle, and there 





3 1a’xaaxa ha‘nn’mé. Wai, lan’m 4’Em gixts!0’yuwéda ‘wa’pé la’xa 
ha‘nk/mé qa‘s ha’/nx‘Lanowé 1a’xa lngwi’lasa g'6’kwé. Wai, g’i’l- 

5 ‘mésé mEdn’lx‘widéda ‘wa’paxs la/éda ts!nda’qé &xa’x6dxa tsi’p !é- 
dza‘yé la’xés gé’xwalaasé qa‘’s ax‘ste’ndés 1a’xa maxr’mdelqtla 
hi/nx‘Landxs hi/nx‘Lalamaé. Wa, la gé’gilitem mar’mdzlqtlaxs 
la’é hi/nx'sand. Wa, lan’m v!d’pa. Wa, 1é’da ts!mda’qé 4x°é’dxés 
fa’logtiimé Le‘wa ka’ts!mnaqé qa‘s xelostendéxa ha&’nx’Laakwé 

10 tsii’p!édzatya qa‘s 1é xelts!4’las la’xa ta’logtimé. Wa, g't’l*mésé 
éwitlostaxs la’é na’x‘idxa ‘wa’pé. Wi, 4’mésé da’x“itsés eeyasowé’ 
faq qa‘s q!egi’tbatyéxés ha‘ma‘yé. Wa, la k'lés 4’lamm q!é’k:!Es 
la’qéxs la’é6 gwa’la, qaxs k'!é’saé 4’lamm ék: ha‘ma’‘ya. Wa, la 
k'lés q!ina’la ha‘ma’pa brgwi’/nemaxa tsi’p!édza‘tyé. Wa, lé’x-a- 

15 ‘més la’gilas ts!mdai’qé hi’nxLendegq, qaxs aé’kilaé k:!és hi’nx:- 
LEndEq, qaxs ‘né’k‘aéda g'a’lé begwa’nemqéxs k’!é’sélaxé 1a’lax 
q!ek‘a’so 1a’xé 16’giiyds ta’*wttnemas qo k:!é’slax ‘ne’mp!enalaxéda 
ts!mda’qé h&/nx‘Lendlixa g‘a’yolé 1a’xa p!A’yé, ya’nemsés fa’- 
é‘winemé. Wai, gi’l'mésé gwal ha‘ma’pa ts!Eda’qaxs la’é 4’em ~ 

20 qEpEWE’Isxés hi&‘mx's4’/¢yé. Wa, la’xaé na’x‘idxa ‘wa’pé. Wa, 
lan/m gwal la’xéq. . 

Middle Piece of Halibut.— Wai, hé’xdien L!Elé’ wésh*weda q!wa’q !ii- 
sawatyé, yixa 4xa’la tsE’nxwe lai’xa iwa’ba‘yasa L!é’sé la’xa wi’ g'a- 
fyé LO® Ok !waédza‘yasa p!a’*yé, yix k!uta’layosa q!n’mlalé lax nexeE- 

25 na’‘yasa hi‘md’md. Wa, gi’l*mé lawii’yéda L!é’saxs la’éda ts!n- 
da’qé sapo’dxa q!wa’q!tsa’watyé. Wa, la xt’Ikwaléda 4xa’sdas. 
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is a groove at the place where it was. | Then the woman puts her 
forefinger into this groove, | and she opens it out at the place where 
the (sides of the) meat meet, along the | backbone. As soon as the 
piece in the middle is off, she || throws it into a basket which stands 
by the side of the woman when she is working on the | halibut. As 
soon as she has finished, she takes the basket by the handle and | 
carries it into the house. Then she splits a piece of red pine | and 
makes roasting-tongs just like the roasting-tongs for the edges, | and 
the piece in the middle is put in in the same way as the edges || when 
they are roasted; and it is eaten in the same manner. | What is left 
over is put away; and they eat of it again, | even when it is cold. 
That is all about this. | 

I have also forgotten the one name of the edges. It is called | by 
the Newettee ‘‘standing-on-the-edge.”’ | 

Fresh Codfish (1).—The! wife at once breaks | some dried halibut and 
puts it on a food-mat, and she | pours oil into an oil-dish; and after 
she has done so, | she spreads out a food-mat in front of her husband, 
and she || puts the oil-dish on it. As soon as she has done so, she 
takes her | small basket in which she keeps her two fish-knives. 
She | is going to remove the guts of the codfish. She takes her 
fish-knives, | and takes a codfish so that the head turns towards 





Wa, 4’*mésa ts!eda’gé la ts!n’mg-ilts!axstalasés ts!mma’lax'ts!a’- 
na‘yé laq, qa 4q0’x‘widésa awe’lgdda‘yas q!n’mlalis nexena‘yaséda 
himd’mowé. Wa, git’lfmésé lawii’yéda q!wa’q!tisa’wa‘yé, wii, la 
ts!exts!4’las la’xa lpxa’/‘yé hino’dzilisxa ts!mda’qaxs la’é @’axalaxa 
p!a’*ye. Wa, gi’l*mésé gwa’inxs la’é k:!o’qtilisxa lexa’‘yé qa‘s 1é 
k'!o’gwi’LElaq 1a’xés g° ‘O/kwé. Wa, la k:!a’x‘widxa witina’giilé 
qa‘s L!0/ pee caw eu, hé gwé’x'sé L!0’psayaxa xwa’xtsenxa‘yé. Wai, 
hé’Emxaa’wisé gwii’téda q!wa’q ttisawa‘yé gwia’laasasa xwa’xtisenxa- 
éyaxs la’é LIO’pase’wa. Wa, hé’Emxaa soe gwe’gilaxs la’é ha- 
ema’‘ya. Wis, la g’é’xasn*wéda ha‘msa’‘yé qa‘s é’t !édé hi*mx‘‘i’tsoxs 
la’é wa’x*rm la wiida’. Wa, lan’m gwal laxé’q. 

Wa, héemxaawésrn L!eléwésE’wa ‘nEmé Légemsa xwaxtisenxa- 
fyéda q!waq !tisenxa‘yé laxa pat ceet wale 

Fresh Codfish (1).—WéA,' &’*misé genr’mas hé’x*‘idarm k:!0’ p!édxa 
k'!a’wasé qa‘s axdzd’dés la’xa hatmadzowé’ 1é/*watya. Wa, la 
k!i/nxts!dtsa Llé’na la’xa ts!eba’ts!é. Wa, g‘i’l*mésé gwa’irxs 
la’é LEpdza’moliltsa ha‘madzowé’ lé’*wé* 1a’xés ta’*wtinemé. Wa, la 
k-a’dzdtsa ts!eba’ts!é lag. Wa, g‘i’l‘mésé gwa’texs la’é &x‘e’dxés 
la’laxamé, yix. g‘i’ts!n°wasasés ma‘lexLa grits !n’ ma. Wa, lan’m 
la’wiyodLex ya’x’yrg‘ilasa né’tsa!*yé. Wa, la &x*°é’dxes enits 'n/mé. 
Wa, la 4x‘6’dxa ‘nn’mé 1a’xa né’ts!a‘yé qa gwasta’lés lax k!waé’ts !é- 








1 Continued from Publications of the Jesup North Pacific Expedition, Vol. V., p. 482. 
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the place where she is sitting. | She first cuts off the pectoral fins. || 


10 She cuts them out in one piece with the gills. Then she cuts across ° 


the bone in the neck, | and she pulls out the guts. She at once | 
cuts off the intestines and throws them away on the | beach. Then 
she turns the stomach inside out and puts it down on the | beach. 
As soon as all her work is finished, she goes up from the beach || 
15 and takes her fish-basket. She carries it by the handle down | 
to the beach, and takes the stomachs of the codfish and puts them | 
into it. Assoon as they are all in it, she carries the basket by the han- 
dle | into the house. Then she puts it down in front of the fire of 
20 her | house. She takes her kettle, pours || water into it, and, when it 
is half full of water, she puts it | on the fire. Then her husband 
invites in his friends. | As soon as all the guests are in, the woman | 
takes the stomachs and puts them into the boiling water of the | 
kettle; and when they are all in the water, the woman takes her | 
25 tongs and stirs what is being cooked. Then | she lets it boil for a 
long time before she takes it off from the fire. | At last the woman 
takes her spoons and distributes them | among her guests. When 
they have one each, she takes the | kettle by the handle and puts it 
30 down in front of her guests. Then || she takes a bucket with water 
and puts it down in front of her | guests. They drink water from the 





nafyas. Wa, hé’mis gil xwa’litsdsé prL!xa’watyas. Wa, la 
10 ‘na/*nEmgoq LE‘wis q!d’sna‘yé. Wa, la gé’x’sendex t!e’mq!Exa’- 
watyas. Wi, 4/‘mésé la né’xtilts!dex ya’x'yig‘ilas. Wa, hé’x’‘i- 
da‘mésé t!6’silax ts!ené’xas. Wa, la ts!eqn’nts!ésaq 1a’xa 
Liema‘isé. Wai, la L!ép!mxse’mdxa moqiilis qa‘s 4x‘a’lisnlés la’xa 
Liema‘ise. Wa, gi’l*mésé ‘witla la gwa’lé AxsE‘wa’séxs la’é 1i’sdés 
15 qa‘s 16 &x‘6’dxés k-!d’gwats!é lexa/‘ya. Wa, la k-!0’qints!é’srlaq 
la’xa L!pmatisé. Wii, la ix°6’/dxa mo’qitlisa né’ts!atyé qa‘s axts!’lés 
lag. Wai, gi’l*mésé ‘wi'lts!4xs la’é k-!0’xwtisdé’szlaq qa‘s k:!0’gwe- 
LElaq la/xés g'd’kwé. Wi, la k:!6’x‘wilitas la’xa dst&’lilasés 
o°0/kwé. Wa, la hé’x‘idamm 4x‘°édxa h&’nx'Land, qa‘s guxts!d’- 
20 désa ‘wa’pé lag. Wa, la‘mésé ‘negd’yolaxa ‘wa’paxs la’é hé’nx’- 
Lents 1a’xa lmgwi/lé. Wi, la 1é’lalé li’'witnemaséxés ‘nénEm6’- 
kwé. Wa, g't’l'mésé g-ax ‘witlaétéda Lé’‘lanmmaxs la’éda ts!eda’qé 
ix°6/dxa md’qiila qa‘s Ax‘sta’lés la’xa la man’mdelqtla ‘wapsa 
hi’/nx'Lala. Wa, gi’l*’mésé ‘witla‘staxs la’éda ts!mda’qé &x‘é’dxés 
25 k'!ipta’la qafs xwé’tElgatyéxés ha‘mé’x'silase‘wé. Wa, la‘mé’sé 
gé/eilit qafs man/’mdelqtilaxs la’é hi’nx'sand 1a’xa legwi'té. Wa, 
lafmésé ts!nda’qé &x‘é’/dxés k-a’k'nts!mnagé qa‘s lé ts!swa’naésas 
la’xés Lé’‘linemé. Wa, gi’l'mésé ‘wit’lxtoxs la’é k:!6’qt‘lilxa 
hi/nx'Lanowé qa‘s lé h&’nx-dzam6’lilas la’xa Lé’‘laneEmé. Wa, la 
30 4x‘é’dxés ‘wabxts!4’la na’gats!a qa‘s lé hi’nx:dzamo6’lilas 1a’xés 
Lé‘lanemé. Wa, la’x‘da*xwé xama’g’iigéxa na’gats!ixs la’é na’x‘id 


~~ — 
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corner of the bucket. | After they have finished drinking, the bucket 32 
is put away. | Then they eat with spoons out of the kettle. | The 
woman takes her small dishes and || puts them down behind the 35 
kettle from which they are eating; | and as soon as they find a 
stomach with their spoons, they put it into the small dish; | and 
when they finish eating the gills and the liquid with their spoons, 
they put down the spoons | with which they have been eating, and 
they take the stomachs with their hands | and bite them off; and 
after they have finished eating them, the || woman takes the small 40 
dish and pours back what is left over | into the kettle from which 
they have been eating. Then she pours some water | into (the dish) 
and washes it out; and when it is clean, she again | pours fresh water 
into it. Then she places it before her guests, -| and they wash their 
hands; but the woman || takes by the handle the kettle from which 45 
they have been eating, and puts it down at the | outer end of the fire. 
After this has been done, she takes the bucket | with water and places 
it before her guests, and | they again drink from the corner of the 
bucket. | Then the woman takes the dish in which they washed their 
hands and || puts it down at the place where she is sitting. Then the 50 
guests go out. | This kind of food is also not a food for the morning, 
and no | oil is poured into it, and it is not used at feasts for many | 





la’xa ‘wa’pé. Wa, la’x-da‘xwé gwal na’qaxs la’é gé’xase‘wéda 32 
na’gats!6. Wa, la’x-datxwé yo’s‘wiiltsdlaxés yd’sasE’wé 1a’xa 
hi/nx‘Lanowé. Wa, lé’da ts!eda’qé Ax‘d’dxa 1a’elogtimé qa‘s lé 
k-a’g-alitelas lax 4’La‘yasa ha’‘maats!éyé hi/nx'Land. Wa, g‘t’/l- 35 
‘mésé yayo’sk inaxa mO’qtlaixs la’é g'é’ts!dts la’xa Pp legume: Wa, 
gi’l‘mése gwal yo’saxa q!0’sna‘yé LE‘wa ‘wa Deis la’é g'i’g-aliltsés 
yeyo’yats!éxa k-a’k-Ets!enaqaxs la’é xa’max'ts!ana da’x“‘idxa 
m6’qiila qa‘s q!ngi’Ibryéq. W4, g'i’l’mésé gwal ha*ma’pqéxs la’éda 
ts!mda’qé ax°6’dxa 1a’logtimé qa‘s lé xwe’ laqa giixts!d’tsa hi‘mx:- 40 
si/‘yé la’xa ha‘maa’ts!é hi&’nxLand. Wa, la giixts!o’tsa ‘wa'pé 
lag. Wa, la ts!o’xtg‘indrq. Wa, g‘i’l*mésé é’gig-axs la’é xwé’laqa 
giixts!6’tsa a’lta*‘wap lag. Wa, la k-ax:dzam6’lilas la’xés Lé‘lanemé. 
Wi, 1la’x-da‘xwé ts!n’nts!enx‘wida. Wa, 1a’Léda ts!mda’gé k:!0’- 
qulitaxa ha‘maa’ts!é hi’nx'Land qa‘s lé ha’ng-alilas la’xa O’béx:- 45 
Lalilasa legwi’Té. wa, gi’l'mésé gwa’texs la’é k:!o’qilitxa na’gats!é 
‘wa’ bets lala qats 1é hi’nx'dzam6’litas la’xés Lé’lanzmé. Wa, la’x:- 
da‘xwé 6’t!éd xa’mag‘igéxa na’gatslixs la’é na’x‘idxa ‘wa’pée. Wa, 
la’Léda ts!nda’qé 4x‘6’dxa ts!n/nts!mengwats!é 10’q!wa qa‘s lé k-a’- 
g-alitas la’xés k!waé’lasé. Wa, lan’m ho’qiwelséda Lé’‘lanemé. Wa, 50 
lan’mxaa k‘!és ha‘ma’‘yé Pye adie nebsee gaa’la. Wa, la’xaa k: a 
k!ting !pqasdsa L!é’na. Wa, la k‘!és k!wé’ladzem 1a’xa q!é’nemé 
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men, and the numaym is not invited to it. | Only four or six friends of 
55 the || one who caught the codfish eat of the bull-head, for that is its 
name | when it is eaten; and the one who invites his friends says, | 
“We will eat bull-head to-morrow.’’ Thus he says. And the reason 
why its name is | “bull-head”’ is that the stomach of ‘ the-one-who- 
pulls” is never full, and also | the stomach of the black cod and of the 
60 kelp-fish and of the ziildzds. That is its other || name when it has 
been cooked and when it has been caught by the | fisherman; for the 
_ fisherman does not allow | the guts of the codfish and of the halibut 
to stay in the body over night; for it is said, that, if | his wife should 
not do so, he would never again have a | bite from the halibut or || 
65 codfish or black cod or g!wd’qzla and also the t/ot/op/é and also the 
gwae"gitwa and | also the gwzlék’. There is only one | way of doing 
with these nine kinds when they are first caught by the fisherman. | 
That is all about this. | 
Fresh Codfish (2).—Sometimes the | woman cooks at once these eight 
kinds besides the | halibut, and the eight kinds of fishes are eaten 
fresh | when the tribes are really hungry; and they also do || so 
when they get rotten. The only difference when they are | fresh is, 
that the woman cuts the codfish right away. | Both sides of the 
neck of the codfish are cut, and then around | the back of the head; 


— 


let | 








53 bé’brgwanrEma, LO‘mé’da ‘ne'mé’moté k:!é’s*emxaa Lé’la‘layo aq. 
A’em 1é’x‘atméda md’/kwé 1Loxs q!eL!o’/kwaé ‘nénEmd’kwasa 
55 ya’nemaxa né’ts!a‘yé ha‘ma’pxa k!timé’sé, qaxs hé’*maé Lé’gEmsé 
wa’xi hatma’‘ya. Wa, la ‘né’k-éda élalixés ‘nénemd’k": 
“K !wok!timé’sg-ELEnsa’1,”” é’ké. Wa, hé’em 1a’g‘ilas Lé’gadus 
k!timé’saxs k:!é’saé qo’t!aénoxwé mo’qiilisa né’ts!atyé, LESwa mo/- 
qtlisa na’lemE LE‘wa’ pEx'i’té LE‘wa’ xti‘Idzésé. Hé’rm ‘nEn’mé 
60 Lé’gEmaséxs la’é ha&’nx'LentsE’wa, LOxs g'A/lOLa’nEmMaé yisa’ 
ba’kii‘lénoxwaq, yixs k‘!é’saé hélq!alé’da ba’kt‘léndxwaq xa‘mala 

_ k'lés la’woyowé ya’xyigilasa né’ts!a‘yé LE‘wa p!4/*yé qaxs g’i’l*mé- 
laxé k:!é’slaxé genrn’mas hé gwé’x*‘idlaxé lan’m‘la’wisé k:!é’slax 
la’‘lax é’t!édlax q!ek‘a’sdxs la’é 6’t!éd ba’ktilaxa p!a/*yé Leéwa 

65 néts!afyé LE’wa nalemé LE‘wa q!wi’qbla; hé’*misa t!6’t!op!é. Waé, 
hé’‘misa gwa’x"gti'wa; wi, hé’*mistéda gwe‘lé’ké. Hé’rm ‘nE’mé 
ewe’ g'ilasé qaé’da ‘na/*nemax‘idalixs g‘a/laé g-A/xaliseléda ba’kt- 
lig. Wa, lan’m gwat la’xéq. 

1 Fresh Codfish (Gé’ta né’ts!e°) (2).—Wa, ‘na’l*nmemp!ena'méda 
ts!eda’gé hé’x‘idarm ‘ha‘mé’x'silaxa ma‘igtina’tidata o’gti‘la la’xa 
pla’tyé. Wa, le’x:af‘més halaxwaso’gwiltsa ma‘igtina’lidala mamaé’- 
masExs 4’lak:!alaé pa’léda lé’ElqwalaLa‘yé. Wa, la hé’emxat! gwe’- 

5 gilaséxs la’é ql!ap!a/lax‘ida. Wa, lé’x‘a'més d’gii‘qala’yoséxs 
gé’taé, yixs hé’x‘‘ida‘maéda ts!nda’gé la xwa'l'idxa né’ts!atye. Wa, 
hé’em git xwa‘litsdsé wa’x'sandlxa’wa‘yasa né’ts!a‘yé, hé‘stala 
lax 0/xLaatafyas. Wa, la xwa’Laxddex Awi’g‘afyas hi’xela lax 
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and she cuts down its back way down to its | tail. She cuts close to 
the backbone, and || she only stops cutting when she gets down to the 10 
belly. Then she turns it over | so that its head turns away from her; 
and she cuts along the upper side of the dorsal fin | again close to its 
backbone, | and she only stops cutting when the cuts meet at the 
belly. | Then she takes the head and pulls it off with the || backbone; 15 
and she puts it on an old mat which is spread on the floor of the 
house. | Then she takes cedar-rope and ties it around the flesh side 


of the | codfish, in this manner: Then the flesh-side is 
on the outside, | and the scales are on the inside. 
After she has finished many of [ these, | she sends her 
husband to call his tribe to come | to a feast. As soon 20 
as her husband is gone, the woman takes | her large 


kettles and puts them down inside, by the | door of the house. Then 
she takes buckets and carries them | to the place where the kettles are, 
and also long-handled | tongs, and also a basket; and she asks some | 
young men of her husband’s numaym to come and help her build a 25 
fire in the middle of the | house where the feast is to be. As soon as 
the fire in the middle of the house blazes up, | the young men pick 
up the buckets and go to draw water; | and when they come back, 
they pour it at once into the | kettles; and they only stop when they 
are half full of water. || When they have finished, the young men go 30 





ts!a’snafyas. Wa, la ma’k-ildzodalax xmm6’mowég‘a‘yas. Wai, 
a’I'mésé gwal xwa’Laxs la’é la’g-aa lax tek'!4’s. Wa, la xwe’lfidmq 10 
qa qwée/sgremalés. Wa, la’xaa é’k:!dddzdda'laxa q!wii’g’a‘yaséxs 
la’é xwa/lideq. Wi, lan’mxaa ma’k‘ildzoda’/laxa xEmd’moiwé’g'a‘yé. 
Wa, a’mésé gwal xwa’Laxs la’é In’lg‘owé xwa’La‘yas lax tek’ !a’s. 
Wa, 4’*mésé la da’x‘idxa hé’x't!a‘yé qa né’xddéq LE‘wi’s xEm6’- 
mowég'a‘yé qa‘s gé’dzddés la’xa Lebe’lé k'!a’k:!obani. Wa, la 15 
ax’é’dxa dr’nsené drenr’ma qa‘s yiltse’mdés 1a’xa q!r’mlalisa 
né’ts!atyé g’a gwii/lée"a (fig.). Wa, larm L!asadza‘yéda q!mmtadza‘yé. 
Wai, la na’q!ega‘ya go’betadza‘yé. Was, g‘t’l‘mésé gwa'ta q !é’nEmaxs 
la’é ‘ya/laqaxés 1a’wtinemé qa lés 1é’‘lalaxés g°d’ktloté qa g-a’xés 
k!we’la. Wa, g'i’l'mésé lé 1a’*wtinrmaséxs la’éda ts!nda’qé &x‘é’d- 20 
xés &wa’we ha’nhenx'tané qa‘s g’a’xé hanstd’lilas la’xa Swi’LeElis 
tléxi’lisés g'd’kwe. Wa, la ax‘e’dxa néna’gats!é qa g’a’xés 
hafné’t lax &xa’sasa hi/nhenx‘Lanowé; wi, hé/misés g‘i/lsg‘ilt!a 
k !ék'!tpia'la; wai, hé’*misa lexa’*yé. Wa, la hé’laxa g‘a’ydle 
ha‘ya’a lax ‘ne*mé’motasés 1i/'wtinemé qa g'a’xés 1a’qolilxa 25 
k!wé’ladzats!éLé g°0’kwa. Wai, gi’l’mésé x‘i’qdstiwéda laqawa’- 
litaxs la’éda ha‘ya’ia k:!d’qtilitxa néna’gats!é qa‘s lé tsix *wa’pa. 
Wa, gi’/ltmésé g'i’xmxs la’é hé’ts!Alanm gtixts!4’las la’xa hi’n- 
henx'Lanowe. Wa, a’I*mésé gwa’Inxs la’e ‘nan’ngoyalaxa ‘wa’pé. 
Wai, gi’l'mésé gwa'lExs la’é @’tséstéda ha‘yal’*axa k!wé’Le. Wai, 30 
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31 about again to call the guests. | The woman spreads out the mats for 
the feasters all round the | house. As soon as she has finished, she 
takes out her box with dried salmon, | and her oil, and also food- 
dishes and oil-dishes. | When they are all ready, the guests enter; || 

35 and when they are all in, they | first take the dried salmon out of the 
box. Then they are scorched | in the way I told first, when I spoke 
about a real feast given to the | invited tribes; for dried salmon is the 
first course. After | they have eaten the dried salmon, the kettles 

40 are put || on the fire in the middle of the house. They do not put 
the | meat of the codfish at once into the kettles that were put on the 
fire. | When (the water) begins to boil, the woman takes her | basket 
and places it in the boiling water. Then | she takes her tongs and 

45 picks up with them the meat of the || codfish that is tied together, and 
she puts it with the tongs into the basket which is in the water | in 
the kettle. She only stops doing so when it is all in the water. | 
The woman does not allow it to be in the water for a long 
time. Then she takes her | tongs and pushes them through the 
handles of the basket and lifts it out of the water. | Then she puts it 

50 into a large dish. Then she at once unties the || ropes which had 
been tied around (the meat). Then the woman spreads out the 
meat | of the codfish, and she takes a spoon and scrapes off the | 
scales. As soon as they are all off, she breaks the meat into pieces | 





31 1é’da ts!mda’qé Lepsé‘stali’telasa k!wé’Lé lée’*we® lax awi’‘stalilasés 
go’kwe. Wa, gi’l*mésé gwa’texs la’é ha‘no’lt!alilxés x&’myats!é 
XEtsE’/ma LE‘wis L!é’*na; wi, hé’misa 10’Elq!wé LEe‘wa’ ts!é’ts!E- 
bats!é. Wa, gi’l'mésé ‘na’xwa la gwa’x-giililexs g’a’xaé ho’gwi- 

35 LEléda 1é’lanemé. Wa, Boaerneer ewitlasréda k!wé’Laxs la’é hé 
gil Axéwitlts!4’layasa xama’sé la’xa xetse’mé. |W, la ts!ex~‘1’tsE*wa 
la’xen 1a’x“idi gwa’gwéx's‘alasa, qaxs 4’lak: Milas k!we’lasa Lé’‘la- 
laxa lé’lqwilata‘yé, la’g-ittsa xama’sé ts!’g-idzema. Wa, g'i’l*mésé 
gwal ha‘ma’pxa xaméa’saxs la’é hi’nx'Lendayowéda h&’nx'Lanowé 

40 la’xa 1la’k‘awaliltsa g:o’kwé. Wa, k-!é’st!la hé’x‘id &x‘str’/ntsa 
q!n’mlalisa né’ts!atyé la’xa la hinx'Lala la’xa legwi’téda hinhe’nx:- 
Lanowé. Wai, gi’lfmésé medn’lx*widexs la’éda ts!mda’qé &x*é’dxa 
lmxa/‘ye qa‘s hin‘stn’/ndés 1a’xa man’mdrlqtla ‘wa’pa. Wa, la 
ax*e/dxés k‘lipna’la qa‘s k:!ip!é’dés 1a’xa yiltsema’la q!n’mlalisa 

45 né’tslafyé. Wa, la k:!ipts!d’ts la’xa ener la ha/n‘stala la’xa 
hi/nx'Lanowé. Wa, a’I*mésé gwal hé gwé’g:ilaxs la‘é ‘wi‘la‘sta. Wa, 
lafmé’séda ts!nda’gé k-!és hé/tq!alaq gé‘sta’laxs la’é L!n’nxts lotsa 
k!tpra’la lax k-!a’k-!ogwaasasa Inxa’*yé qa‘s k!wéet*westn’ndéq. Wa, 
la hi/ndzdts la’xa ‘wa’lasé t0’q!wa. Wa, hé’x*‘ida‘mésé qwé’lalaxa 

50 dédrnn’mé yaé'ltsemés. Wa, le’da ts 'nda’qs LEp!é’dxa q!e’mla- 
lasa né’tslafyé. Wa, la 4x°é’dxa kA’ts!mnagé qa‘s k-éxa’lés la’xa 
go’betas. Wa, gi’l*mésé ‘witlaxs la’e kli/Ik!ipsalaxa q!n’mlale 
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and puts it into another large dish. As | soon as she has done so 
with (all the meat), she takes the kettles || from the fire, and she also 55 
takes a long-handled ladle | and puts it into the liquid of what has 
been cooked, and she | dips out the scales which came off from the 
skin of the codfish when she | put them into the water. As soon as 
this is all done, she takes the large dish | in which is the broken meat 

of the codfish, and she || pours (the liquid) into the kettle. Then she 60 
puts the kettle on the fire | again; and when it begins to boil, the 
woman takes her | long ladle and dips up the liquid of what is | 
being boiled, and pours it back into what is boiling. | She does the 
same thing as long as the food that is being cooked || is boiling. 65 
She only stops doing so when the food that is being cooked is done. | 
The reason why she does so with the liquid that is | being boiled is 
‘that the fat and the liquid become mixed; | and for this reason the 
liquid becomes thick, and the liquid also becomes really |. milky, 
It looks as though flour had been poured into it. || When it is done, 70 
she takes the kettles off the fire, | and the young men at once take 
the dishes and place them on | each side of the kettles; and she takes 
again her long-handled | ladle and dips the cooked codfish out | into 
the dishes. She only stops doing so when the dishes are full. | 
There is no food-mat used, for | the liquid always drips from their 75 





qa‘s lé’xat! Axts!4’la la’xa o’gii‘la‘maxat! ‘wa’las 16’q!wa. W4A, 53 
gi’l'mésé ‘witla hé gwée’x‘idqéxs la’é ha’nx‘sendxa h&’nhenx'La- 
nowé 1a’xa Ingwi’lé. Wa, Ja’xaa &x‘@’dxa gitlexna’la k-a’ts!mnaga 55 
qa‘’s tsé’gilisnlés la’xa ‘wa’palisés hi’nx'LentsE‘wé qa‘s xkr‘lg‘t- 
lisés 14’xa go’bnte, yi’xa lawé’yé la’xa L!é’sasa né’ts!la‘yaxs 1a4’x'dé 
la’éstana lag. Wa, g‘t’l*mésé ‘witlaxs la’é &x‘6/dxa ‘wa’lasé 16’q !wa, 
yix la gi’ts!n*watsa q!wé’lkwé q!z’mlalésa né’ts!a‘yé qa‘s lé giix- 
ste/nts la’xa hinn’nx'Land. Wa, la hainx'Le’nts 1a’xés Ingwi’lé 60 
é’/tléda. Wa, ¢i’/l'mésé medelx‘wi’dexs la’éda ts!mda’qé &x°é/dxés 
gi lt!exia’la k-!a’ts!pnaqa qa‘s tsé’g-dstalés ‘wa’palaisés ha‘mé’x:- 
silasr°we qa‘’s xwe’laqé tsé‘stn/nts 1&’xa maxr’mdelqtla. Wa, 
lan’m hé’x'simm gwe’gilaq lax ‘wa’‘wasplilasas mar’mdelqilis 
ha‘mé’x'silase’wé. Wai, a’/imésé gwal hé gwé’g-ilaxs la’é L!d’péda 65 
ha*mé’x'silasE‘was. Wi, hé’em la’g'itas hé gwe’gilaxa ‘wa’palisés 
ha‘mé’x‘silasE‘wé qa ln’lgewésa tsE’nxwa‘yas LE‘wa ‘wa’pala. Wa, 
hé’‘mis la’gvilas la ge mk-éda ‘wa ie Wai, la’xaa 4’lak: lala € 
dzE’mx"stowé ‘wa ‘palas, hé’la gwe ‘x'sa gti’xstaax"sa qti’xé. Wa 
ef/l'mésé L!0’pexs la’é hi&’nx’sendxa hi’nhenx‘Lanowé. Wa, 70 
hé’x*‘ida‘mésa hi‘fya’ifa &x‘°é’dxa 1o’Elq!wé qa‘s mEx‘a’litnlés lax 
wax'‘san4'lilasa héhn’nx’Lanowé. Wa4, la’xaa ax‘°é’dxa gi’lt!exrala 
k-a’ts!enaqa qa‘s tsé’x‘‘idés la’xa hi’nxLaakwé ne’ts!afya qa‘s lé 
tséts!4’las la’xa 1o’Elq!wé. Wa, a’I'mésé gwa’texs la’é qd’qiit !éda 
to’/elq!we. Wa, lan’m k:!ea’s hatmadeo" fe’'wafya qaxs hé’meEna- 75 
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76 mouths when they are eating the boiled codfish with spoons. | She 
only distributes spoons among the guests. | As soon as they have one 
‘each, they put the dishes in front of them; | and when all this has 
80 been done, the young men take buckets by their handles and || place 
them before the guests, and they all drink; | and after they finish 
drinking, they eat with spoons; and after they have finished, | the 
young men take away the dishes, and they carry the rest to the 
wives | of the guests. Other | young men give water to the guests. 
85 This was called by || former generations [the first past men] ‘‘cooling 
down when they drink water after | having eaten with spoons boiled 
fish.” After they finish drinking, | they go out. That is all 
about this. | 
1 Tainted Codfish.—I first talked about the fresh boiled | codfish. 
Now I will talk about | what the Indians like best,—tainted boiled. 
codfish. | When the codfish has been kept for a very long time in the 
5 corner of the house, || and when it begins to be tainted, the woman 
takes the tainted codfish | and puts it into water that is in a large 
dish. | As soon as the body is soaked, she puts it on the fire | and 
turns it over and over; and when the body is warm, | she rubs off 
10 the scales. Then the woman || takes an old mat and spreads it out 


76 la‘maé tsa’xtiexstaléda yo’saxa h&’nx'Laakwé né’ts!atya. Wa4, 
lé’x'a‘mésa k‘a’k‘Ets!enaqgé la ts!ewanaédzem 1a’xa k!we’le. Wa, 
gi/l’mésé ‘wi/lxtoxs la’é k'axdzamo’lilasésa 16’Elq!we. Wa, g'i’l- 
‘mésé ‘witlaxs la’éda ha‘ya’lfa k-!0’qtilitxa néna’gats!é qa‘s lé 

80 hinx'dzamd’litas la’xa k!weé’lé. Wis, la’x‘da‘xwé ‘witla na’x‘ida. 
Wa, gi’l'mésé gwal na’qaxs la’é yo’s‘ida. Wa, gi’l*mésé gwa'lexs 
la’éda hitya’Ka k‘a’g‘ilitxa 16’Elq!wé qa‘s 16 mod’t!dts lax gegEnn’- 
masa k!we/lé bé’/begwanrma. WéA, la’Lé é’tlédéda wad/kwe 
hi‘ya’la naqa‘matsa ‘wa’pé la’xa k!we’le. Wa, hé’em gwe‘yd’sa 

85 gi’/lx'di begwi’nem k-d’xwaxddéda na’x‘idixa ‘wa’paxs la’é gwal 
yo’saxa hi’nx'Laakwé mamaod’masa. Wa, g‘i’l*mése gwal na’qaxs 
la’é ho’qtiwElsa. Wa, lan’m gwal 1a’xéq. 

1 Tainted Codfish (Q!at né’ts!e*).—Wa, hé’nm gé’ta h&’nxLaak" 
né’tslafyen g‘i’lx'dé gwa’gwéx's‘alasa. Wa, la‘mé’sEn gwa’gwex’-_ 
s‘alal lax éx‘a’g-atyasa ba’k!timéda la q!al hi/nx'Laak® né’ts!a‘ya. 
Wa, hé’*maaxs la’é gi’la &xé’la né’tslatyé lax Oné’gwilasa g°0’kwe. 

5 Wa, g'i/l*mésé la q!a’Fidmxs la/éda ts!nda’gé &x‘é’dxa q!a’té né’ts!a- 
‘ya qa‘s lé Axstn’/ndmq 1a’xa ‘wa’pé q!d’ts!4 1a’xa *wa’lasé 16’q!wa. 
Wai, gi’l*mésé pd’s*idé 6’k!wina‘yaséxs la’é 4xin’nts la’xés lngwi'lé 
qa‘s 1lé’xililéq. Wa, g'i/ltmésé ‘witla la ts!ex*wi’dé 3’k!wina‘ya- 
séxs la’é x'i’temg itn’lé gd’betas. Wa, la‘mé’séda ts!mda’qé ax*- 

10 é’dxa k'!a’k:'!obané qa‘s Lep!a’lités lax 6nA/lisasés lngwi'lé. Wa, 
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by the side of the fire; | and she puts the heated codfish on it. Then 11 
she takes | thin cedar-sticks and scrapes off the scales, for | they are 
all loose. When they are all off, she takes a wedge, | and she also 
takes fire-wood and puts it down by the place where she is sitting. || 
Then she takes the scraped codfish and | puts it down on the belly- 15 
side, holding the head of the fish. Then she takes the | wedge and 
beats it, and she only stops beating it when | the body of the cod- 
fish is really soft. | The reason why they beat it is that the meat 
comes off at once from the || bones when it is cooked; and they just 20 
pick out the bones when it is | done, and only the meat is left in the | 
kettle. As soon as (the woman) has finished 
scraping the body, she takes her | fish-knife 
and cuts the body crosswise, in this manner: 
After | she has finished cutting crosswise, she : 
takes the kettle and pours || water into it until it is half full. 25 
Then she takes the scraped codfish, | bends it, and puts it into the 
kettle on the fire. | As soon as it begins to boil, the woman takes 
her tongs | and stirs what she is cooking. At once | the meat 
comes off from the bones. Then she lifts (the bones) out of the 
water || and throws them into the fire. Only the head is not| 30 
taken out. As soon as all the bones are out, she takes a | long- 








lafmé’sé yagtidzd’tsa L!ex'i’dekwé né’ts!é* lag. Wa, la ix*é’dxa 11 
wi/ltowé k!wa‘xta’wa qa‘s kéxd/lés la’x god’brtas, qaxs la’é 
éwitla la k-!ina/ta. Wa, g‘i’l'mésé ‘witlaxs la’é ix‘é’dxa Ln/mg'a- 
— yowé. Wai, la’xaa 4x‘6/dxa leqwa’ qa‘s k-at!a’lilés 1a’xés k!waé’- 
lasé. W§&, la’xaa 4x°6’dxa la k:‘!é’xidek" né’ts!afya. Wa, la 15 
k:!0’talaxs la’é da’lax x‘d’msas, yix hé’x't!a‘yas. Wa, la 4x°é’dxa 
LE/mg’ayowé qa‘s t!elxwi’tés !aq. W4, a/l*mésé gwal t!n/lxwaqéxs 
la/é A/lak lala la tm/nt!édé 6’k!wina‘yasa né’ts!latyé. Wa, hé’nm 
la’g-ilas t!n/Ixwétaq qa hé’x‘ida‘mése 1a’wéda q!n’mlalé 1a’xa 
xa’qaxs la’é L!o’pa. Wa, 4/*mésé la k!we’ttstalayuwéda xa’qaxs 20 
la’e L!0’pa. Wa, 4’*mésé la 1é’x-ama q!n/mlalé la gé’‘stala !a’xa 
ha’/nx'Lanowé. Wa, g‘i’l*mésé gwal k-é’xétaqéxs la’é &x‘e’dxés gui- 
ts!p/mé. Wa, la qaté’t !éduqg'a gwia’lég'a (fig.). Wa, gi’lémésé gwal 
qatétaqéxs Ja’é &x°6’dxa hi/nx'tanowé. Wa, la gtixts!d’tsa 
fwa’pée laq qa nego‘ya’lés. Wa, la ax‘e’dxa qaté’dekwé né’ts!a- 25 
‘ya qa gwa’naxtslodés laq. Wa, la hi’nxLents 1a’xés lngwi'té. 
Wa, gi’lfmésé medn’lx*widexs la’éda ts!mdai’qé ax‘é’dxés k‘!ip- 
La’la qa‘s xwé’t!édés la’xés ha‘mé’x'silasn‘wé. Wa, hé’x*ida- 
émésé lawi’yéda q!n’mlalé la’xa xa’qé. Wai, la k!we’tt‘stalaq 
qa‘s ts!exLa’léq 1a’xés lmgwi’/lé. Wa, lé’x'a‘mésa hé’x't!atyé k:!és 30 
ix'wtsta’nds. Wa, gi’lfmésé ‘wi'lawéda xa’qaxs la’é &x*é’dxa 
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33 handled ladle and dips up the liquid of | what is being cooked by her, 
so that it becomes milky; and when it is really | milky, she takes the 
35 kettle from the fire. Then || it is done. At once she calls her hus- 
band and her | children to eat with spoons what is in the kettle, for 
the tainted codfish is not | used to invite many people. It is | only 
food in the house for the married couple and their children. As 
soon | as they have eaten it with spoons, the man takes the head. || 
40 The first thing to be eaten are the eyes; and | when he finishes them, 
he breaks the head and eats the | fat of the skull; and when this is 
finished, he takes a | spoon and eats the meat and the liquid; but 
first | they drink water, and they also cool themselves with water || 
45 when they have finished eating. That is all about this. | 
1  Codfish-Head.—When the head of the codfish is | really tainted 
and has been kept for a long time in the | corner of the house, the 
woman takes her kettle and | puts it down at the place where the 
5 heads are. Then she puts || the headsintoit. They are put in so that 
the face is upward. | As soon as the kettle is full, she takes an old 
mat and | covers them over. Then she takes a bucket of water and | 
pours it over the old-mat covering. She | only stops pouring water 
10 When it shows all || around the mouth of the kettle. The reason why 





32 gilt !mxia’la ie alates oes tség-ustaléx ‘wa’palisés ha*mé’x’- 
silaseswe qa dzrE’mx"stox‘widés. Wa, gi’lsmesé 4’lak:!ala la 
dzn’mx"stox*widExs la’é ha’nx'sEndEq la’ xa lngwi/lé. Wa, !an’m 

35 L!0’pa. Wa, &’*mésé hé’x‘idarm 1é’‘lalaxés ja/*witnemé LE‘wis 
si’sEmé qa‘s yo’s‘idéqéxs g*é’ts!oé la’xa hi’nx'Lanowé, qaxs k:!ée’- 
saé Lé‘‘lalayd la’xa q!é’nEmé begwaé’nEma la q!al né’ts!a*ya, yixs 

. 4/maé ha’/*ma‘yaéltsa haya’srk-Ala LE‘wis sa’semé. Wa, g‘i’l- 
‘mésé yo’s‘idex'da‘xwa la’é hé’déda begwa’nemé &x‘é’dxa hé’x:- 

40 tlatyé. Wa, hé’*mis gil hi’mxitsdséda gebnlo’xsta*ye. Wa, g‘i’l- 
‘mésé ‘wi’ ‘laqaxe la’é wewe’x"sEndxa hé’x't!atyé qa‘s hi‘mx’‘i/déx 
dr/ngwap!afyas. Wa, g‘il*mésé ‘wi‘laqéxs laé ax°é’dxa k-a’ts!n- 
nagé qa‘s yo’s‘idexa qin/mlals LE‘wa’ ‘wa’pala. Wa, lan’miéda 
‘wa’pé gil na’x‘itsds. Wa, 1la’xaa k‘0’xwaxddarmsa ‘wa’paxs 

45 la’é gwal yo’saq. Wa, lan’m gwat la’xéq. 

1 Codfish-Head (Hé’x't!é'sa né’ts!afyé)—Wéa, hé’*maaxs la’é 4’la- 
k- lala la q!a’la hé’x't!atyasa né’ts!a°yaxs la’é gaét g-aé’i lax oné’- 
gwilasa g°d'kwé. Wa, le’da ts!eda’qé ax*é’dxés hi&’/nx'Lanowé 
qa’s lé ha’ng-alilas es 4x6’lasasa hée’x'tlatyé. Wa la Axts!4’lasa 

5 hé’x'tlafyé lag. Wa,lan’m 6’k:!ngemits!4xs la’é axts!&’laq. Wai, 
ef/lemésé gd’t!éda h&’nx'Lanaxs la’é &x‘é’dxa k'!a’k:-lobané qa‘s 
nasbyi’ndés laq. Wa, la ax‘e’dxés ‘wa’brts!ala na’gats!i qa‘s 
gtiqnyi’ndés lax sue Tae na ru k la’k !obané. Wa, a’- 
emésé gwal gtiqa’sa ‘wa’paxs g’a’xaé né’tid lax o’kttya‘yas @*wa- 

10 né’/qwas %wa’xstatyasa ha’nxLanowé. Wai, hé’rm 1a’g las giiqr- 
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she | pours water over the old mat is that it does not catch fire | 
when the kettle is put on. As soon as she finishes | covering it up, 
she puts the kettle on the fire, and the kettle stays on the fire | for 
‘ along time; and after it has been kept boiling for a long time, || it is 
taken off. Now it is done. Then the woman takes | a large dish 
and her largest spoons. | She puts the dish by the side of the kettle 
and takes off the | mat covering of what is being cooked by her, and 
she puts it down by the side of the fire. | Then she takes the large 
spoon and takes out of the kettle one by one || the whole heads. She 
puts them | into the dish, and she only stops doing so when the heads 
are all out. | When this is done, the woman calls her | house-mates to 
come and eat the heads of the codfish.’| As soon as they come, they 
sit down, and she puts the dish before them. || They drink water; 
and after they have finished drinking water, | they take up with their 
hands each one | head and begin to eat it; and they continue to eat, 
first | the eyes, and after that the fat of the skull; | and they suck the 
bones and throw them into the fire. || As soon as they have finished, 
the woman takes the food-dish | and pours into the kettle the food 
that is left over. She pours | water into it and washes it out; and 
as soon as it is clean inside, | she pours the water out by the side of 





yi’ntsa ‘wa’pé la’xa k'!a’k'lobana qa k!ti’ngés qa k:‘!é’sés x‘i’x‘é- 
dexs la’é hai’nx'Lala 18’xa lpgwi’lé. Wa, gi’l'mésé gwal na’sa- 
qéx's Ja’é hi’nx‘tents la’xes Imgwi'lé. Wa, la‘mé’sé g°é’x'Lila 
hi/nx'Lala 14’xa Ingwi'lé. Wa, hé’t!a la gé’oilit man’mdzlqilaxs 
la’é hi/nx'sand. Wa, lan’m v!d’pa. Wa, lé’da ts!da’/gé ax*é’d- 
xa ‘wa/lasé 16’q!wa Letwa ‘wa'léga‘yasés k-a’krts!enagé. Wa, 
la hind’liltsa 10’q!wé la’xa hi/nx‘Lanowé. Wai, la na’sddxa k: lak: !o- 
ba’né na’sa‘yasés ha‘mé’x'silasE*wé qa‘s g°é’nolisés la’xa |ngwi'lé. 
Wai, la ix‘6’dxa ‘wa’lasé k-a’ts!mnaqa qa‘s ‘na’/ItnEmsgemEemk’é sa’ yi- 
nalaa xn/lx‘‘idxa hé’x't!atyé la’xa hi/nxLanowé. Wa, la xelts!4’las 
la’xa 10’q!wé. Wa, a’l*mésé gwat hé gwe’gilaxs la’é ‘witlosa 
hée’x't!atyé. Wa, gi’l*mésé ‘witlaxs la’éda ts!mda’qé Lé’‘lilaxés 
‘nema’ élwité qa g’a’xés hé’xhax'xa hét!a’*yasa né’ts!a‘yé. Wa, 
gi/l'mésé o'ax k!ts*a’litexs la’é k:a’x:dzamolilasosa 160’q!we. Wa, 
la’x-da‘xwé na’x‘idxa ‘wa’pé. Wa, gi’l*mésé gwal na’qaxs la’é 
xa’/max'ts!anasés eeyasa’xs la’é da’x*‘idxa ‘na’/l*nrmsgEmé 1a’xa 
hé’x't !afyaxs la’é hi‘mx“i’deq. Wa,lan’m hé’x'sinm g‘il hitmx“4i’- 
tsdsé géon‘ya’orsas. Wa, la a’tnlx’sdalax dm/ngwap!afyas. Wa, 
la’La k-!n’/xwakmxa xa’qas qa‘s ts!exLa’léq 1a’xa Imgwi’lé. Wa, 
gf/lsmésé gwa'texs la’éda ts!eda’qé &x‘6/dxa ha‘maa’ts!é 10’q!wa 
qa‘s légtixts!d’tsa ha‘mx's*yé la’xa hi/nx‘Lanowé. WA, la gtixts!0’tsa 
fwa’pé laq qa‘s ts!o’xtigindég. Wa, gi’l*mésé la @’gig'axs la’é 
qEbrnO'lisxa ‘wa’pé 18’xa legwi’lé. Wa, la xwé’laqa gixts!o’tsa 
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the fire, and she pours | fresh water into it and puts it down before 

35 her guests; || and they all wash their hands, and they also wash them- 
selves | around the mouth, for the fat of the | heads sticks all around 
the mouths of those who eat this kind (of food). After | finishing 
they drink fresh water. This kind (of food) | is also not used to invite 

4Q many men or the || numaym. Only the housemates of the | owner 
eat it; and no oilis poured into it, for it is really | fat. That is all.| 

1 Roasted Codfish—When many | codfish have been caught by the 
fishermen, the woman | cuts them in the same manner in which 


she first cut them, | this way: As soon as she fin- 
5 ishes cutting them, she takes een a || piece of pine that 
is easily split to make roasting- tongs. | Four codfish 


are put into each pair of roasting-tongs, | in this manner A 
strip of cedar-bark is tied between each (two) | codfish and also at 
each end, so that the roasting-tongs do not spread open. | As 
soon as this is done, she puts (the tongs) by the side of the fire. || 
10 The flesh side is first roasted. As soon as it is done, she | turns it 
over and roasts the skin side; and when | it is blackened, she takes 
it away from the fire. Then it is done. | Sometimes this is eaten at 
once, while it is still hot. | They do not dip it into oil when it is still 


a’ita ‘wa’p lag. Wa, la k‘ax'dzamo’lilas la’xés Lé’‘lanemé. Wai, 

35 la’x'da‘xwé ‘wi‘la ts!n/nts!enx‘wida. Wa, la’xaa_ ts!0’x*widex 
Awi’‘st’sés sEmsés, qaxs ‘na’xwatmaé kliita’lé tsmH/nxwa‘yasa 
hé’x't!a‘yé lax se’msasa haé*ma’pax gwé’x'sdemas. Wa4, g’i’l*mésé 
ewa'texs la/é na/xtidxa a’tta ‘wa’pa. Wa, lan’mxaa k:lés 1é/la- 
‘layuwe gwe’x'sdemas la’xa q/!é’nemé bé/begwanmrma LE‘wa 

40 ‘nEfmé’moté. Lan’m 4’Em 1|é’x‘azm ha‘ma’pqéda ‘nema/élwiitasa 
Axnd/gwadis. Wa, la’xaa k'!e4’s L!é’*na k!t’ngems, qaxs 4’/lak:!a- 
laé tsE’/nxwa. Wa, lazn’m gwa’la. 

1 Roasted Codfish (L!6’bek® né’sasdé).—Wa, hé/*maaxs q!é’/nEmaé 
ba’/ktlinemasa ba’kii‘lénoxwéxa né’ts!at‘ya. Wa, lé’da ts!eda’gé 
xwa’/lfideq lax gwii/laasa xwa’La‘yaséxs g‘i’/laé xwa’lidreq xag’a 
gwii/lég'a (fig.). Wa, gi’/l'mése gwal xwa’Laqéxs la’é ax‘é’dxa 

5 6/gaqwa lax x@/sE°wé wtina’/gila qa‘s L!d’psayugwilégq. Wa, 
lan/m m6/wéda né’ts!a®yé la o'é’k!iné 1a’xa ‘na’lnemts!agé L!5’p- 
sayo gia gwa'lé ga (fig.'). Wa, lan’m yara’léda ‘nal*nn’mé né’- 
tsléxa dena’sé LE‘wa w4’x'sba‘yé qa k:!6’sés 4x*6’déda L!6’psayowé. 
Wa, gi’l'mésé gwa’texs la’é Lanod’lisas 1a’xés Imgwile. Wa, la 

19 hé’em gil 1L!6’pasdsé q!e’mladzatyas. Wa, g‘i/l*mésé 1!d’pmxs 
la’é lé’x*idmq qa‘s L!0’p!édéx L!é’sadza‘yas. Wa, gi/l*mese k!t- 
mkE/lx‘idpxs la’é axsn’/ndeq. Wa, laz’m L!d’pa. Wa, la ‘na’l- 
‘nE’/mp!Ena hé’x‘idamrm ha*mx“i’tsdxs hé’*maé a’lés ts!n’Ilqwé. 
Wai, la k'!és ts!mpa’s 1a’xa L!é’*nixs hé’*maé a’lés ts!n/lqwé, qaxs 





1 See first figure on p. 241. 
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hot, for || it is still moist with fat inside. As soon as | it gets cold, 15 
it gets dry inside; and when it is | given as food, they dip it into oil. 
This also is not used to invite | many people. Only the married 
couple | and their children eat this kind (of food); and the || roasted 20 
codfish is also eaten cold in the morning, at noon, and in the even- 
ing; | but it is not eaten hot in the morning, for it is fat, | and it is 
bad if it is eaten when still hot in the morning. | They drink water 
before and after they have finished eating it. | Thatis all about this. || 
Another Kind of Roasted Codfish—When | the woman does not 25 
want to boil the codfish, she just | takes the cut codfish and puts it 
down by the side of the | fire. Then the belly is first roasted; and 
when | the belly is done, she puts it down on the belly-side and 
roasts the right-hand side; || and when (the surface) is all blackened, 30 
she turns the head the other way and roasts | the left-hand side; and 
when that also is blackened, | itis done. [Itis done after this.] Then 
the woman takes a | food-mat and puts the roasted codfish | on it, 
and she calls her husband to come and eat it. || Now the woman first 35 
takes water, and they drink it. | After they have finished drinking it, 
the woman takes off the skin and | throws it into the fire; and after the 
skin is all off, | she breaks the meat into pieces, and then her husband 





hé’'maé a’lés k!t/nk!ing!eqrlasés tse’/nxwatyé. Wai, g'i’l'mésé 15 
la wtidex’i’déxs la’é In’mlpmox‘wida. Wa, gi’l*mésé hi*mg'i’la- 
éyaxs la’é ts!m’pEla Ja’xa wié’/‘na. Wai, la’xaa k'!és Lé’‘lalayo 
la’xa q!é’nemé bé/brgwanrma; 4’Emxaa 1é’x‘a‘ma ha’yasrk‘dla 
LE‘wis sa’semé hi‘ma’prx gwe’x’sdemas. Wa, |a’xaa h&‘ma’‘ya 
wiida’ L!o’bek" né’ts!exa gaa/la Lu‘wa’ neqi’la Lo'ma dza’qwa. 20 
Wa, la’ta k'lés hitma’‘ya_ ts!n/lqwixa gaa’la qaxs tsm/nxwaé, 
yixs ‘ya’x'sE*’maaxs hi‘ma’yaaxs hé’*maé a’lés ts!n/lqwéxa gaa’la. 
Wa, laz’miéda ‘wa’pé na’naqalgiwés Loxs la’é gwal h&‘ma/pa. 
Wa, lan’m gwal 1a’xéq. 

Another Kind of Roasted Codfish (Maé’dznk" né’ts!é*).—Wa, gt f/|- 25 
f‘mésa tsEda’gé q!n’/msa h&’nx'Lendxa né’ts!a*yaxs la’é 4’em 
ix'é’dxa la ts!é’x-ewak" né’ts!a‘ya qa‘s lé qn’lgtindlisas la’xés 
lngwi'té. Wa, lan’m hé gil L!6’pasdsé tek:!a’s. Wa, gi’l*mésé 
L!o’pé tek’ !a’séxs la’é k'!0’tlalisas qa‘s L!o’péex hé’tk:!ot !mnatyas. 
Wa, gi/l*mésé ‘na’xwa k!imn’|x‘‘idexs la’é xtieli’saq qa‘s L!0’p!é- 30 
déx gn’mxot!Ena‘yas. Wa, gi’l'emxaa/wisé k!timn’lx‘idpxs la’é 
L!d’pa. Wa, lan’m w!dp la’xéq. Wa, la ax‘e’deda ts!nda’qaxa 
hitmadzowé’ 1té’*watya qa‘’s ya feni7 oAese maé’dzEkwé né’ts!é 
la’qéxs la’é Lé’‘lalaxés 1a/'wtinmmé qa ga’xés hi*mx‘‘i’deq. Wa, 
lafmé’sé hé g‘il &x°6’tsdsa ts!eda’qéda ‘wa’pé qa‘s na’x*idéq. Wa, 35 
gi’l'mésé gwal na’qaxs la’éda ts!mda’qé &xd’laxa LIé’sas qa‘s 
ts!pxa/léq la’/xa Imgwi'té. Wa, g'i’l’'mésé wilawéda L!é’saxs la’é 
LE/nx'widEx q!5’ mlalis. W4, la 14’/‘wiinrmas hi‘mx‘i’deq. Wai, 
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40 begins to eat it. | After he has eaten, the woman takes the food- || mat 
on which are the remains of food and the bones, and | shakes it into 
the fire. Then the womanalso dips up some | water and drinks, and her 
husband also. After | they have finished drinking, he squirts a 
mouthful of water over | his hands; and his wife, on her part, puts 

45 her hands || under the hands of her husband. Then he and his | 
wife wash their hands together. The man takes four | mouthfuls of 
water and squirts it over his hands. After he has | squirted over his 
hands four times, he finishes. This kind of food is not used to invite | 

50 many people; and the codfish is not || dipped into oil when it is 
(cooked) this way, and | the head is not eaten. That is all about 
this. | 

Red Cod.—The same is done with the red cod, the one kind of cod- 
fish | and with the ndtzm, the gwe‘lzk:, the q!wda’qela, | the t/otloplé 

55 and the pews’lgime. Only that is different || with the xildzos: 
that is not dried, and also the kelp-fish, for they are | very small. 
At last it is done. | 

Black Cod.—I have forgotten about the black cod, | for this one is 
treated in the same way as dried salmon when it is dried; and that 
also | is done in the same way,—it is scorched as they do dried 

60 salmon when it is eaten || in the morning; and it is also soaked when 





gi’lf'mésé gwal haé'ma’pexs la’éda ts!nda’qé 4x‘é’dxés ha*‘madzowe’ 

40 té’ewarya, yixs hé/*maé g°é’dza‘yé hi’/mx'sftyas LESwa’ xa’qé qa‘s 
laa’xLendés |a’xa lpgwi'lé. Wa, la’xaéda ts!mda’qé tsé’x-‘idxa 
éwi’pé qa‘s na’x‘idé, wa, la 0’gwaqé la/*wtinnmas. Wa, gil'mésé 
gwal na’qaxs la’é hi’msgemd 1a’xa ‘wa’pé qa‘s ha’mx'ts!anmndé 
la’xés efeyasowé’. Wa, la’xaa genr’mas LEla/bEcwésés e°eyasowé 

45 lax @eyasi’sés ta/‘winemé. Wa, lan’m ‘na‘ne’mp!eng‘ila ts!n/n- 
tstenkwa Le‘wis genk/mé. Wa, lé’da brgwa’nemé md’p!Ena 
hi/msgemd 1a’xa ‘wa’pé qa‘s himx‘ts!a’nundés. Wa, gil md’- 
plena hi’/mx'ts!anentséxs la’é gwa/la. Wa, lan’m k:lés 1é"lalayo 
la’xa q!n/nEmé bé’bEgwanEmé gwe’x'sdEmas. Wa lar’mxaa k’/és 

50 ts!e’prla la’xa v!é/*na, yixs ha’é gwé’kwéda né’ts!latyé. Wa, la 
k'lés hitma/‘yé hé’x't!lafyas. Wa, lan’m gwal la’xeéq. 

Red Cod.— Wi, hé’*méda L!6’xsEmé, yi’xa né’ts!a°yé ‘nk’mé gwa’- 
yitlilasaq Letwa’ nale’mé Lefwa’ gwe'lé’/k-é, Le°wa’ q!wi’qula, 
LE‘wa’ t!d’top!é, LE‘wa’ LEWE’Igimatyé. Wai, lé’x-a‘més 3d/gtitqa- 

55 tatyasa xti’ldzdsaxs k:!é/saé k:!a’wasilase‘wa LE¢wa pEXx'l’té qaxs 
xE/nLElaé im‘ama’ya. Wa, lawi’sLa gwa’ta. 

Black Cod.— Wa, hé’xdrun tulé’wésr‘wa na/Inmé, yixs ya/é 
gwa'leda xamasaxs la’é le’/mxwasE‘wa. Wa, hé’emxaa’wisé gwé’- 
gilasoxs la’é ts!x'a/sh*wa lax gwé’g-ilasaxa xama’saxs la’é hi‘mii’- 

60 xa gaa’la. Wa, la’xaa t!é’lase*wa, yixs la’é gi’ta &xé’lakwaqéxs 
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it has been kept for a long time and | when it is boiled. They dip 61 
it into oil; and this is also | used for inviting many people, when the 
host has no dried salmon | and no dried halibut. That is at last all 
about this. | 

Kelp-Fish (1) —Now I’ talk about the kelp-fish, which is | thesame 1 
as the 2zti’ldzos. Its name is “heated body,” | because its body is 
heated over the fire in order to loosen the scales, | and because also 
hot water is poured over it. || Then the scales come off from the skin, 5 
and | therefore it is called the “heated body;’’ and the reason why 
it is called ‘‘fast swimmer”’ (xti’Idzos) | is because it swims very 
quickly whenever it is frightened. | 

Now I will tell how they are cooked, for | they do not begin right 
away to cook them when they are fresh, for they only || begin to 10 
cook them after they have been in the house for a long time. Some- 
times | they are kept five days, or even more; for they try to obtain 
for it a | strong smell, so that the bones will come off from the meat, 
and also so that they | may be fat. The first people said so, and 
therefore people | of recent times imitate them; and (therefore) also 
the kelp-fish becomes tainted (before it is used). || The woman takes 15 
the kettle and puts it by the side of the | fire of the house. Then she 
takes her drinking-bucket and draws | fresh water. As soon as she 
comes home, she pours | the water that she has drawn into the 





hi’nx'LentsE’'wae. WA, la ts!n’prla la’xa L!é’na. Wa, 1la’xaa 61 
LEe’‘lalayo Ja’xa q!é’neEmé be’brgwanrma, yixs k-!e4’saé xa’matsa 
k!wé’lasé, Loxs k:!e4’saé k'!a’wasa. W<a, lawi’sLa gwal 1a’xéq. 

Kelp-Fish (1).—Wa, la‘mé’srn gwa’/gwex's‘alal ]a’xa pEx'l’té, yixs 
‘nema’é LEfwa xii/Idzosé. Wa, hé’em 1a’g‘ilas Lé’gadms pExii’té, 
yixs pEx’a’sEwa‘és 0’k!wina‘yaxs la’é la’lawa‘yasE*wés go’beté la’xa 
Ingwi'lasa g°0’kwé, LOxs gtiqé’tasm‘waasa ts!n’lxsta ‘wa’pa. Wa, 
hé’x*tida'‘mésé ‘wi'®wéxap!é’dé gd’brtas la’xa L!é’sé. Wa, hé’em 5 
la/g-ilas Lé’gades pex'l’té. Wa, hé’‘mis ]a’g-itas Lé’gadaxaas xtl- 
dzo’sas, yi’x'aé lax max‘‘idé yixs hé/ItsAasés k il*é’dayowé. 

Wa, la‘mé’smn gwa’gwex's‘alat la’qéxs la’é hi*mé’x'silasm*wa, yixs 
k'!8’saé hé’xid hi*mé’x'silasoxs hé’*maé A/té gé’té, qaxs a’Imaé 
hisméx'silasoxs la’é gaét &xé’/t la’xa g’d’/kwé ‘na’InEmp!enaé 10 
spk: !a’p!enxwa‘sé ‘na/lis LOxs haya’qaaq qaxs q!a’qlalaaq qa 
q!atp!a’lés, qa k*!n’nx"‘idés xa’qas la’xés q!n’mlalé. Wa, hé’miséxs 
tsh/nx*widaé, ‘né’k-aéda 9'4’lé begwa’nEma. Wa, hé’‘mis 1a’gvilasa 
até brgwa’npm na’naxts!ewaq. Wa, hé“maaxs la’é q|!al‘i’déda 
pEx'i’té, lida ts!mda’gé ax‘edxa hi’nx'Lanowé qa‘s hanO/lisés lax 15 
legwi'tasés g°0/kwé. Wa, la 4x‘e’dxés na’gats\é qa‘s lé tsé’x‘idex 
a'ita ‘wa’pa. Wa, gi/l*mésé g'ax na&’‘naktixs la’é gtixts!d’tsés 
tsi/npmé ‘wap la’xa ha&’nxLanowé, qa neEgo’yoxsdalés. Wa, 


e 
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kettle, until it is half full, | and she leaves it by the side of the fire. 
20 Then she takes the kelp-fish and || puts them into a small basket, 
and she places it near the | side of the fire. Then she takes the 
short | wedges which are always kept in the house, and also a short 
wall-board. | Generally she uses the stern-seat of a small canoe. She 
puts it down | close to the small basket in which the kelp-fish are 
25 kept, and she does the same || with the short wedge. Then she takes 
one kelp-fish out of the | little basket. She holds the head of the 
kelp-fish, and puts its | body into the fire. Then she turns it over; 
and as soon as | she sees that the scales begin to come off from the 
skin, | she puts it down on an old mat that has been spread out on 
30 the floor of the house. She takes her || knife and scrapes off the scales 
that are loose. Then she turns | the fish over and over as she scrapes 
off the scales. As soon as all | the scales are off, she puts the fish 
on its belly on the | stern-seat of the small canoe, on which the fish 
is beaten. She holds it with the left hand, by the | head. With the 
35 right hand she takes the flat point of a || short wedge, and with 
the top end beats the | back of the kelp-fish, beginning at the back of 
the head, and beating down to the tail. | She only stops beating when 
the body of the kelp-fish is soft. | After she has 
beaten it, she takes her | fish- knife and cuts the 


40 body across in this manner. After || she has cut it 








0’x'si*mésé hafna’lis la’xa legwi'lé. Wa, li &x‘é’dxa pexi’té qa‘s 
90 k:!mxts!o’dés 1a’xa la’/laxamé. Wa, li h&’ng-alitas la’xa ma’k:ala 
lax ond’lisasa Imgwi/lé. Wa, la’xaé &x°é’dxa ts!nk!wa’ hémeEnétl 
Lemg'’ayésa g'’kwe. Wa, hé’‘misa ts!ex"sto ts!ats!ax"sema. Hé’nm 
q!tina’la &’xsE°wa g‘ixsi’sa xwa’xwagtimé. Wé, la pax‘a’tila la’xa 
ma’g’inwalilasa pex'i’dats!é la’laxama. Wa, hé’mmxaa’/wisé ix‘a- 
25 li‘lasa ts!ex"std LE/mg'ayé. Wa, li dalts!6’dxa ‘nn’mé pEx'’t la’xa 
la’laxamé. Wa, la da’ta hé’x'tla‘yasa prex‘i’taxs ta’é k-a/tiunts 
o’k!winatyas 1a’xa legwi’lé. Wa, 1a 1é’xi‘lilaq. Wa, gi’l*mésé 
do’qitlaq la ‘witla ewi/waxap [sdéda go’beté 1a’xa L!é’saxs, la’é 
ixdzo’ts la’xa bLebi/lé k'!a’k-lobana. Wa, li 4x%é’dxés xwa’La- 
39 yowés qa‘s kéxa’lés 1a’xa la k'!ina’la go’buta. Wa, lan’m 1é’x‘i- 
élilaxa pEx'i’taxs k-6x4’laax go’bet lmnatyas. Wa, g‘i/l'mésé ‘witla- 
wéda go’bet be la’6 ma’dzdtsa pExi’/té 1a’xa t!elo’dzo 
gixsd’sa xwa’xwagtimé. Wa, 1& da‘lasés gr’mxdltslana lax 
hé’x't latyas. es la da’x“itsés hé/tk:!dts!anatyé lax he 2 
35 ts!px"stowé LE/’mg’ayd. Wa, Ji t!n/lx*wits 6’xta*yas lax Awi’g’a- 
eyasa pEx'i'té g'a’gitela lax 0’xLaataé‘yas, hé’bendala lax 6’xsda- 
eyas. Wa, a‘I*mésé gwal t!e’lxwaqéxs la’é In’nt!édé Oa 
pEx i’té. Wa, gi/l'mésé gwal t!n’lxwagéxs la’é &x°6’dxés xwa’- 
Layowé qa‘s qatet!é’déx o’k!wina‘yas g’a gwii'lég-a (fig.). Wa, 
40 gilfmésé gwal qatétaqéxs laé ma*‘stn’nts lax ‘wa’bnts!alasa hie 
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crosswise, she puts the fish head first into the water in the | kettle. 41 
She never cuts off the head; for the first people | said that a good taste 
is given to the meat of the | kelp-fish by the fat of the eyeballs and 
the | bram. ‘Therefore she puts it all into the kettle; || and she does 45 
this to all the other kelp-fish, if there.are to be many | guests. As soon 
as the kelp-fish is in the kettle, | she puts it over the fire; and when it 
begins to boil, | the woman takes the fire-tongs and stirs it; | and after 
stirring it for some time, she takes it down. Then || she takes her large 50 
long-handled stirring-ladle and stirs with it | for a short time what is 
being cooked. She does not | stir it long, before she dips the spoon into 
what is being | cooked and pours it back [on the top of where she took 
it from]; | and she continues this for along time. It may be || half an 55 
hour according to the clock that the woman | dips up the water of what 
she is cooking and pours it back again. | She only stops when the 
~ liquid of what she is cooking is really milky. | This shows that the fat 
of the fish is well mixed | with the liquid. That is the reason why 
the woman dips up || the liquid of what she is cooking, so that the 60 
liquid | and the fat of the kelp-fish may be well mixed; for if the | 
liquid of the kelp-fish should not be milky when it is given by the 
host to his friends, | then the guests at once whisper among them- 





Lanowé. Wa, lan’m héwé’xarm qak’‘o’dex hé’x'tlat‘yas qaxs 41 
éné’k-aéda g'a’lé begwa’nEmqéxs hé’*maé yod’sp!aydsa q!n’/mlalisa 
pExi’té tsE’ntsenxsta‘yas gégrbnlo’xsta‘yas gégryagEsas LE‘wés 
teqwa’. Wa, hé’*mis 1a’g: ila ‘wiflafstents la’xa h%’nx‘Lanowé. 
Wai, la ‘witlazm hé gwé’x‘‘idxa wad’kwé peEx'i’ta, yixs q!é’nemaé 45 
Lé‘lanemas. Wa, g‘i/l‘mésé ‘wila‘stéda prx‘i’té ii’a ha/nx‘Lano- 
waxs la’é hi’nx‘Lents la’xa lmgwi’lé. Wa, gi’l'mésé medn’lx‘wi- 
drxs la/éda ts!eda’qé &x‘é’dxa ts!é’stala qa‘s xwé'tlidéq. Wa, 
k'!é’st!a gé’o-iltséla xwé’tasa ts!é’sLalixs la’é k‘at!a’lilas. Wa, la 
3x°6/dxés ‘wa’lasé g‘ilt!mxiala xwé/dayo k-ats!mnaqa, qa‘s ya’/‘was*- 50 
idé xwe't!léts la’xés h&*méx'si’/lase*’we. Wa, k’!é’s°rmxaa’/wisé 
ge’oitséla xwétas laqéxs la’é tsé’g'ostalas 14x ‘wa’palisés hi*méx- 
si/lase*wé ga‘s xwé’laqé tséste’nts lax o’kttya‘yasés g-aya’nEma- 
saq. Wa, li gé’g‘iltsélak'as hé gwé’gilé. Wi, wilaanawisé 16° 
nExsEg iLEla 1a’ ‘xa qlaq!alak:!atyé a A a ts!nda’qé tsé’e-o- 55 
stalaxa ‘wapalisa hi‘mé’x'silasz*°was qa‘s xwé’lagé tsé‘stn’ An 
Wa, a’/i*mésé gwa’lexs la’é 4’lak: lala la dzm’mx"stowé ‘wa’paliisa 
hitméx'si/lasn*was, qaxs la’é 4’/lak:!ala la quld’kwé tsn/nxwa‘yasa 
pExité LE‘wis ‘wa’pala. W4, hé’rm 1a’g-ilasa ts!eda’qé tsé’gostala 
ewa’palisés hi‘mé’x'silase‘wé qa 4’lak:!alésé ln’lgowéda ‘wa’palis 60 
LEfwa tsE’nxwa‘yasa pEx‘i’té, qaxs g'i’l*maé k: és dzu/mx"stowé 
éwa'palisa pEx‘i’taxs himg'i’layaaséda Lé’‘lalaxés ‘né‘nemo’kwe. 
Wa, hé’x“ida‘mésé dendn’msa k!wé’idixs la’é ho’qtwels lax g°d’- 
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selves when they leave the house | of their host, and they say about 
65 the woman that she is lazy, || although she may be of chief’s blood and 
a chief’s wife. However, | the wives of those who are not of chief’s 
blood do not give up | trying to get milky the liquid of the kelp-fish 
that they are cooking. When |.the liquid of the kelp-fish is really 
milky, the | kelp-fish kettle is taken off the fire, and now it is done. | 
70 Then the woman brings out of her room her dishes, which | she keeps 
in the inner room. She puts them down on the floor next to the | 
kettle in which the kelp-fish were boiled; and she takes the same 
large | ladle with which she dipped up the liquid of the kelp-fish 
when she was cooking it, | and she dips up with it the boiled kelp-fish 
75 from the || kettle, and she pours them into the dishes. Both the 
liquid and the | meat are put into the dishes. As soon as the dishes 
are filled evenly,| —for they are not entirely full | of liquid and 
meat,—and as soon as everything | is ready, the spoons are distrib- 
80 uted among the small party of guests. || Then the dishes are placed 
before the guests; and there is always | one dish for four men. | 
First, they drink some cold water; and after they have finished 
drinking, | the host speaks to his guests, and says, | “Think of your 
throats and do not swallow the bones!” Then they all begin to 
85 eat with || spoons. It takes them a long time to eat the boiled kelp- 











kwas Lé“lanemax'digq. Wa, lan’m ‘né’x'sm‘wéda ts!mda’qaxs q!n’m- 
65 ts!exiaé, yi’xa gi/qaméné yixs genE’maasa g‘i’gima‘yé. WéA, la’La 
‘ni/xwa'mé gegEnk/masa wa’x‘*mé k:!és g'i’qamén k:!és ya’x‘id qa 
dzpmx"stox'widés ‘wa’palis hi‘mé’x'silis prx‘i’ta. Wa, gi’ifmésé 
a’lak lala la dzm’mx"stox*widé ‘wa’palisa pEx‘i/taxs la’é ha’nx’- 
sEntsE’wéeda pEx'i’télats!6 ha’nx'tandé. Wa, lan’m L!o’pa. Wa, 
70 hé’x‘ida‘méséda ts!nda’qé ax‘wtit!ali’laxés ton’lq!waixs ha’x-dé 
kimts!4’lita dts!4/lilé qa‘s g’a’xé k-a’gvalilmlas lax ma’o-inwalitlasa 
pex1’télats!é ha’nx'Lané. Wa, hé’‘mis 4x‘é’tsoséda ‘wa’lasé k-a- 
ts!mna’q, yix tségostalay0’séx ‘wa’palisés hi/nx'LentsE*wé pEx’l ta. 
Wa, 1é tsé’yolts!ots la’xa h&’nx'Laakweé peEx‘i’ta la’xa hai/nxLa- 
75 nowé qa‘s lé tséts!4’las la’xa 16’Elq!wé, ‘na’xwa'mé ‘wa’paliis LESwa 
q!emia’lé la tséts!4’layo la’xa 16’nlq!wé. Wa, g°i’/l*mésé la ‘nmma’x’é 
iwa’xats!ewasasa 10’Elq!waxs ‘na’xwatmaé k'lés &’lapm q6/qt- 
tlaxa ‘wa’pala Lefwa q!e’mlalé. Wa, gi’l*mésé ‘witla la gwa’- 
lataxs la’/é tslewanaé’/dzpma k-a’k‘Ets!enaqé 1a’xa k!wa’k!we- 
80 lemixs la’é k-a’x‘idayuwa 16’Elq!wé. Wa, hé’mrnalakm maé- 
mé’léda bé’bregwankrmaxa ‘na’I*neméxta 10’q!wa. Wa, lé na’‘na- 
qalg'EyOEMxa wtida‘sta’ ‘wa’pa. Wa, gi’l’mésé gwal na’qaxs 
la’é ya’q!mg'aléda k!wé’lasaxés Lé/‘lanmrmé. Wa, li ‘né’k:a: “*ya/- 
x'da®x" meiq!tixé’lano qaox xa’qas.”’ Wa, la ‘witla yd’s‘itsés 
85 k-a’k'ets!mnagé. Wa, la ge’gilil yo’saxa yEwe’kwé pEex'i’ta qaxs 
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fish, for | in eating it they are very much afraid, for it happens often | 86 
that they are hurt when swallowing fish-bones, and therefore they do 
not eat fast | [with spoons] when it is boiled; and after they have 
eaten, they | cool themselves with fresh cold water. Then they | 
go out of the feasting-house at once. The kelp-fish is not given | to 90 
a large number of people, for they never | obtain many when they 
are catching them. ‘Therefore it is given only to the | numaym and to 
a single family; that is, the sons, and their | wives, and their children, 
and the daughters and their || husbands and their children. That is 95 
what is called a family of single origin. | Only these are invited by the 
owner of the kelp-fish and also his | friends. That is all about the 
boiled kelp-fish. | 

Kelp-Fish (2).— (The man) first takes the small basket of his wife. | 1 
As soon as he arrives at the beach of his house he puts | the fish: 
caught with the line into the basket. He goes up and enters the | 
house. Then his wife spreads an old mat || and carries up the small 5 
fish-basket and | places it by the side of the old mat. She sits down 
by the side of the old mat, which | is at the right-hand side of the 
fish-basket. She takes | one of the fish with her left hand, and she 
does in the same way as I | described before. When the intestines 
and the gills have all been removed, || she takes her fish-knife, which is 10 





4’lafmaé kiln’ma pex'i’taxs hi*‘ma’ya‘é qaxs q!tina’laé g-a’yalasés 86 
xa/qaxs nex‘wé’tsE’wae. Wa, hé’*mis 1la’gila k'lés A’tbaléda 
yo’siqéxs h&’nxtaakwaé. Wa, g‘i’l’mésé gwa’la yo’sax'daiqéxs 
la’é k‘oxwaxdtsa a/Ita wtida‘sta’ ‘wa’pa. Wa, hé’x-idatmésé la 
ho’qiiwels la’xés k!we’layats!éx'dé. Wa, k'!é’s*emxaa k!wé’la- 90 
dzema peExi’té la’xa q!é’nEmé bé’begwinmma qaxs_ k°!é’saé 
q!ryOLaneménoxtixs la’Lanremaé. Hé’*mis 1a’gila  lé’x‘atma 
‘nEmé’moté LEf'wa ‘nn’mxLala ‘nE‘mé’ma, yixa sa’sEmé LE‘wis 
gEgENE’Mé LE‘wis sé’sEmé, LESwa ts!é’daqé sa’sema LE‘wis Ié’la- 
éwtinrmé LE*wis si’/semé. WA, hé’rm gwe‘yo’ ‘ne/mxtala ‘nemé’- 95 
mé. Wa, lé’x'amés 1é6’lalasd‘s 4xn0d’/gwadisa pEx'i’té Lo’mé/da 
‘nénEmod/kwe. Wa, lan’m gw al la’xa ha’nx'Laakwé pEx‘i’ta. 
Kelp-Fish (2).—Wa4, hé’mis gil Ax*étsd°séda 1a’ laxamaxsés:‘gEnkr’- ] 

maxs g't’laé la’g-alis lax L!ema’isasés g’o’kwe. Wa, la k ixts !5’- 
tsés L!a’ganeméda pExi’té laq. W<, la, la’stsas qa‘s la laé’Las la’xés 
g’o/kwe. Wa, hé’xida‘mésé gene’mas la Lep!a’litaxa k-!a’k:!o- 
bana. Wa, la k:!o’qilitxa pex‘i’dats!é !a’laxama qa‘s li hank’n- 5 
xElitas 14’xa k‘!a’k'lobana. Wa, lai k!tnxenlitxa k'!a’k!obana lax 
hé/tk: !o6denwalitasa pEx‘i’dats!é la’laxama. Wi, laf‘mé délts!ddxa 
‘nb/mé pEx'l’tsés gb/mxolts!ana‘yé. Wi, hé’*mis gwe’g ilaqzn gi’lx’- 
‘dé wa/idema. Wa, g‘i’l*mésé ‘wilawé ya’xyig ilé Le*wa q!d’sna- 
yaxs la’é 4x*é’dxés xwa’Layowé. Hé’sm ‘nem Lé’gremsa xwa’La- 10 
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11 also called | mussel-shell knife, for the first people used the mussel- 
shell for a knife | (this was sharpened by Deer when he met 
Q!a’néqé‘lak"). | The woman takes the fish in her left hand | and 

15 puts it down on the old mat with the || tail of the fish towards the 
woman and the stomach turned towards the left | of the woman. 
She holds her knife in her right hand, | cuts off the head, and when 
it is off she cuts open | the back all the way down to the tail, cutting 
along the upper side of the backbone. | She only stops cutting when 

20 the fish is spread open. || Then she puts it back on the old mat. Then 
she takes | another fish and she does the same to it, and | she does 
the same with all the others. Now her husband | makes roasting- 
tongs of red pine, for they are going to roast the fish. As soon | as 

25 the work is finished, he gives them to his wife, and the woman || takes 
the roasting-tongs and she takes a long strip of split | cedar-bark and 
winds it about one span | from the lower sharp-pointed end of the 
roasting-tongs. | She pulls it tight as she winds it around it, and ties 
iton. Then the roasting-tongs will not | split when she puts the fish 

30 intothem. As soon as || the woman has finished this, she takes one of 
the fish that have been cut open | and rubs it over the roasting-tongs. 
When these are | covered with blood and slime, she puts into it one 
of the fish that have been | cut open. It is put in crosswise. Then 





11 yowé grlts!n’mé yixa x0’lis 5 aes hé’‘maé xwa’Layasa g'4’lé begwa’- 
nema (yixs g’éxasE‘was gé’xustalixs la’e ba’k’o Lo* Q!la’négé- 
‘lakwé). Wa, lé’da ts!mda’qé da’x“itsés gr’mxolts!ana‘yé la’xa pE- 
xite qa‘sya’gtidzodés 1a’xak-!a’k !obana. Wa, lan’m gwa’saxsdaléda 

15 pexi’té la’xa ts!mda’qé. Wa, la gwé’k laésata lax gEmxolts !ana- 
fyasa ts!eda’qé. Wa, la da'tasés hé tk: lots lana‘yé la’xés xwa/Lay4xs 
la’é qak'o’dex hé’x't faire Wai, g il*mésé 1a’ wixs la’é xwalbrtn’n- 
dmx 6’xLaaté‘yas qa‘s ha’xnlé lex ts!a’snafyas é’k:!6t!mndalax xa- 
k:ladzis. Wa, a/l*mésé gwal xwa’Laqéxs la’é 4’lak' lala la Lepa’ta. 

990 Wa, l& &xdzd’ts lai’xaaxa k-!a’k:!lobanixs la’é @’tléd ax‘e’dxa 
‘nb/mé pex‘i’ta. Wa, laxaé hé’amxat! gwée’x’‘ideq. Wa, 1a’na- 
xwaEm hé gwé’xidxa wa0d’kwé. Wa, la’La 1a’‘wtinemas L!0’psa- 
yogwilaxa wina’gtlé qaxs L!d’péLaxa prexi’té. Wa, gi’l*mésé 
gwii'lé ixa’‘yaséxs la’e tslas la’xés genn/mé. Wa, la’da ts!nda’ge 

95 da’xidxa L!opsayows. Wa, la 4x‘é’dxa gilt !a ts!éq!adzo dzmxn’k® 
dena’sa. Wa, la qex-arn'lots Ja’xa ‘ne/mp!enké 1a’xens q!wa’- 
q!wax'tslana‘yé g‘ig‘ttela lax benba*yé éx'béséda Llopsayowe. Wa, 
la tek!tita’lafmé qex‘dtyaséxs la’é yila’Lelots. Wa, lan’m k:!ész 
x0/x"sLa L!6’psayowe qo lal L!0’pts!ddayoLa pEexi’té laq. Wa, gi’l- 

30 ‘mésé gwa’tnxs laé’da ts!nda’gé da’x‘idxa ‘nn’/mé la’xa xwa/LEkwé 
pexi'ta qa‘’s ts!xkit!e’dés la’xa L!d’psayowé. Wa, g'i’l*'mésé 
megtig’s’txa B/lkwa LE*wa k'!é’lixs la’é L!o’pts!otsa ‘ne’mé xwa’- 
LEk® peEx‘i’‘ta. Wa, lan’m gé’k'!mna‘tyaxs la’é &x‘e’dxa dzE- 
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she takes | split cedar-bark and winds it around just over the edge 
of the fish, and | she pulls it tight and ties it down. Then she puts 35 
another fish just over it. | It is turned the way opposite the one just 
put into the tongs. Then she | winds cedar-bark just above it, and 
she pulls it tight when she | ties it. around. Then she takes another 
fish and puts it in. | Its tail is turned again the opposite way, for all 
of them are turned so that the tails are in alternate directions || in the 40 
roasting-tongs. Sometimes there are four | fish, or even six, put into 
one pair of long roasting-tongs. | Then she ties cedar-bark around the 
top of the roasting-tongs. | Then the woman places them by the side 
of the fire of her house. | First the flesh-side is roasted; and as soon 
as it is almost || black on the surface of the meat, she turns themover 45 
and | changes toroast the skin-side. When theskin-sideis really black- 
ened, | they are done. Then shepullsthetongs out of the ground and | 
places them not far from the fire, so that the heat of | the fire reaches 
them, and so that they keep hot. Then the || man calls his friends, 50 
and sometimes he calls his | nhumaym to come and eat the roasted kelp- 
fish. | Those whom he has called come in immediately; and as soon | 
as they are all in, the woman spreads long food- | mats in front of 
those who are going to eat the roasted kelp-fish. || The woman takes 55 
the roasted fish in the roasting-tongs, and takes | it out of the roasting- 








xEkwe’ dmna’s qa‘s qpx‘a’LElodés lax ék'!enxé’Lulis. Wa, la 
tek!ii’telaxs la’é yil'a’Lelodnq. W4, la é@’tlétsa ‘ne’mé lax é’k:!é- 35 
LElis. Wa, laz’m xweé’laléda a’lé L!o’pts!oyos. Wa, la’xaé 
qmx‘itsa dmna’sé lax é’k:'!mnxeLelis. Wa, la’xaé tek!ttn’laxs la’é 
yilfarzlodreg. Wa, laxaé é’t!éd 4x°é’dxa ‘nn’mé qa‘s L!6’pts!ddés. 
Wi, lak’mxaé 6’t!éd xweélala qaxs ‘na’xwa’maé xwé’xwaldléda 
la L!d’pts!oyos la’xa L!0’psayowé, yixs ‘nalfneEmp!enaé md’wéda 40 
pEx'1’té Lo’xs q!eL!a’é L!o’ptsldla la’xa gi’lt!asa L!0’psayowé. 
Wa, la‘mé a’rlaak"® qex'ta’*yéda déEna’sé lax 0’xta*yasa L!o’psa- 
yowe. Wa, lida ts!mda’qé Lanolisaq lax legwi’lasés g'o’kwe. Wa, 
lan’m hé gil L!d’plétsdséda q!emlalis. Wé&, gfl'mésé naxsaap!a 
Lof klimlé d’ktiya‘yas q!n’mlaliseéxs la’é lé’x‘idrq qa hés 1a 45 
Lla’yo L!d’pledé L!é’sadzatyas. Wa, gi’l*mésé la Alak lala k!imlé 
Liésadza‘yaséxs la’é L!o’pa. Wa, la k-ligitlétaq qa‘s g'a’xé La’- 
g-alitaq la’xa k-!é’sé qwé’sala 1a’xa lngwi’lé qa |a’gaés L!é’salisa 
Ingwi'lé lag, qa ts!elqwax'si‘mésé. Wa, li hé’x‘ida‘méda begwa’- 
nemé la 1é’‘lalaxés ‘né‘nemod’/kwé Loxs hi’é é’‘lalasm’wés ‘nE- 50 
émé/moté ga g’a’xés L!EL!d’begtixa L!o’bekwé peExii’ta. Wa, la 
hé’x‘idazrm g'Ax hod’gwételéda Lée’‘lanemé. Wa,  g'i’l’mésé 
- twitlastexs la/éda ts!eda’qé wup!a’litxa gfldedzowé ha‘madzo’ 
le'*wa‘ya lax L!a’salilasa L!eL!obrgttaxa L!0’bekwé pEx‘i’ta. Wa, 
la’da ts!da’qé Ax‘e’dxa L!d’pts!ala L!0’bEk" pex‘i’ta qa‘s x‘tk'!dl- 55 
ts!6’déq la’xés L!6’psayowée. Wa, li naz’niEmlilrlasa ‘nal‘ne’mé 
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57 tongs. She puts them down with the skin below in front | of the 
guests, and she pours oil into oil-dishes, | and she puts down one in 
front of every four men. | The feasters themselves break the fish; | 

60 and when it is all broken in pieces, they begin to eat. | Then they dip 
it in oil, for all the fat comes out while | it is being roasted, and there- 
foreit is dry. Assoon as they have finished | eating the roasted fish, 
they drink fresh water; | and after they have finished drinking they go 

65 out. Roasted kelp-fish is not || given at a feast to many tribes, for they | 
never catch much of it. Therefore only the friends, husband and 
wife, | or the numaym, or strangers, eat roasted | kelp-fish. Now, 
that is all about this. | 

1 Kelp-Fish (3).—Oh, I forgot to talk about | wind-dried kelp- 
fish. It is cut in the same way as the roasted | kelp-fish. 
The only difference is, that the backbone is taken out, | and 
the scales are left on in the same way as the scales are left 

5 on || roasted fish. They do not eat the skin of the roasted 
kelp-fish, for | they only eat the meat. After the feasters 
have eaten the roasted kelp-fish, | they throw away the 
skin. When | the woman finishes cutting open the kelp-fish, 
she splits thin pieces of | cedar-sticks and spreads the fish 

10 with two of them so as to keep it open, || in this manner: | 








57 la’xés Lé‘lanemé. Wa, la k!t’/nxts!otsa L!é’‘na la’xa ts!é’ts!eba- 
ts!é qa‘s li kag‘imlitelas lax L!&’saf‘yasa maé’mokwé be’brgwa- 
nema. Wa, la q!tlé’x's*em LE’nqweda k!wé’laxa pEx'i’té. Wa, 

60 gi’l'mésé ‘wi’welx's Le’ngekiixs la’é ‘witla ha'mx~‘i’da. Wa, 
lan’m ts!epa’s la’xa L!6’*na qaxs ‘wildmaé tsE/nxwa‘yaséxs la’é 
L!0’pasE‘wa. Wa, hé’*mis 1a’g-ilas le’mxwe. Wa, gi’l*mésé gwal 
LIEL!O’brgtixa L!d’brkwaxs la’é na’gék'nlaxa a/’Ita ‘wa’pa. Wa, 
g'f/lSmésé gwal na’qaxs la’é ho’qtiwelsa. Wa, k !é’s‘emxaéda L!0’- 

65 bekwé prx‘i’t k!wé’ladzem 1a’xa q!é’nemé 1Jé/lqwilata‘ya qaxs 
k'!é’saé q!tna’la q!ny0’Lanema, 1a’g-itas lé’x:a‘méda ‘né*nEm6’kwé 
LESwa ha‘fyasEk ‘fla Le‘wa ‘nE*mé/moté LESwa ba’gtinsé L!EL!6’- 
bregtiixa pExi’té. Wa, laz’m gwatl la’xéq. 

1 Kelp-Fish (3).—A, hé’xdten é’t!édel gwa’gwéx's‘dlasLéda x‘i/l- 
kwé pex‘i/ta. Hé’nm gwii/lé xwa/Lafyasé xwi’La‘yasa L!d0/bekwé 
pex‘i/ta. Wa, lé’x-atmés 6’gtix‘idaydséxs la‘weyakwa‘és xa’k:!a- 
dzowé. Wa, la 4xa’lammxaé g6’brtas hé gwi’lé gd’brtasa L!0’bE- 

5 kwaxs &xa/lafmaé. Wa, la k‘les ha‘ma’é L!é’sasa L!0/bekwé yixs 
lé’x'a®‘maé ha®‘ma’é q!n’mlalis. Wa, gi’/l*mésé gwat L!eL!0’brgwe- 
da k!wé’laxs !a’6 4’mm ts!px‘édayowéda L!é’sas. Wa, g‘i/lfmm 
ewa'léda ts!nda’qé xwi’Laxa péx'i’taxs la’é x0’x*widxa wiswEltow6é 
k!watxLawa qa‘s qKt!i’désa ma’Its!aqé la’xa pex‘i/té qa LEpa/lés 

10 ga gwi’lég'a (fig.). 
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After she has done so, she hangs them up just over the | fire; and 12 
after they have been hanging there for four days, | they are half dried. 
Then the owner takes them down; | and when he wishes to boil them, 
she takes the || small kettle and puts it over the fire. She takes her | fish: 15 
knife and cuts the kelp-fish into two pieces lengthwise, | and she also 
cuts it in halves crosswise. Now each of the dried kelp-fish is in four 
pieces. | When the kettle begins to boil, she | puts the pieces of kelp- 
fish into it. It doesnot || boillong beforeshe takes the kettle off the fire, 20 
forthen |itisdone. ‘Then the woman takes her dish and puts it down | 
at the place where she is sitting. She takes her tongs, and with them 
she lifts | the boiled fish and puts it into the dish. | When it is all in 
the dish, she takes her oil-dish, || pours oil into it, and puts it down 25 
in front of the persons for whom she has cooked it. | They drink water 
before they begin to eat; | and after drinking water they eat. They | 
dip it into oil. They do not eat the skin with it, for | the scales are 
still onit. They only eat the meat. || After they have eaten, a bucket 30 
of water is placed in front of them. | They put their mouths at the 
corner and take a mouthful | of water. Then they squirt the water 
into the hands and wash them; | and after they have washed their 





Wa, gi’l'mésé gwa’texs la’é teta’k-ostodayo lax na’qostaé‘yasa 11 
lngwite. Wa, gi’lf'mésé mo coer 28 ‘na’lis té’ta’k-ostowéxs 
la’é k:layaxtwida. Wa, lan’m &xa’xoy4 yis &xnd’gwadis. Wa, 
gi’lf'mésé ‘née’k-é Darcie ian qa‘s hanx'Le/ndéq, 1a o'dan 
hatnr’mé qa‘s hi’nx'tendés 1a’xés Irgwi'lé. Wai, li &x‘e’dxés 15 
xwa evens qa‘s t!0’ts!mndéxa prex’i’tasdé la’xés g‘i/lddlasé. Wa, 
laxaé ge’x‘sendrqg nexsE/ndEq. Wa, lan’m maé’mox"séda ‘nal*nn’- 
mé pEx‘i’tasd. Wa, g‘i’l*mésé mudelxwida ha’nx'Lendséxs la’é 
ixstr’/ntsa t!d’t!ets!aakwé pex'i’tasd laq. Wa, k:‘!é’st!a gé’g ili 
mak’mdelqtilaxs la’é hi’nx‘sandwéda hi/nx‘Landwé, qaxs lan’m 20 
L!d’pa. Wa, lé’da ts!eda’q &x‘é’dxés 160’q!we qa‘s k-a’g-alilés 
la’xés k!waé’lasé. Wa, li &x‘e’dxés ts!é’stala qa‘s k:lip!i’dés 
‘Ja’xa hi’nx'Laakwé pex'i’tasdé qa‘s la klipts!4’las la’xa 160’q!wé. 
Wa, gi’lfmésé ‘witlts!4 la’xa t0’q!wiixs la’é 4x‘é’dxés ts!Eba’ts!é 
qa‘s k!iinxts!6’désa 1!é’*na laq. Wa, la k-a’gemlilas 1a’xés haeméesi’- 25 
lagilaq. Wa, la na’naqalg ponileamn es ‘wa’paxs k:!é’s*maé hi‘mx’s- 

ida. Wa, gi’lfmésé gwal na’qaxs la’é hi*mx'‘i’da. Wa, lan’m 
ts!mpa’s la’xa L!é’na. Wa, la k'!és himga’q LE‘wis !8's6, qaxs 
ixi/laé go’betas, qaxs le’x-amaé ha’*misé q!é’mlalis. Wa, gi’l 
emésé gwat ha*mi’paxs la’é hingemlé’lmma na’gats!é ‘wa’bnts!alaxa 30 
fwa’pe. Wa, a’*mésé xwa’/émag’i igésés sk’msaxs la’é himsgr’md 
la’xa ‘wa’pé, qa‘s himx'ts!ann/ndés qa‘s ts!n/nts!enx‘widé. Wa, 
gilfmésé gwal ts!e/nts!enkwaxs Ja’é 6’tléd himgigrntsés sn’msé 
75052—21—35 mera—pr 1——26 
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hands, they put their mouths | to the corner of the bucket and drink 
water. Now that also is finished. || 

Broiled Dried Kelp-Fish.—-Sometimes other people want | to eat 
soaked half-dried kelp-fish. | The woman first takes her tongs and 
puts them down | where she is sitting. Then she takes down the 
kelp-fish that has been hung up to dry, || and she puts it down at the 
place where the tongs are. She dips up some | water and places it 
with the dried kelp-fish. Then ! she takes the fire-tongs and litts 
the dried kelp-fish in the middle, | in this manner: | 

Then she holds it in the tongs over the fire, the flesh- 
side first || turned down; and as soon as the steam 
puffs out all over, | she turns it over and she broils 
the skin-side; and when | the skin becomes all black, 
she stops | broiling it, for it is done. Then she puts 
it down ! on the mat with the skin down. She drinks water; and 
after || drinking, she begins to eat the meat. She only | takes off 
the meat from the skin and puts it into her mouth. | She does not - 
dip it into oil, for this kind is fat. | 

I forgot. As soon as she finishes broiling the half-dried | kelp-fish, 
and when it is done, she takes a cup with water, || takes a mouthful, 
and blows the mouthful of water over the flesh-side of what she | has 
cooked. Then it gets really tender, and | therefore old women and 








lax 0’gwig'a‘yasa nagats!é’ qa‘s na’x‘idéxa ‘wa’pé. Wai, lar’mxaé 
owa'ta. 
Broiled Dried Kelp-Fish.—W4i, li ‘na’Inremp!Ena hé ha‘ma- 


- @/xstsdfsa wad/kwé bé’begwainkm pr’/nkwé k:!ayaxwa peEx‘i’tasda. 


5) 


10 


15 


20 


Wa, hé’rm gil &x‘@’tsd‘sa ts!eda’qés tsl!é’stala, qa‘s k-at!alilés 
la’xés k!waé’lasé. Wi, li &xaxo’d 1a’xa x‘ilela’Lela pEex‘i’tasda 
qa‘’s g*é’gvalilés lax k-adé’lasasa ts!é’sLala. Wa, la tsé’x-‘id la’xa 
‘wipe qafs ga’xé hangvalilas lax gaé’lasasa pEx'i’‘tasdé. Wa, la 
da’x*‘idxa ts!é’sLala qa‘s kip!i’dés !ax negod’yffyasa pEx‘i’tasdé 
ga gwiléga (fig.). 
Wai, la k'!ipa’lasés ts!é’sLala laqéxs la’é pex’a’x q!n/mladza‘yas : 
qaxs hé’*maé gile’lalé. Wa, gi/lfmésé k-nxtimxsAwéda k:la’tela 
la’qéxs la’é lé’xideq qa’s pEx‘i’déx L!é’sadzE‘yas. Wa, lak’m- 
La k!i’mléq. Wa, gi’l'mésé ‘na’xwa k!ii’mla L!é’saséxs la’é gwal 
pex'a’q qaxs Immaé L!0’pa. Wa, 4/*mésé ne_Edzo’ts 1a’xa ha- 
‘madzo’wé 1é’*wa‘tyaxs la’é na’xtéd la’xa ‘wa’pe. Wa, gi’l*mése 
gwal na’géxs la’é hamx*‘i’dxa q!n/mlalé. Wa, lan’m 4’Em ixa/- 
laxa q!e’/mlalé lax 1!é’sas qa‘s ts!0’q!iisés 14’xés se’msé. Wa, 
lar’m k:lef’s L!é’*na ts!epa’s qaxs tsE’nxwaé gwe’x'sdEmas. 
Hé’xoien v!klé’wésdxs g'ilfmaé gwal pex‘a’xa k‘!a’yaxwa pEx‘i’- 
tasdexs la’e L!0’pa. Wi, li da’x‘idxa klwa‘sta’ ‘wa’brts!ala qa‘s 
ha’msgemdeé laq qa‘s setbexti’mdés lax q!e’mtadza‘tyasés haSméx:- 
si’lasp‘we. Wii, hé’*mis la’gvitas A/lak' lala la te’lqwé. Wi, hé’em 
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old men are | fond of broiled half-dried kelp-fish, | because it is 
tender. As soon as the woman finishes eating, || she drinks water. 
When the dried kelp-fish is really dry, | it is soaked like dried salmon 
when it is soaked; | and it is cooked in the same way as the | half- 
dried kelp-fish is cooked when it is broiled and when it is boiled. | 
That is all about this. | . 

Split Kelp-Fish— Now I will talk again about the | kelp-fish split 
in two. When the man goes home who has (gone out) | with the fish- 
trap to catch kelp-fish, as soon as he has many, | the woman takes 
her fish-knife and sits down at the || edge of the old mat on which the 
fish has been put. Then she takes one of the kelp-fish with her left 
hand. | Its tail is towards the woman, | and its stomach is turned 
towards the left side, when she puts it down. | Then she cuts off the 
head; and when the head has been cut off, | she cuts into the back 
and cuts all the way down to the tail, |! cutting through along the 
upper side of the backbone. When it is spread open, | she pulls out 
the intestines; and when all the intestines are out, she | cuts along 
the under side of the backbone and takes it out close | to the tail, 
and then she breaks it off. She | throws away the backbone.. The 
tail is left on the || split kelp-fish. Then she cuts it down lengthwise, 








la’gitasa lan’Ik!wana‘yé LE‘wa no’nemasé be’begwanrm hé’meEna- 
lagm ix'é’xsdxa pr’nkweé k:‘!a’yaxwa pEx'i’tasd qa‘s hi‘ma’péq, 
qaxs te’Iqwaé. Wa, gi’lfmésé gwal ha‘ma’pa ts!Eda’qgéxs la’é na’- 
x‘idxa ‘wa’pé. Wai, gi’l*mésé 4’lak-!ala la le’mxéda pEx‘i’tasdaxs 
la’é &’Em t!é’tasd hé gwé’g-ilashéwéda xama’saxs t !6/lasESwaé. Wi, la 
hé’em gwe’gilasoxs la’é hi‘mé’x'silase‘wé hi‘méx'silaéna‘yaxa 
k'la’yaxwa péx‘i’/tasda la’qéxs pr/nkwaé Loxs hi/nx‘Laakwaé. 
Wai, lab’mxaé gwal 1a’xéq. 

Split Kelp-Fish.—Wa, la‘mé’sen @/dzaqwal gwa’gwéx's‘alal la’xa 
pEx‘i’taxs q!wa’gekwaé. Wa, hé’*mexs graxaé ni/nakwéda Leqa’- 
disés LEgE’mé ]Ja’xa pEx'i’té; wa, g‘i’l‘mésé q!pyd’LExs la’é hé’x-s- 
idafma ts!eda’qé 4x‘6/dxés xwa’Layowé qa‘s k!tinxeliléxa k:!a’- 
gedzowé k-!a’k'!lobana. Wai, lé da’x*‘itsés ge’mxdlts!a’na‘yé la’xa 
‘nb/mé pex'l’ta. Wii, lan’mxaé gwa’saxsdala la’xa ts!nda’qé. Wa, 
la gwé’k laésala lax ge’mxdlts!ana‘yas la’xés qu’Ikwalaé’na‘yé. Wii, 
la qak‘d’dex hé’x't!atyas. Wa, g‘i’l'mésé la’wiiyé hé’x't!a‘yaséxs 
la’é xwa’lbetendex 6/xLaati‘yas. Wa, li ha’xela lax ts!a’sna‘yas; 
é’k:lot!mndalax xa’k-l!adzis. Wai, g‘i’l'mésé la Lepa’laxs la’é gr’l- 
x*OdEx ya’x‘yigilas. Wa, gi’l’‘mésé ‘witlawé ya’x'yig‘ilaséxs la’é 
xwalé’dex bena’dzE‘yasa xa’k‘ladzowé qa‘s 1la’wéyddéq g'ii’g'E- 
Lela 1i’xa ma’k‘alixa ts!@’snafyaséxs la’é k'6’qodeq. Wa, la 
tslex'é’/dxa xa’k'!adzowé. Wa, lan’m 4xa’lé ts!A’sna‘yas lai’xa 
xwa’/Lekwé pex’i’ta. Wa, li q!a’xsendrq qa ma’Its!és ha’xela g“ii’- 
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16 beginning at the neck, down | to the belly, until she comes to 
the | tail, in this manner: 7 Now it is called “split | kelp- 
fish.” Assoon as thishas / f been done, she hangs it up 
over the | fire of the house; / and when it is half dried, it is 

20 cooked. || First she takes / } | [ her small kettle, pours some | 
water into it, and, when —J L_lit is half full, she puts it on 
the fire. | She takes down the split fish and cuts it into two parts, | 
and she cuts one side into three pieces; and she does | the same to 


i 


25 the other side, in this manner: Now it is in six pieces. || She 
throws away the tail, and throws the pieces | of fish 
into the kettle in which the water is boiling. | I think 
the length of time that it is on the fire is more than half | 
an hour by the watch, and then it isdone. She | takes the 


30 kettle off the fire. She takes a small dish || and puts it down by the 
side of the kettle. | She takes her tongs and with them she lifts 
the fish and puts it | into the small dish; and when it is all in, she 
drinks water; | and after drinking, she takes a piece of the | boiled 

35 kelp-fish, pinches off the meat, and puts it into her || mouth. Now 
she is eating the meat. She does not eat the | skin, on account of 
the scales: therefore she just puts it back into the | dish. After 
she has eaten, she takes the | small dish from which she has eaten, 





16 gitela lax 6’xawa‘ya ha’xela lax tek'!a’s la’g'aa lax 6 "xtatyas 
ts!a’snatya ga gwilé ga (jfig.). Wa, lamn’m 1é’gadms q!wa’ gek" 
pexi/ta. Wa, gi’l*mésé gwa‘Iexs la’é gé’x‘wits lax nEqa’stAawasa 
lngwi'lasés g°6’kwé. Wa, g‘i’l*mésé k:!a’ yax*widnxs la’é ha‘mé’x'si- 

99 lasefwa. Wa, hé’rm g° él ax‘e’tso’sés hacnzrmé. Wa, lai gtixts!d’tsa 
fwa’pé laq qa nEgo 'yoxsd al@s8xs la’é hi’nx'Lents 1a’xés Ingwi'té 
Wa, la &xaxd’dxa q!wa’ gpkwe pex'i'ta qa‘s héx'sn’/ndé t!6’ts lendaq. 
Wa, la yi’dux"send t!0’t!pts alaxa apsode’lé. Wa, la’xaé hé’mm- 
xat! gwé’x‘idxa Beey o’dilé gra gwi'Tég-a (jfig.). Wis, laz’m q!ev!a’- 

25 xsfa. Wa, la’La 4’Em ts!Ex‘é ‘dxa ts!a’ snafyas. Wa, la Axstz’ntsa 
t!ewe/kwé pEx'’t 14’xa ha’nx'Lala hi’/nx-Lanaxs la’é maz/mdelqtilés 
ewa’pé. Wa, k‘do’tat!eniag hiya’qax nesEgitn’la la’xa q!a’q!a- 
lak-!afyaxens ‘na’laqé ‘wa’/*wasLalasaséxs la’é L!6’pa. Wa, lan’m 
hi’/nx'sanowéda hiai’nx'Lanowe. Wa, hé’*mis 4x‘étsd‘sés 1a logtimé 

30 qa’s g’a’xé k‘a’gvalilas lax ma’g rweltlnad hi/nx‘Lanowé. Wa, la 
ix®é/dxés ts !é’sLala qa‘s k‘!ipli’dés la’xa prxi’té qa‘s la k-!tpts!4/las 
]a’xa 1a’logitme. Wa, 8 i’/l'mésé ‘witlts!axs la’é na’x‘idxa ‘wa’ pé. 
Wa, g'i’lemésé gwal na’qaxs laé da’x‘idxa ‘ne’mé ]a’xa t!ewé/kwé 
hi’/nx‘Laak® pexi’ta qa‘s épa/léx q!n/mlalas qa‘s ts!0’q!tsés 1a’xés 

35 sE’msé. Wa, lan’m ha‘ma’pEx se Wa, li k-lés ha*ma’prx 
Lié’sas qaxs 4xi’laé gd’brtas la’gitas 4’em xwé’laq &xtslalas laxa 
lo'q!wé. Wa, gt’&mésé gwat ha‘ma’ppxs la’é da’x-idxés hi‘ma’ts!é 


— |, 


| 
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and pours into the kettle what is left in it. | She pours some water 
into the dish and washes her hands; and || after doing so, she drinks 
fresh water. ‘This also is not | given at a feast to many tribes. It 
is only eaten by the | husband and wife, or by friends whom they 
invite, or by the numaym, for | the woman does not cure many in 
this way. | That is all about this. | 

Boiled Kelp-Fish Gills and Stomachs.—Immediately' | (the) wife 
goes to meet (her husband), carrying a small basket made of split | 
spruce-root. She puts it into the small canoe which has been used in 
fishing kelp-fish. | Then she puts the kelp-fish into the basket. 
When || it is full, she takes it out of the canoe and carries it to her 
house, j and pours the fish on the coarse plaited mat made of split 
cedar-bark | which she has spread out to pour the kelp-fish on. | 

As soon as she has carried up all the kelp-fish, she sits down on the 
floor and | begins to take out the intestines. The woman takes hold 
of the || kelp-fish with the left hand and squeezes at the back of its 
head, | the belly being turned towards the woman. She puts the 
thumb of her | right hand into the gills, and puts the | forefinger of her 
left hand at the left side of the neck, while she puts her thumb into 
the gill at | the right side. Then she squeezes it and pulls at it; | 
and as soon as the gills become loose, she puts her thumb | at the 





fa’logtima qa‘s gtixts!6’désés 4né’x'sA‘yé 1a’xa hi’nx'Lanowé. Wa, 
la giixts!0’tsa ‘wa’pé la’qéxs la’é ts!n’nts!snxtwida. Wa, g‘t’l- 
émésée gwa’lexs la’é nax‘idxa a’ita ‘wa’pa. Wa, lan’mxaé k'lés 
k!wé/ladzem 1a’xa q!é/nemé 1é’Iqwilaratya. A’Em te’x‘a‘méda his- 
yasek’dla Loxs Lé‘lalayfaxa ‘né*nemo’kwé Le‘wa ‘nE‘mé’moté qaxs 
k: !6’saé q !e’nmemé axafyasa ts!eda’qaxs 4xa’ax gwe’x'sdEmas. Wa, 
lan’m gwa’t laxé’q. 

Boiled Kelp-Fish Gills and Stomachs.—W4i,! hé’x-tida'mésé grnn’- 
mas la la’lalaq k‘!6’qtilaxa la’laxamé dzedn’x"sem_ 1!0’p!nk'sa 
ale’wase qa‘s li hi&’ng‘aalpxsas li’xa pa’panayox"si‘lats!é xwa’- 
xwagima. Wa, li k-lixts!odalasa prxi’té laq. Wa, gi’l‘mésé 
qo’tlaxs la’é k:'!o’x‘tiltodeq qa‘s lis la’xés go’kwé. Wa, li 
gtigedzo’ts la’xa awi'dzolédkwas klita’*yé 1é’*wa‘ya, yix Lep!alé’- 
lemas ga g°é/dzAyaatsa pEx'l’té. 

Wai, gi’l’mésé ‘wiflosdésa pEx‘i’taxs !a’é k!wa’g'aliléda ts!nda’qé 
qa‘s t!o’x*widéq. Wa, hé’*maaxs la’é da’xidéda ts!nda’qaxa pEx'i’- 
tasés gE/mxOlts!ana. Wa, lan’m q!wé’salax 6’xLaata*yasa pEx'i’té 
qa gwa’sk’!aé/salés li’xa ts!mda’qé. Wai, li 4x‘a’LElots qo’misés 
hé'tk !dtts!anatyé lax q!d’sna‘yas. Wii, ta’xaé ts!n*ma’botsés ts!n- 
ma/la lix gr’mxdt!xawatyas yixs hi’aral lis qo’méda hé’tk:!6t!- 
xawatyé q!o’snatyas. Wa, la q!wé’s‘idqéxs la’é né’x*édeq. Wa, 
gf’lémésé k:li’nx-‘idéda q!0’sna*yaxs la’é 6’t !6d Ax‘a’LElotsés qo’ma 





‘1 Continued from Publications of the Jesup North Pacific Expedition, Vol. V, p. 488, line 21, 
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16 inside of the pectoral fin, and puts her forefinger on the outsidc. | 
Then she bends it outward and twists the skin off at that place. | 
Then she turns the fins back and pulls them off | with the intestines 

20 and the gills. When she has finished, || she throws the intestines into 
a small hand-basket. | She puts the clean kelp-fish back on the 
spread | mat, and she does not stop until all the kelp-fish have 
been cut. | Then the woman takes in one hand the small basket 
containing the intestines, and carries it | to the beach and pours the 

25 contents of the small basket || into the salt water. She puts the 
small basket into the water and | washes off the slime outside and 
inside. After she has done so, | she puts down the little basket on 
the beach, and then she takes some of the | intestines of the kelp-fish 
and pulls it off from the | stomach. She leaves the gill at one end 

30 of it. || Then she washes the intestines so that all the blood comes off; 
and she pulls it through | (between her thumb and fingers), so that all 
the food-contents come out. As soon as this is done, | she turns it 
inside out, so that the stomach is turned inside out; | and she washes 
it, and finally throws it into the | small basket. She does the same 

35 to all the others; || and as soon as all the stomachs have been washed, 
the woman | takes up the basket containing the gills and puts it | 
into the sea-water, and shakes it so that all the blood and the | slime 





16 lax 6’ts!4wasa pépEL!xawa‘yé. Wa, li L!a’sadza‘yé ts!ema’lax’ts!a- 
na‘yaséxs la’é L!d’t!édeq. Wa, hé’*mis la qwa’p!édaats L!é’sas. 
Wa, la‘mé neLa’wé pépe!xa’watyas. Wa, 4’*més la nexd’dEq 
Swi'‘la LE‘wa’ ts!eyi’mé LESwa q!0’sna‘yas. Wa, g’i’l’mésé gwa’texs 

90 la’é tslexts!6’ts la’xa k-!d’ewats!é la’/laxaméda yax'yEg ile. Wa, 
la’La xwé’/laqarm &x‘adzo/lalasa 1a t!egi’k" pex‘i’t la’xa Lebe’lé 
fé’watya. Wa, la a’l*rm gwa’texs la’é ‘wila la t!egi’/kwa pEx7’té. 
Wii, li’da ts!eda’qé@ k:!o’qtililxa yax'yigilats!é 1a’/laxama qa‘s lés 
la’xa Linmatisé. Wa, Jé gtixsta’lisxa g‘i’ts!4x-dixa 1la’laxamé 

25 la’xa dm’/msx’é ‘wa’pa. Wa, li Axste’ndxa |a’laxamé qa‘s ts!o- 
xf’léxa k:!é’lasgema‘yas LE‘wés 6’ts!iwe. Wa, gi’/lfmésé gwa’- 
texs la’é hing‘a’lisaxa la’laxamé. Wa, li, da’x“‘idxa g-a’yolé la’xa 
ya x'yig ilasa pEx'i’t. Wa, li &Lé’laxa ts!myi’me 1a’xa ha&*maa’- 
ts!é po’xtintsa pexi’té. Wa, li axba’*ya q!0’sna‘yé la’qéxs la’é 

30 ts!0’x*widEq qa ‘witlé’wésa E’Ikwa. Wa, hé’*miséxs la’é x ix**é’dEq 
qa ‘witl&’wésé la/tts!4wé himk:!aé’dzafyas. Wa, gi’lfmésé gwa’- 
texs la’é Llép!exsemdeq qa L!ép!nxsEma’tésa hi‘maa’ts!6 pd’x!tin- 
sa. Wa, la’xaé ts!0’xtwideq. Wa, lawée’sté ts!exts!lots 1a’xa 
la’laxamé. Wa, li ‘na’xwarm hé gwé’x“‘idxa wad’kwé. Wa, 

35 gi’lfmésé ‘witla la ts!o’kwa h&‘maats!axs la’éda  ts!eda’qé 
k'!o’qttlésxa q!d’sna‘yaa’ts!é la’laxama qa‘s li k-!6’xstendeq 
la’xa dE’msx’é ‘wa’pa qa‘s nalelta’léq qa ‘witlawésa E’/lkwa LE‘wa 
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come off. As soon as she has finished this, she takes the | basket 
containing the gills out of the water and carries it || to the house..40 
She puts it down by the side of the fire of her house. | She takes a 
kettle and pours some water into it, and | when it is half full she puts 
it over the fire. When | the water begins to boil, she takes the 
klimés (for that | is the name of the gills when they are cooked) 
out of the little basket || and throws them into the boiling water. 45 
When they are all | in, she takes her fire-tongs and stirs (what is in 
the kettle). The kettle is not | kept long on the fire, perhaps for | 
half an hour or a little longer. Then it is taken off. | Now it is done 
and she invites all those who like to eat gills with her. || As soon as 50 
those come who are going to eat gills with spoons, she takes | the 
spoons, gives one to each of those who are going to eat with it, then | 
the woman takes the water and gives a drink to those who are going 
to eat with spoons. | After they have drunk, they eat with spoons. | 
The guests eat with spoons the liquid and the stomachs of the kelp- 
fish || and its gills. They just blow out of their mouths the bones, 55 
for there are bones | in the gills of the various kinds of fish. After 
they have eaten, | the woman takes water and gives it to those who 
eat with spoons with her. | Then she cools with cold water those who 
had eaten the gills with spoons, | for those who eat gill-soup perspire. || 





k!é’la. Wa, gi’l’mésé gwa’lexs la’e k:‘!6’x‘wEestendxa q!d’sna- 38 
eyaats!é la’laxama qa‘s li k:!d’x'wEsdésrlaq qa‘s lit k:!5’gwétElaq 
ja’xés g°6/kwé. Wa, li k-!0’gtinGlisaq lax legwi'lasés g°0’kwé. - Wai, 40 
li ix‘e’dxa hi/nxLanowé qa‘s gtixts!0’désa ‘wa’pé laq qa ‘nEgo’- 
yoxsdaleséxs la’é hi/nx‘Lents la’xés lngwi'lé. Wa, g‘i’l'mésé mx- 
delx‘wi’dexs la’é ‘na/ifnemrmk'‘a da’Its!Alaxa k!ti’mésé (qaxs hé’- 
‘maé la Lé’ormsa q!0’sna‘yas la’é héméx'si’lask*wa), 1a’xa ]a’laxamé 
qa‘s li Axsta’las 1a’xa man/mdelqtila ‘wa’pa. Wa, g'i’/lmésé ‘wi’- 45 
‘lafstaxs la’é 4x°é’dxés ts !€’sLala qa‘s xwé’tElga‘és lag. Wa, k:!é’st!a 
A’lanm gé/x'Lala ha’nx'tala 1a’xa Ingwilé, wilaanawisé 16° 
‘nexspg iLe’la la’xa q!a’q!alak-!atyé Lo° hiya’qaxs la’é hi/nx'sEn- 
deq. Wa; la‘mé v!o’pa. Wa, la re’‘lalaxés k-!6’k:!omisg-otLé. 
Wai, g i’l'mésé ‘witla g°a’xéda yO’s*wtitLaséxa k!timésaxs la’é &x‘*é’d- 50 
xa k-a’kats!enaqé qa‘s k-a’s‘idés la’xés yo’s*wtitLé. Wa, la‘mé 
aix'e’déda ts!mda’qaxa ‘wa’pé qa‘s tsé’x"idés la’xés yo’s*wiitLé. 
Wa, gil'mésé ‘witla la gwal na’qaxs la’é yo’s‘ida. Wa, lar’m 
‘witlanm yo’séda k!wé’lax ‘wa’pas LE‘wa h&‘maats!isa prx'i’té 
Lo‘més q!0’snafyé. Wa, 4’*mésé pox’d’laxa xa’qé qaxs xagadaé’da 55 
q!d’snafyasa. ‘na’xwa mamad’masa. Wa, gi/l'mésé gwal yo’saxs 
la’éda ts!mda’qé 4x‘6/dxa ‘wa’pé qa‘s tsé’x‘‘idés la’xés yo’s*wtitda. 
Wa, la‘mé k‘oxwaxaliséda yo’sax'dixa k!timésé yisa witida‘sta’ 
‘wa’pa, qaxs 4’la‘maé gegosrmalé’da yo’sixa k !omstag i‘lakwe. 
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60 Therefore they always say, ‘‘Let us | now cool ourselves with cold 
water!’’ and therefore the host | gives his guests fresh water to cool 
themselves. | Then those who have eaten the gills go out of the 

65 house. | This is not given at a great feast to many tribes, for || they 

never catch enough of these fish. Therefore those who catch them 

just | eat them with their wives, children, and relatives. | That is the 
end. | 
Roasted Kelp-Fish.—If (the woman) is really hungry, | she takes 
one of the kelp-fish, puts it down on its stomach at the right-hand 
side | of the fire, close to it, the woman facing towards the rear of 
5 the | house. The roasting fish also faces the rear || of the house. 
As soon as the steam puffs out from the body | of the fish, she turns it 
around so that it faces the | door of the house; but it is still lymg on 
its stomach. It does not take long | before it is cooked. Then the 
woman takes a long | eating-mat, spreads it out outside of the place 

10 where || she is sitting (that is, away from the fire), and she takes the 
roasted kelp-fish and places it on its stomach on the | mat. Then 
she eats it. She does not | take out the intestines and the gills before 
she puts it down to be roasted | by the fire, for she takes them off 
when she begins to eat it. | Just before she begins to eat she takes a 

15 piece of cedar-wood || about a span long. With it she | scrapes off 


—_ 





60 Wi, hé’*mis la’gilas ‘né’k‘éda yo’six gwé’x'sdemas: ‘‘ Wég-ax‘ins 
k‘dxwaxalisas wtida‘staé’ ‘wa’pa.” La’g-ilasa k!wélasé hé’x‘idamm 
la tsix alti wtida‘sta’ ‘wi’pa qa k‘ox*waxalédzemsés k!weélé’kwe. 
Wi, lan’m 4’Em ho’qtiwelséda k!wo’k!timésg ix dixa k!timé’se. Wa, 
k-lé’saé k!wé’ladzema k!timé’sé 1a’xa q!é/nemé lé’lqwilata‘yé qaxs 

65 k'lé’saé  q!eyo’Lanrménoxwa, Ila’gitlas 1é’x-a‘méda 4xa’nEmiq 
h&ma’pEq LE‘wis gENE’Mé LE‘wi’s sa’sEMe LO*mis LELELA’la. Wa, 
lan’m gwa’la. 

1 Roasted Kelp-Fish.— Wa, g‘i’lfmésé @’lak-lala pd’sqlaxs la’é 
da’x‘idxa ‘nE’/mé pEx'i’ta qa‘s mano/lisés lax hétk: !6dEnwa’li- 
sasés Ingwi/lé yixs gwé’gemlilaéda ts!eda’gé la’xa 6’gwiwalilasés 
go’kwe. Wa, la gwe ‘gemli‘emxaéda pEx'i’/té la’xa 6’gwiwali- 

5 lasa g'o’/kwe. Wa, gi’lmésé kixti/mx‘siwéda k'!i’tela lax 6’k hwi- 
na‘yasa pEx‘itaxs la’é xwée’telilaqg qa gwé’gemx"‘idés 1a’xa t!éx't’- 
lisa g°0/kwe. Wa, laz’m mano’litsii’ma. Wi, k'!é’st!la gaé’- 
texs la’é LId’pa. Wa, hé’x*idafmésa ts!mda’qé &x*6’dxa gildn- 
dzowé hi‘madzo’ té’*wafya qa‘s LEp!ali’lés lax L!a’safyasés k!waé’- 

10 lasé. Wii, li &x*é’dxa maé’dzekwé pex‘it qa‘s madzd’dés 1a’xa 
1é’*watyé. Wi, hé’x*ida‘mésé L!n’xwaq. Wa, la‘mé hewia’xa 1a’- 
wEyodx ts!nyi’mas Lmfwis q!d’sna‘yaxs k:!é’s*méx'dé man6’lisaq 
la’xés legwi’lé qaxs a’l*maé 1a’ Vege la’6 hi&ma’pEq. Wa, 
hé’*miséxs gf/lfmaé ha/‘maaiqéxs la’é A/mm Ax°6/dxa khwatxia/wé 

15 wi‘laanawisé L0* ‘ne’mp!enk’ ]a’xEns q!wa’q!wax'ts!ana‘yex qa‘s 
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the scales and the skin; and when it is all off, | she eatsit. Shedoesnot 17 
dip it into grease, because it is very fat. | I have forgotten this, that 
the woman also beats | the body of the kelp-fish before she puts it 
down on its stomach to roast by the fire, || so as to loosen the bones 20 
from the meat. | 

After she has eaten the kelp-fish, she drinks | water, but not much, 
for it tastes salt. That is the reason why she does not drink much | 
water, for she knows that she has to keep on drinking water. | Only 
the one who has caught the fish eats it roasted by the ‘fire while lying 
on its stomach; || for she only does this with the kelp-fish when she 25 
is very hungry | when she comes home, after having been fishing 
with her fish-trap. | That is the reason why she puts one kelp-fish 
down on its belly by the fire, | for it takes a very short time to be 
done. Old women | eat kelp-fish roasted by the fire while lying on 
its belly; for it is || too dirty for young women, because the | intes- 30 
tines and the gills are in it, and the scales are also on it; for | they 
are afraid to eat the scales of the fish, because it often kills | those 
who eat them with the meat, because they stick in the throat and 
they can not get out | the scales when they eat the kelp-fish. There 
is no way of getting them out when they are || stuck in the throat, 35 
and our throat gets sore when we | swallow them. Now I have 
finished talking about this. | 





k6xa’léx g6d’brtas LEtwis L!é’sé. Wa, gi’l’mése ‘witlaixs la’é 16 
himx'i/deq. Wa lan’m k‘!és ts!mpa’s la’xa Lléna qaxs tsE’n- 
xwaé. Wa, hé’xoLen L!elé’*wesdxs t!n’lx*widamaéda _ ts!nda/- 
qax 6’k!wina‘yasa pEx‘i’taxs k'!é’s‘maé mano’lisas la’xés |ngwi'lé 
qa k:!n’nx’‘idés x&’qas 1a’xés q!emlalé. 20 

Wa, gi/lmésé gwal ha*’ma’pxa peExi’taxs la’é nagé’kilaxa 
ewa’pexa k:!é’sé q!é’neEma qaxs dE’mp!aé, la’gvila k:!és q!é’k !esxa 
‘wa’pé qaxs q!0’LEla‘maaxs hé’meEnél*méLé na’qalxa ‘wa’pée. Wa, 
lak/mxaa léx‘arEm hi§‘ma’pxa mano/lidzekwé pex‘itéda 4xa/nEmiq 
qaxs 1é’x:a‘maé hé gwé’x‘‘idaatséxa pEx'i’téxs A’lak !alaé pod’sq!axs 25 
g’a’xaé nii/naktixs Leqéx'disés Lege’mé la’xa pex'i’té. Wa, 
hé’mis la’g-ila ha/labala manO/lisasa ‘ne’mé pEx'i’t la’xés leewi'- 
laxs LO’/max“idaé ‘nema’lidexs la’é L!0’pa. Hé’/*méda lan’Ik!wa- 
na‘yé ha*ma’pxa mano’lidzekwé 1a’xa lmgwi'lé pEx'i’ta qaxs k'!rl- 
ta’maaséda ealosta’gasé hi‘ma’pEq qaxs ‘wi‘la‘maé &xa/lés yax’- 30 
yigilé Lefwis q!d’snafyé, wii, hé’mistaréda go’bet!pna‘yas, yixs 
k‘fln’maé hi’*ma‘yéda go’bEtasa pEx'i’té qaxs q!tina’laé ga‘yala- 
tsa ha’mgik® Lefwis q!emlalé, yixs paq!exd’éda k:!6’sé kwé’sddxa 
go’/brtaxs ha‘ma’paaxa pex‘i’té. Wa, la k‘!ea’s gityo’Lasqéxs la’é 
klidé’t la’xmns q!oq!o’néx. Wa, 4tmes la xas‘e’dé q!d’qlonisa 35 
himk-i‘na’laq. Wa, la‘men gwal gwa’gwéx's‘ala laq. 
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Perch (1).—The' wife cuts open the perch, so that | the gills come off, 
and the intestines; and as soon as all the intestines | and the gills 
have been taken out, she throws them out of the house. | She cuts 
(the perch) open with her fish-knife, and she scrapes the body so 
that the || scales come off. When they are all off, she cuts across 
the body, in this manner: | As soon as she has 
finished, she takes her kettle Sie and | pours some 
water into it; and when it is half full, she puts 
it on the | fire. When it boils, she takes the opened | perch and 
10 puts them into it. When they are all in, the man || takes his tongs 

and stirs them. They stay | for about half an hour according to 

the watch | boiling over the fire. Then they are taken off of the 
fire. Now | the boiled perch is done. Then the woman | takes her 
15 spoons and gives one to each of those who are to eat the || boiled 
perch. When each has one spoon, | they put the kettle of boiled 
perch in front of those who are to eat the boiled perch, | and they 
begin to eat 1t with spoons. | First they take out the backbone and 
the ribs; | and when they have all been taken out, they take out the 
20 heads and suck them, for || they are very fat; and when the fat is 
all off, they | suck out the eyes; and when these are off, they break 
them | to pieces and suck out the brains; and when these are out, | 


On 





Perch (1).—Wai,' la‘mé genemas t!Ex‘widxa Lamawé qa lawiyés 
q!ésnafyas LE‘wés yax'yig ile. Wa, gilfmésé ‘witlawa yax-yig-ilé 
LE‘wa q!dsna‘yaxs la’é k'lideq lax Lidsana‘yasés g*okwe. Wa, 
laem hérm t!ektilasés xwatayowe. Wa, la kosét!édeq qa lawilés 
5 gobet!mna‘yas. Wa, gil'mésé ‘witlaxs laé qatét!édeq ga gwilée-a 
(fig.). Wa, giltmésé gwatexs laé &x‘édxés h&nxLanowé qa‘s 
giixts!ddésa ‘wapé laq qa negoyoxsdaléséxs laé hinx‘ients laxés 
legwilé. Wa, g‘ilf’mésé medelxtwidexs laé &x‘@dxa t!ng‘ikwé 
Lamawa qa‘s aAxstendés lag. Wa, giilfmésé ‘wila‘staxs laé 
10 dax*‘idéda bregwinkEmaxés ts!ésLala qa‘s xwét!édéq. Wa, laxent!a 
nExske iLElag‘ila lax q!aq!alak:!a‘yaxEns ‘nalaix yix ‘wa*wasLalasas 
laxa lmgwilé marmdelqtlaxs laé hanx’sano laxa Imgwile. Wa, 
lanm L!opa Lemx"stag‘i‘lakwé lixég. Wa, héx-‘ida‘mésa ts!edaqé 
Aix‘édxés kak-nts!enaqé qa‘s li ts!ewanaésas laxa ydsaLaxa 
15 LEmx"stag lakwé. Wa, gil‘mésé ‘wilxtoxa k‘ak'Ets!enaqaxs laé 
hinx'dzamolilema Lemx'stag’iflats!@ hanxLandlaxa LELEmX"staa- 
giitaxa LEmx"stag‘iflakwé. Wéa, lax'da‘xwé ‘yos‘ida. Wa, lazm 
hé gil xelostayoséda xEmdmowég'afyas LESwa xaqé. Wai, 
_ gilfmésé ‘witlostaxs laé xplostalax héx't!a‘yas qa‘s k'!exwéq qaxs 
20 Lomaé tsenxwa. Wai, giil'mésé ‘witlawé tsEnxwa‘yaséxs laé 
k!imt!tits!4lax gégebrloxstatyas. Wa, g:il‘mésé ‘witlax laé wEwE- 
x‘sEnd qa‘s k!imt!tits!édéxa leqwis. Wa, g‘il‘’mésé ‘wiflaqéxs laé 


—_ 








1Continued from p. 184, line 21. 
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they throw the sucked head-bones into the fire. | When this is 
done, they eat the liquid with the meat; || and when they have had 25 
enough, they stop eating with spoons and they drink a little water. | 
That is what the Indians refer to as “cooling off;” and when they 
finish, | they go out. That is all about one way | of the Kwakiutl 
of cooking perch. There is only one way of cooking it. | 

(2) This is the manner in which the perch is cooked by the Koskimo. 
It || is cut open in the same way as I said first, and the scales are 30 
scraped off. | When the intestines and the gills and the | scales are 
off, the woman squeezes out the stomach and the guts, and | she 
squeezes out the slime of the gills. After she has done so, she | 
throws (the perch) into a dish, and she does this with all the others. | 
When this is done, she takes her kettle and pours some | water into 35 
it, a little less than half full. Then she puts it on the fire. | When 
it begins to boil, she takes the whole perch | and puts them into the 
kettle; and when they are all in, | she takes the intestines that had 
been squeezed out, the stomach, and the || gills, and puts them in. 40 
She lets this boil for maybe more than | half an hour according to 
the watch. | Then the kettle is taken off the fire. Now it is done. | 
They never stir it, for it is called ‘whole perch.” | The woman 





ts!exLEndxés k!wa4x'"moté xaqsa héx't!atyé laxa Irgwilé. Wai, 23 
gilmésé gwalmxs laé ‘yos‘idxa ‘wapala Le‘wa q!emlalé. Wa, 

g il‘mésé polidexs laé gwal‘ydsa. Wi,li xacex‘‘id nax‘idxa ‘wapé. 25 
Hérm gwe‘yosa bak!iimé k‘dxwaxdda. Wa, gilfmésé gwalexs laé 
hdqtiwelsa. Wa, lazem gwala ‘nemx‘‘idala hi‘méx'silaénéxa Lamawé 
yisa Kwag'ulé, yixs ‘nemx“idala‘maé hi‘méx'silaéna‘yaq. 

(2) Wa, g'a'més ha‘méxsilaénésa Gosg'imoxwaxa Lamaweé, yixs hé*- 
maé gwéeilaxs laé t !ekwaq laxen g'alé waldema LOxs laé k-dsilayiwés 30 
gobrté. Wa, gil'mésé ‘witlawé yax'yig‘ilas Le‘wa q!osnacyé LEfwa 
gobEtaséxs laéda ts!edagé xixidpx moqitilis LE‘wis ts!enéxé. Was, 
la q!wésalax k-!élisa q!osna‘yé. Wa, gil‘mésé gwatexs laé ts!ex- 
tsldts lixa loq!wé. Wa, la ‘nixwarm hé gwéx“idxa wadkwe. Wa, 
g-ilfmésé ‘witla gwalexs laé &x‘édxés hinx‘Lanowé qa‘s gtixts!ddésa 35 
éwapé Jaq. Wa, la benk:!oldzatyaxs laé hinxLents laxés Ingwilé. 
Wa, gilfmésé medelx‘widexs laé &x*édxa Amemk’!inala Lamawa 
qa‘s ixstendés Jaxa hanx'Lanowé. Wa, giil‘mésé ‘witlastaxs laé 
axfédxa xigikwé ts!enéxa qa‘s axstendés LESwa moqtila LE‘wa 
qlosnatyé. Wa, li medelx‘wida. Wa, laxent!a hiyaqax nexsr- 40 
eg ftelag ila laxens q!aq!alak:!ayaxsens ‘naliqé ‘wa‘wasLalasas ma- 
Emdelqtlaxs laé hinx‘sanowa laxa lngwité. Wa,lazm L!dpa. Wa, 
larm hewixa xwét !étsE‘wa qaxs hé‘maé LégadEs dmstaékwé Lama‘ya. 
Wi, lida ts!rdagé ax*édxés loq!wé LE‘wis gelemxi xElyowa qa‘s 
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45 takes her dish and her rib-strainer, and || she puts down the dish by 
the side of the kettle with whole perch; | and she takes the rib- 
strainer and lifts out the whole boiled perch | and puts them into 
the dish. She puts | all the perch crosswise into the dish. | When 
they are all in the dish, she goes and puts (the dish) down in front of 

50 those || who are going to eat the whole perch. The men immediately | 
pick off (the meat) and put it into the | mouth. When they have 
nearly eaten everything, the host takes | spoons and gives one to 
each of his guests; and as soon as | each has one, he takes up the 

55 kettle in which the perch had been boiled and || pours the liquid of 
the boiled perch into the dish. | He pours it on what is left over 
of the boiled perch. | As soon as the dishes are nearly full, he goes 
back, carrying the kettle; | and he puts it down at the end of the 
fire, towards the door. Then | the men eat with spoons the liquid 

60 and the gills and the stomach, || as it has been boiled, and the intes- 
tines; and when they have eaten enough, they stop. | That is what 
the ancient Indians call “washing down the food.” Then | they go 
out. They never drink water, for they know that they | will drink | 
water when they notice a salty taste of what they have eaten, | and 

65 it is not very long before they wish to drink water. Then || they 
drink. That is all. | 





45 hanolitésa loq!wé lJaxa Amstaakwilats!axa Lamawé hainx'Lanowa. 
Wa, li Ax*édxa gelemx’i xElyowa qa‘s xeEléstaléxa 4mmmk'!inala 
hinx'taak" Lamawa qa‘s li xxlts!alas laxa loq!we. Wa, lazm 
‘naxwakm géyaléda Lamawaxs laé yéyax"ts!4 laxa loq!wé. Wa, 
gilfmésé ‘witla la yax"ts!4 laxa loq!wixs laé k-ax‘dzamililas laxa 

50 impmmk:!inalag-‘iLaxa Lamawé. Wai, héx‘ida‘mésé xamax‘ts!a- 
naléda ‘nixwa bébrgwanemxs laé épaq qa‘s tsléq!itisnlés laxés 
sEmsé. Wa, gil’mésé Elaq ‘wiflaqéxs laéda Lé‘lanmemaq 4x‘édxa 
kak Ets!mnagé qa‘s lai ts!ewanaésas laxés Lélannmé. Wai, gil- 
‘mésé ‘wilxtoxs laé k'!oqililxa Amemk'!inalagi‘lats!é hanxLanowa. 

55 qa‘’s la gtiqdsas ‘wapalisa Lemx"stagi‘lakwé laxa loq!wa. Wa, 
lakm 4pm gtgégints laxa ha‘mdtasa LEmx"Laxwaxa Lamawe. Wai, 
eil'mésé Eliq qot!axs laé xwélaqa k‘!oxstdlitelaxa hinxLanowé 
qa‘s lai hangalitas laxa obéx'Lalalilasés Imgwilé. Wéa, lax-da‘xwé 
‘yos‘idéda bébrgwanrmaxa ‘wapaliis LEfwa q!osna‘yé LE°wa modqt- 

60 lixs laé L!opa Lefwa ts!enéxe. Wa, gil’mésé poltidexs laé gwala. 
Wa, hérm gwe‘yosa g'alé bak!ttm mekwaxalisé. Wa, lanm hoqi- 
welsa. Wa, larm héwixa nagék‘tlax ‘wapa qaxs q!a_ela‘maaxs 
nax‘ida‘métaxa ‘wapé qo lat q!aik‘alqéxs demp!aés ha*maxdé. 
Wai, k:'lést!a dlamm gilaxs laé nanaq!ésdg-ilaxa ‘wipe. W4A, hé‘mis 

65 la nagatsée. W4a, lapm gwata. 


BOAS] RECIPES 413 


Roasted Perch.—Perch is roasted by the side of the fire; and | they 
take the perch just out of the basket and put it down | under the 
side-pieces of the fire of the house. They never | take out the 
intestines and gills and scales. When || the scales are scorched, (the 
woman) turns it over so that what was the outer side is inside. | 
Then the woman watches it until the steam comes through | on the 
inner side all along the body. She does not | let the steam come 
through for a long time, before it is done. | Then she takes her food- 
mat and spreads it out outside || of her seat. She takes her tongs 
and with them lifts the | roasted perch and puts it on the food- 
mat, | and she takes a piece of broken cedar-stick and with it she 
scrapes off the scorched | scales. When they are all off, she picks 
off the | meat with her fingers and puts it into her mouth. After 
she has finished, she || takes water, takes a mouthful and squirts it 
into her | hands and washes them; and as soon as she has done so, 
she | rinses her mouth; and after that she drinks a little | water. 
That is all about this. | 

Flounder.—When it is calm weather and the tide is coming in, | 
the flounder-fisherman launches his small flounder-fishing canoe, | 
and he puts the flounder-spear on the left-hand side of his | flounder- 





Roasted Perch.— Maédzek" Lamawa laxa Ingwilé, yixs A‘maé 
dolts!oyrwéda Lamawé laxa lexa‘yé qa‘s 14 manélidzem lax iwa- 
ba‘yasa k-akrdmnwa‘yasa lngwilasa giokwe. Wa, larm héwixa 
lawoyiwé yaxyig‘ilas Le‘wés q!dsna‘yé Lefwis gobrté. Wa, gil'mésé 
klimelxidé gobrtaséxs laé xwélrlisaq qa L!asot!mndésa axot !n- 
néx'dé. Wa, lida ts!mdagé déqwalaq ga k‘ixtimx'siwésa k:lalela 
lax aLot!mna‘yas LO‘mé ‘wasgemasas ogwida‘yas. Wa, k:!és°mésé 
Alarm gégilit k-extimx’saléda k‘!atela lax 6gwida*yaséxs laé L!dpa. 
Wai, la 4x*édxés hi‘madzowé léwa‘ya qa‘s Lep!aliléq 14x L!Aasalita- 
sés k!waélasé. Wa, li 4x°édxés ts!éstala qa‘s k'!ip!édés laxa maé- 
dzekwé Lamawa qa‘s lai k'!ibrdzots laxa hi‘madzowé lé*watya. Wa, 
Afmésé ax°édxa k‘dq!4tyé k!watxtawa qa‘s kexdlés laxa k!tim‘la 

Obeta. Wa, gil*mésé ‘witlixs laé xamax'ts!anaxs laé épaxa 
q!mmlalé qa‘s ts!dq!tisrlés laxés semsé. Wa, g‘il'mésé ‘witlaxs laé 
ax'édxa ‘wapé qa‘s hamsgemdéqéxs laé himx'ts!anents laxés 
efeyasowaxs laé ts!Ents tenxtwida. Wa, gil’mésé gwatexs laé 
tslewéL!nxdda. Wa, giil’mésé gwalexs laé xan lex"id nax‘idxa 
‘wape. Wa larm gwal laxeq. 

Flounder.— Wa, g‘il‘mésé k:!imaqrlaxa yomnakiilaxs las witx"sten- 
déda hinx‘énoxwaxa paésaxés papayaats!éLé xwaxwagtima. WéAi, 
li k-atlalexsaxés papayayowé sarnts!0 lax gemxiga‘yasa papa- 
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5 fishing canoe, the prongs pointing to the place || where the fisherman 
is sitting in the stern of the flounder-fishing canoe. | He paddles 
seaward with his flounder-fishing paddle. As soon | as he comes to 
a place where the water is two fathoms deep, he | looks down, resting 
on his left hand, looking for | flounders. He backs-water with his 

10 flounder-fishing paddle, and is || going astern. Assoon as he discovers 
a flounder, he paddles ahead | to stop his flounder-fishing canoe; and 
when | the canoe stops, he puts the flounder-fishing paddle into the 
canoe, and | he takes his flounder-spear and puts it into the water, 
and he spears | the flounder in the middle, pulls it up, and shakes 

15 it off in the bow || of his flounder-fishing canoe; and he just goes on 
in the same way with the | others. As soon as he has caught many 
flounders, he goes home to his | house. | 

When he arrives at the beach of his house, his wife | comes and 

20 picks up a small basket, and she goes down to the beach carrying || the 
small basket. Then she puts it down in the middle of the flounder- 
fishing | canoe. She takes the flounders and puts them into the 
small basket; | and when the flounder-basket is full, she lifts it out 
of the canoe | and carries it up the beach into her house, and | she 
puts it down in the corner of her house. || 

25 Then she takes her small kettle and pours some water into it, and | 
she washes it out until it is clean; and as soon as all the dirt is out, | 





yaats!é xwixwagtima lamrm gwasbalé dzédzégtiimas lax k!wax- 
5 dzasasa papayaénoxwé lax dxLafyasés papayaats!6 xwaxwagtima. 
Wa, lai séx‘wtit!asés papayax'safyasé séwayowa. Wa, g il*mésé 
lag‘aa laxa matp!enk‘as ‘walaédzas laxens baLixs laé hex"dzE- 
ermx*‘ida qa‘s qElkwaléxés grmx6t!ena‘yaxs laé hinxensela alix 
paésa. Wi, laé prlk-itlila‘masxés papayax’sa‘yasé séwayoxs laé 
10 klik: !p‘naktila. Wa, g-il‘mésé dox*waLelaxa paésaxs laé saséwala 
qa wtilgaaLatyésés papayaats!€ xwixwagtima. Wa, gil’mésé 
‘wEle‘aaLexs laé k-ait!alexsaxés pépayax’sa‘yasé séwayowa qa‘s 
dax*idéxés pipayayowé saEnts!4xs laé meEdEnsas qa‘s sEx‘‘idéxa 
nEgEdzA‘yasa paésaxs laé néxdstodeq qa‘s k'lil*alexsés lax fg-iwa- 
15 ‘yasés papayaats!é xwaxwagitima. Wa, A‘mésé la héx'si gwég-ilaxa 
waokwé. Wi, gilf'mésé q!eyotxa paésaxs laé ni‘nakwa laxés 
g- okwé. 
Wi, gil'mésé lag-alis lax L!ema‘isasés g*Okwaxs laé gEnEmas 
kldqiilitxa lalaxamé qa‘s la lents!ésrla laxa L!ema‘isé k:ldqtlaxa 
20 lalaxamé qa‘s li hang-aalexsas lax nEgoyd‘yasa papayaats!é xwa- 
xwagiima. Wa, li &x*édxa paésé qa‘s li k-!ixts!4las laxa lalaxamé. 
Wi, gil'mésé qot!éda payats!é lalaxamixa paésaxs laé k'logtitexsaq 
qa‘s la k:!oxtwtisdésrlaq qa‘s la k:!ogwitelaq laxés g‘dkwé qa‘s li 
k:!ox‘walitaq lax onégwilasés g‘dkwé. 
25 Wa, la &xédxés hatnmemé qa‘s gitxts!odésa ‘wapé laqéxs laé 
ts!oxtig'indEq qaéx'ts!owés. Wa, g‘il*mésé ‘witlawé ‘yag‘ig'aSyaséxs 
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she pours away the dirty water with which she washed it out; and 27 
she pours in some more water, | until it is half full, and she puts it 
on the fire. After | she has done so, she takes her fish-knife and sits 
down alongside of the || flounder basket; and she takes out one of the 30 
flounders and cuts open | the belly, which contains the intestines, 


in this manner at x : 2—=~ | As soon as she turns over the 
white side, she pulls out the intestines. | She cuts 
off the intestines close to their end, at the gills. | She 


does not take off the gvlls from the head. || As soon as she has taken 35 
out the intestines, it is in this way: | Then she cuts 
down to ~ bone on each side cross- wise, in this 





manner: When this xy, has been done, 
she puts ‘ flix on an old 1 mat that has 
beenspread aA out, | and she does the same with the 


others; and when that has been done, she | cuts off 
the Bits. and when A have been cut off, the water in the floun- 
der-kettle begins to boil. || She takes it off and puts it down by the 40 
side | of her fire, and she takes split cedar-sticks and measures 
them off | so that they are the size of the flounder-cooking kettle 
crosswise. | Then she breaks off eight of them. When she has done 
so, she puts | four on the water of the flounder-cooking kettle, || and 45 
she takes the four others and puts them crosswise over the four that are 





laé giiqddxa néqwa ts!oxtig‘indmét ‘wapExs laé gtxts!dtsa ‘wapé 27 
laq qa nrgoyoxsdaliséxs laé hinx'Lents Jaxés Imgwilé. Wa, g‘il- 
‘mésé gwilexs laé &x‘édxés xwaLayowé qa‘s lai k!wag: aigiliixa 
payats!é lalaxama qa‘s dax“idéxa ‘nemé lixa paésé qa‘s xwiltsé- 30 
‘staléx yax‘yig‘i‘lats!iis tek’ lisa paéséxa g'a gwilég'a (fig.) yix x. 
Wai, gilf'mésé neLawa ‘meladza‘yaxs laé “anbuite | lodxa yax‘yig-ilé. 
Wii, la t!dsodex mag‘aand‘yasa Awand‘yasa yax'yigilé lixa qlds- 
nafye. Wai, lansm k:!és 4xodxa q!dsna‘yé laxa héx't!la‘yas. Wa, 
g il'mésé ‘wiliwa yax'yig‘ilaxs laé ga gwiilég'a (fig.). 35 
Wai, li qaqedEdzodrx wax'sadza‘yas g'a gwilég'a (fig.). Wa, gil- 
‘mésé gwalexs li k‘ligndzots laxa k-lak-lobané Lxbéla. Wa, la 
hérmxat! gwéx“Idxa wadkwé. Wa, g‘il‘mésé ‘witla gwalexs laé t !0- 
sflax ts!asnafyas. Wa, gil Era wice ‘witlaxs laé marmdelqilé pa- 
stag’i‘lats!as hinxLanowa. Wa, 14 hanx's‘rndrq qa‘s ha‘ndlisés 40 
laxés lmgwilé. Wai, li &x*édxa xokwé k!wa‘xLawa qa‘s mens‘idés 
lax wadzEq!exsdaasasa pastag i‘lats !@ hinx’Lanowaxs laé k-dk-oxsEn- 
deq qa malgiinalts!agés. Wa, gil'mésé gwatexs laé Lex"stentsa 
mots !aqé laxa ‘wabrEts!4wasa pastag‘i‘lakwé hinx‘Lanowa. Wai, laxaé 
ix‘édxa mots!agé qa‘s géktyindés laxa la Lex"stala mots!aqa Cis, "). 45 





1 See figure on p. 416, 
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are floating on the hot |water; and she takes the clean floun- 
ders and lays them on top of the | cedar-sticks; and she 
takes three more pieces of broken | cedar-sticks and lays 
59 them on the flounder lengthwise; and || she takes another floun- 
der and lays it on top of it, so that it is crosswise | on the first one; 
and she takes three ees at boteen | cedar-sticks and lays them on 
top of it, in this way: and she does this to every 
one, | so that the hot water enters between them. 
This is called | “cedar- sticks laid between boiled 
55 flounders;”’ and || the broken cedar-sticks in the 
bottom of the kettle are called | “cross-cedar- 
sticks of the whole boiled flounders.’’ When all | this has been 
done, she puts her flounder-cooking kettle on the fire; and | the 
flounders stay on the fire boiling for about half an hour according 
60 to the watch. | Then she takes them off the fire and puts || them 
down outside of the place where she is sitting. Then she takes 
a dish and | the bone strainer, and she puts (the dish) down by 
the side of the kettle in which the whole flounders have been 
cooked. | She puts the bone strainer under the topmost one of the | 
flounders, so that it does not break to pieces when she lifts it out, and 
she puts it into the | dish of the one who is to eat the flounder; and 
65 she does the same with the others. || As soon as she has taken the 
boiled flounders out of the kettle, she puts them into a dish | in front 


46 init. (Then it is this way:) i | Now the broken cedar-sticks 








46 Wa, lazm pex‘dléda k-dk‘oxsaakwé k!wa‘xtawa laxa ts!Elx"sta 
‘wipa. Wa, li &x‘édxa ts!éwalagekwé paés qa‘s paqryindés laxa 
k!watxLawé. Wa, laxaé ax°édxa ytidux"tslaqé k-ok-‘oxsaakwé 
klwatxLawa qa‘s k‘ak‘ededzodalés laxa paésé laxés gilddlase. Wi, 

50 laxaé &x°édxa ‘nemé paésa qa‘s paqryindés laq qa gryalés laxa 
gilx'dé ixts!oyos. Wa, laxaé 4x*édxa yidux"ts!agé k-dgeke k!watx- 

Liwa qa‘s k-ak-ededzidés laq, ga gwiilég'a (fig.). Wa, li ‘naxwanm 
hé gwéx“tdnq qa lalak-ésa tslulx"sta ‘wipé lag. Wa, hézm LégadEs 
k-ak-‘Etawa‘yasa pastagiflakwé k!watxLawa. Wa, hé'mis Légadéda 

55 banaxiatyé k‘ok‘oxsaak" k!wa‘xLawa lax banaxLa‘yasa hinx Lanowé 
gayaxLé k!watxLisa dmstaékwé pastag’ ilakwa. Wa, gil‘mésé ‘witla 
gwatrxs laé hinx'Lents laxés paésélax'dema Ingwila. W4, laxEnt!a 
nexspg tLElag‘ila laxens q !alak:!ayaxEns ‘naligé ‘wa‘wasLalasas lixa 
paésélax'dema lngwitexs laé hinx'sendEq |axés lngwilé qa‘s hing-a- 

60 lités lax Llasalilisés k!waélasé. Wa, la &x‘édxa loq!wé Letwa 
xElyowé xaxx'd qa‘s la hé‘nolitas laxes imstaékwé pastag i‘lakwa. 
Wai, la aék‘ilaxs laé xulabotsés xaxx'i xElyo laxa rk'!ek-nya‘yé 
paésa qa‘k:!ésés q!welidaxs laé xelostendnq qa‘s 14 xelts!dts laxa 
paspEts!ats!6Lé loq!wa. Wa, la ‘naxwamm hé gwéx“idxa waodkweé. 

65 Wa, gilfmésé ‘weg iltéda pastag flats! hinx'Lanoxs laé k-agemli- 
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of those who are to eat the boiled whole flounders; and | immedi- 67 
ately those who are to eat the flounders begin to eat, taking them up 
in the hands. | Some Indians call this “flounder-eating.” They 
suck | the bones and the head and the gills while they are eating the || 
meat. When they have eaten it all, then water is given to them to | 70 
rinse their mouth, and they drink. This is all about | one manner 
(of cooking flounder). | 

Flounder eaten with Spoons.—The | cutting of the flounder is the 
same as the cutting of the whole boiled flounder, || the only difference 75 
being that there are no broken cedar-sticks, for | it is just put into 
the water when it begins to boil. When it has been | boiling a little 
while, it is stirred so that it breaks; and when | the meat comes off 
from the bones, it is done. Then | the flounder-cooking kettle is 
taken off the fire, and || a little oil is taken and poured into it. Then | 80 
the woman takes the spoons and distributes them among those who 
are to eat | the boiled flounder. The woman takes dishes and a | large 
spoon, and puts the dishes down by the side of the | flounder-cook- 
ing kettle; and she takes the large spoon and || dips the boiled floun- 85 
der out of the kettle, | and puts into the flounder-dish all the liquid 
and the meat. The dishes are half full of it. | Then it is placed in 
front of the flounder-eaters, who immediately | eat the flounder. 





lem Jaixa paspEsLaxa fmstaék" hanxLaakwé paésa. Wa, héx“‘i- 
da‘mésé paspEsLaq xaémax'ts!€nasés e‘eyasOwaxs laé hamx‘‘idnq. 66 
Wa, la ‘nék-éda wadkwé bak!tima paspEs‘éda. WA, lamm k:!ixwax 
xaqas LE‘wa héx'tlatyas 16° q!dsnatyas, yixs laanal q!emtq latex 
q!mmlalis. Wa, gil’mésé ‘wi‘laxs laé tséx‘‘itsa ‘waipé liq qa 
ts!ewéL!pxoyos. Wai, li nax‘idexs laé gwala. Wa, lazem gwal laxa 70 
‘nemx*‘idata. 

Flounder eaten with Spoons (‘yewek" paés)._ Wi, hérm gwiilé 
XwaLa‘yasa paésé xwaLa‘yasa imstaékwé hinx’Laakwé paésa. Wa, 
Jéx'a‘més dgiiqalaydséxs k‘ledsaé k‘dk‘oxsaak" k!wa‘xLawa_ yixs 
Afmaé ixsteEndayo lixa ‘waipaxs laé marmdelqtila. Wa, lai gag-iila 75 
maEmdelqtlaxs laé xwét!étse‘wa qa q!wéq!tlts!és. Wa, 2 il’mésé 
k !inemg‘iteléda q!emlalé laxa xaqaxs laé L!opa. Wa, larm hinx:- 
sanowéda pistagi‘lats!é laxa pastag ilax'dem Ingwila. Wa, la &x*é- 
tsEéwa holalé Lle*na qa‘s k!iinq!egemé lag. Wa, la‘mé Ax‘édéda 
ts!edagqaxa k-ak‘Ets!Enagé qa‘s tstewanaésés laxa pEpastagtitaxa 80 
pastagi‘lakwé. Wi, li Ax‘edéda ts!mdaqaxa lonlq!wé Lutwa 
éwalasé k‘ats!enaqa. Wai, li mexendlitelasa lorlq!weé laxa pasta- 
eiflats!6 hinxLanowa. Wa, li ax‘*édxa ‘walasé k-ats!enaqa qa‘s 
tsayolts !alés laxa pastag'i‘lakwé qa‘s 14 tséts!dlas laxa paspryats!éLé 
foq!wa ‘witléda ‘wipala Le‘wa q!emlalé. Wa, la narngoyoxsdaléda 85 
forlq!waqéxs laé kagemlélem laxa paspestaq. Wa, héx’‘ida‘mésé 
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They eat it with spoons; and | when they have eaten, they drink a 
little water to cool themselves; || and after drinking, they go out. 
That is all | about it. | 

Steamed Flounder (Flounders steamed standing on edge on 
stones).—(The man gathers driftwood, and when he thinks he has 
enough to steam on stones the flounders put on edge, he goes home to his 
house. When it js high water, he throws out the driftwood on the 
beach of his house;) and? when all the driftwood is out, | he takes two 
medium-sized pieces of | driftwood not quite one fathom in length, | 
and puts them down above high-water mark. They are four || spans 
apart. He takes | easily-splitting cedar-wood and splits it into | 
thin pieces to start the fire, and he puts them down between the | two 
side-pieces of the fire. Then he takes medium-sized dry | driftwood 
and puts it down on top, so that the top is on the same level as the | 
two side-pieces. Then he puts driftwood crosswise over them. | As 
soon as it reaches from one end to the other the whole length of the 
two side-pieces, he | takes a medium-sized basket and goes to pick 
up medium-sized fresh stones, | and puts them into his stone carrying- 
basket. When it is full, | he carries it up and pours the stones on top 
of the cross-pieces on which the flounders are to be steamed. || He 
continues doing this, and does not stop until the stones are thick | 
over the top of it. Then he lights a fire under | them at each end. 








paspEs*édex'da‘xwa. Wa, larm ‘ydés‘itsés kak-rets!pnagé lag. Wai, 
g il'mésé ‘wiflagéxs laé xaii!ex‘‘id nax‘idxa ‘wapé qa‘s k‘6xwaxddés 
laq. Wa, gilfmésé gwal naqaxs laé hoqtwelsa. Wa, lazm gwal 
laxeéq. 
Steamed Flounder (‘nrg‘ek" k-!ot!aak" paés). Wa, gil’mésé ‘wi- 
‘oltawa qléxalaxs laé héx‘‘idarm &x*édxa ‘maltslaqé ha‘yal‘ag‘it 
q!éxataxa halsrla‘mé k:!és ‘nemp!enk’és twisgemasé laxens baLtax 
qafs k-atemgalisés lax Arafyasa ‘yax"muté. Wa, li modp!enké 
Awalagdlaasas laixens q!waq!wax'tslana‘yéx. Wa, la ax*édxa 
ég-aqwa Jax xAsewe k!lwatxLawii qa‘s xdxox"sendéq ga aim‘ima- 
yastowés qa‘s g‘alastoyaé. Wa, li LoLaxdts lax awagawa‘yasa 
emalts!aqé k‘ak‘edenwafya. Wii, li ax*édxa hi‘yata‘stowé lemxwa 
q!éxala qa‘s Loxtiyindaélés lag. W4a, gil‘mésé ‘nemak-fya LESwa 
émalts!aqé kak-redenwéxs laé gékiyindalasa qléxalé lag. Wa, 
e-il'mésé Inlbend lax ‘wisgrmasasa ‘malts!aqé k-ak-ndenwa‘ye, laé 
ixfédxa héla lexatya qa‘s li menaxa hifyal‘a alpxsem t!ésmema 
qa‘s la t!ixts!lilas laxés tligats!é lmxatya. Wa, g il*mésé qgot!axs 
laé k-!ox‘tisdésaq qa‘s li qepryints laxés t!éqwapdemataxa paésé. 
Wa, la héxsimm gwegilé. Wa, alfmése gwalexs laé wakwa 
tlésemé Ja hamelqryé lax dkiityatyas. Wa, héxida*mésé tséna- 
botsa gtilta lax ‘wax'sbatyas. WA, gil*mésé xiqdstaxs laé Axtédxa 





’ Continued from p. 181, line 62. 
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As soon as it flames up, he takes the | basket in which he carried up 18 
the stones, and |. carries it down to his fishing-canoe. Then he takes 
the flounders || and places them in the basket. When it is full, he | 20 
takes up the flounder-basket and carries it to the wood-pile. | He takes 
an old mat and spreads it out on the beach. Then | he takes the 
flounder-basket and pours the flounders on to the old | mat, so that 
they lie on it. Then he goes back to the beach and || brings up the 25 
rest of the flounders. As soon as he reaches his fishing-canoe, | he 
takes the flounders and puts them into the flounder-basket; | and 
when they are all in, he picks up (the basket) and | carries it up the 
beach, and puts it down by the side of | the old mat on which the 
flounders have been placed; and he goes up the beach, and takes the 
tongs out of his house, || and a bucket, and also old mats for covering, | 30 
and also-cedar wood; and he takes these and puts them down by the 
wood-pile. | Then he takes the long tongs, picks out the red-hot 
stones, and | puts them down on the beach not far from | where he 
stands, for he never moves his feet when he puts down the || red-hot 35 
stones. Heputs them down on a level place on the beach. | When all 
the stones have been taken out of the fire, he levels the | hot stones 
with his tongs; and when they have all been levelled down, | he takes 
his bucket with fresh water in it and | sprinkles a little on the red-hot 





Imxa*yé yix tlagats!éxdiséxa t!ésemé qa‘s la dalaq qa‘s li k:!ox- 18 
‘walxsas laxés Llagédzats!6 xwaxwagtima. Wa, lai Ax‘édxa paésé 
qa‘s li klexts!4las laxa Imxatyé. Wa, gil‘mésé qot!laxs laé 20 
k logtiltsaxa payats!é Inxa‘ya qa‘s la k lgiindlisas laxa t!éqwabE- 
gwese. Wa, li ax*édxa k'lak !obané qa‘s Lep!alises. Wa, la 
ix*édxa payats!é lexatya qa‘s li gtigedzdtsa paésé laxa k: ligndzowe 
k-lak-!obané. Wa, li xwélaqants!és laxa L!mma‘isé qa‘s la et !éd 
laxés inéx’sA‘yé laxa paésé. Wai, gil’mésé lag'aa laxés L!agédzats!é 25 
Xwaxwagiimxs laé 4x*édxa paésé qa‘s 1a k‘lixts!Alas laxa payats!é 
lmxa‘ya. Wa, gil’mésé ‘wilts!Axs laé k:!ogtiexsaq qa‘s 18 k‘!ox- 
‘wiisdésnlaq qa‘s li hinenxerlisas laxa k:!ngrdzMyaasasa paésa 
k-lak-lobana. Wai, li lasdésa qa‘s li 4x°édxa k'!iptalaa laxés g‘dkwé 
LE‘wa tsayats!é nagats!’. Wa, hé*misa nénayimé k:!ak'!ek:!obana. 30 
Wi, hé*misa k!wa‘xLtawaxs laé dalaq qa‘s 1a Ax®dlisas laxés t!éqwa- - 
akwe. Wi, héx*‘ida‘mésé Ax*édxa giit!a k:!ipralaa qa‘s k: lip !idés 
laxa x‘ix'ixsemala tlésema qa‘s k'!ip!aléselés laxa k'!ésé qwésala 
laxés Lawédzasé qaxs héwiixaé Léqtlisé g-dgtiyaséxs laé k:!ip!édxa 
xiIx‘ixsEmala t!ésema qa‘s k'lip!alisés laxa ‘nema‘isé. Wa, gil 35 
‘mésé ‘wilg ilqéda gtiltixa t!ésemaxs laé golg‘ilqasés k*!ipralaa laxa 
xix‘ixsemila t!ésema qa ‘nemak‘tyax‘idés. Wa, g‘ilfmésé ‘nema- 
k‘iyaxs laé &x‘édxa nagats!ixs laé ‘wabrts!Alaxa ‘wE‘wap!Emé qa‘s 
xaL!exidé xddze_nyints laxa x‘ix‘txsemala t!ésmema qa ‘witlawésa 
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40 stones, so that the || ashes that stick on them come off. When he 
has sprinkled water | over the whole surface, he takes split cedar- 
sticks not | really thick, and measures off one span | and four finger- 
widths, and breaks it off; and | this is the measure for the other 

45 cedar-sticks, when he keeps on breaking off || many of them,—all 
cedar-sticks of the same length. When he thinks | that he has 
enough, he puts them end down between the red-hot 
stones, | in this manner: ERE They are one span apart | 
lengthwise and crosswise; and | the cedar-sticks 
standing on end among the red-hot stones are called “holders of the 

50 steamed flounders standing on edge on stones.” || The name of the 
red-hot | stones is ‘‘steaming-place for flounders standing on edge on 
stones.”’ When all | the cedar-sticks stand on edge on stones, the 
man takes the flounder- | basket and puts it down by the side of 
the steaming-place. He never | cuts the flounders to take out the 

55 intestines. He takes out one | flounder, and lays it flat on the 
cedar-sticks , so that it stands on its edge on the | 
hot stones. Each flounder leans against one 
of the | cedar- sticks. When he has finished, it is 
in this way: | When he has put them all on, 
he takes the old mats and | lays them down 

60 close to his steaming-place. When this has been done, || he 








40 gtina‘yé k!wék!titseméq. Wa, gvilfmésé ‘witla xdsElg‘intsa ‘wapé 
lax &wadzeqayayaasasaséxs laé Ax‘édxa xdkwé k!watxtawa k:!és 
Alazem LEsLEkwa qa‘s ‘mens‘idésa ‘nemp!Enk’é laxEns q!waq!wax’- 
ts!anafyé, hé*‘misa moddEné ésEg'iwa‘tyaséxs laé koqddrq. Wa, 
hé‘mis la ‘mEnyayoséxa wadkwé k!wafxLaiwaxs laé hanal k-6koxs‘a- 

45 laxa q !énemé hésta Swisgem xk" k!wa‘xLawa. Wai, g il’mésé k-dtaq 
larm hélalaxs laé q!wag‘aalddalas laxa x‘ix‘ixsmmala t!ésmma ga 
gwilég'a (jfig.), yixs ‘nal‘nemp!enk‘aé laxens q!waq!wax'ts!a- 
na‘yagé iwalagilaasas laxés g‘ilddlasé Letwis tslég-olasé. Wa, 
hérm Légades k:!0t !aasdemasa ‘neg‘ikwé paésa k!wa*xLawé q !waaak" 

50 lixa x'ix‘ixsemala t!ésema. Wa, hé*mis Légadéda x‘ix‘ixsemala 
t!ésemas ‘nex'demaxa k:!ot!aakwé paésa. Wa, gil'mésé ‘wiéla la 
q!waaakwa k!waxtawaxs laéda begwanzmé 4ax‘édxa payats!é 
lexatya qa‘s la k‘!ogtindlisas laxés Nnegastaq. Wa, lazm héwiixa 
t!ox'widxa paésé qa lawiyés ts!enéxas. Wa, li dolts!odxa ‘nemé 

55 paés qa‘s paxendés laxa k!watxLawe qa k:!otaléséxs laé axa laxa 
tslelqwa tlésema. Wa, la ‘nal*fnema paésé laxa ‘nal*nemts!aqé 
k!watxLawa. Wa, gil'mésé gwatexs laé g'a gwiléga (fig.). 
Wa, gflfmésé ‘wilgaalaxs laé ax*édxa k'lak!ek'!obana qa‘s la 
LEp!elsElas 14x mag ‘inwalisasés ‘nek‘asoLé. Wa, g il’mésé gwa- 

60 texs laé &x‘édxa wewap!emts!ala nagats!& qa‘s tsadzELEyindés 
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takes the bucket with fresh water and pours it | over the flounders 61 
standing on edge on the stones. When the water has been poured 
out, | he quickly takes up the old mats and throws them over them; | 
and it does not take long before he takes off the covering, for 
(the flounders) are now done. | As soon as he has taken off the 
whole covering of old mats, the man || calls his numaym to sit 65 
around the place where the flounders were steamed, | to eat the 
steamed flounders. The men all come and sit around | what they 
are going to eat. When they are all there, | each man takes one | 
flounder, and they pinch off (the meat) and put it into their mouths; 
and || after each has eaten one flounder, they take another one and 70 
eat it; | and when there are many flounders, then all the men try to 
eat many | flounders; and sometimes each man will eat four | 
flounders when there are many. And when the flounder-eaters 
finish, | they go home to their houses, and they wash their hands; 
and || after they have done so, they drink a little water, after | rinsing 75 
their mouths for the salty taste to come out. The reason why they 
do not | drink much water is because they are afraid to drink much 
when they first | taste the flounders steamed standing on edge on 
stones, for then they would | always want to drink water. There- 
fore they only || drink a little water to wash down what they have 80 
eaten. | This also is not given at a feast to many tribes. That is | 

all about this. | 





laxa k-‘lotlaakwé paésa. Wa, gil'mésé ‘wilgilts!4wa *wapaxs laé 61 
hanakwila dax‘idxa k'!ak'!rk‘!obana qa‘s nasryindés laq. Wa, 
klést!a dlazm gilaxs laé nasddpxa nayi’mé qaxs le‘maé L!dpa. 
Wa, gil'mésé ‘wiliweda k:!ak'!ek‘lobana naiyimxs laéda brgwa- 
nEmé Lé‘lalaxés ‘ne‘mémoté qa lis k!titséstalaxa ‘neg‘asaxa paésé 65 
qa’s paspEséxa ‘neg'Ek" paésa. Wa, li ‘witlanm 1a k!ttsé‘stalisn- 
léda bébrgwinrmaxés ha‘maré. Wai, giilfmésé ‘wilg-alisexs laé 
héx*idamm dax*‘idéda ‘nal‘nemokwé bébrgwanrmxa ‘nal‘nEmé lixa 
paésaxs laé 6paxeElaq qa‘s ts!dq!tisElés laxés semsé. Wa, g‘il‘mésé 
‘witlaxa ‘nemé paésexs laé ét!éd &x‘édxa ‘nEmé qa‘s himx"‘idéq. 70 
Wa, gil'mésé q!énema paésaxs laéda ‘naxwa bébegwanem q!aq !é- 
k-!msap!axa paésé, yixs ‘nalfnemp!enaé mok!tisa ‘nemdkwé bEegwa- 
nemxa paésaxs q!énemaé. Wii, gil‘mésé gwala paspmsaxs laé 
na‘nak" lixés gig‘dkwé qa‘s li ts!ents!enkwa lag. Wa, g‘il‘mésé 
gwalexs laé xau!ex'‘id nax‘idxa ‘wEe‘wip!emé yixs laé gwal ts!n- 75 
wéL!mnxdda qa lawiyésés demp!aéi!mxawatyé. Wa, hérm k’!ésélts 
q!ék:'!msxa ‘wapé qaxs k‘tlrlaé grydl q!ék'!mseq qaéxs g*il’maé 
p!ex‘ateléda ha‘maag‘dlaxa k-!dt!aakwé ‘neg‘ik" paéspxs laé dem 

la hémenalizm la naq!éxsdxa ‘wapé. Wai, hé'mis lagilas 4em 
xaLlexid nax‘idxa ‘wapé qa‘s ts!ewendzpmxés hamix'dé. Wa, 80 
laxaé k‘lés k!wéladzpm laxa ToREe lélqwilata‘ya. Wa, lazm 
gwal laxéq. 
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1 Fresh Herring-Spawn on Cedar-Branches.—Now I will talk about | 
(herring-spawn on) cedar-branches, for that is also done in the same 
manner as with the hemlock-branches, | when they are put into the 
sea; and the only difference is, that they are | not often dried, for 

5 they are only put || into the spawning-place; and as soon as herrings 
stop spawning, then | the cedar-branches with the spawn on them 
are given | to the tribe to eat. The raw spawn is eaten fresh. | It is 
bad when it is dried, for it quickly gets a strong taste, | and it quickly 

10 gets red; and it also || tastes of cedar-branches when it gets dry; and 
the only | reason why it is put into the sea is, that it is easy to wipe 
off | the herring-spawn; and it is not cooked in kettles. | 

Soaked Herring-Spawn.—A | large steaming-box is taken, and the 

15 box with herring-spawn is taken, || and it is put down on the left-hand 
side of the house. | Then they untie the rope of the cover, and they 
pour (the herring-spawn) into the steaming-box; | and as soon as it 
is nearly full, they pour fresh water | into it; and they only stop 
pouring water into it when it covers the | spawn. This is done in 

20 the morning, and itis just || left that way until noon. Then the old 
women are asked | to come and rub the herring-spawn; and when 
the old women | come, they sit down in the house, one on each side | 





1 Fresh Herring-Spawn on Cedar-Branches.—WA, la‘me’srn 6’dza- 
qwaltsa tslap!axé yixs hé’‘maaxat! gwilé gwa’laasasa q!wa’xé, 
yixs laé giwi’la la’xa dr’msx’é. Wa, 1é’x‘atmé d’gtiqalayoséxs - 
k'!é’saé q!tna’la le’mxwaspfwa, yixs lé’x atmaé la’oitas Axsta’nd 

5 laxa wa’yadé qaxs g'i’l’maé gwal wa’séda wa’na‘yaxs la’é hé’x*1- 
damm Axwtsta’nowéda EnendExtaé'la ts!a’plaxa qa‘s li himg‘i’layo 
la’xa g'o’ktlote. Wa, lam’m halaxwa_ k’'!n’lx’k'lax'xa an’nteé. 
Wa, la ‘ya’x’semxs lk’mxwasE‘wae. Hé’rm ha’labala la k !px-p!a- 
x‘7’dé; hé’*méséxs ha’labalae !a Liax‘wi’da. Wa, la’xaa 14’sé 

10 gwé’p!aasasa ts!a’p!laxeé la’qéxs la’é lemx‘wida. Wa, lé’xat‘més 
la’g‘ilas Axsta’no 1a’xa dm/msx‘ixs ho/temla’axs la’é qtisi’laya 
AanfR’nté liq. Wa, la’xaé k:!és hai’nx'LEntsE‘wa. 

Soaked Herring-Spawn (Wiisé’laxa an’/nté).—Wa, hé’*maaxs la’é 
Ax®é’tsEowa ‘wa'lasé q!o’lats!é. Wa, la‘mé’sé 4x‘é’tsn°wa inda’ts!é 

15 xEtsE’ma qa‘s g’4’xé ha’ng‘alilas lax guemxotsdlilasa g°6’/kwe. Wi, 
la, qwéteyi’ndex t!ema’k'nyatyas. Wa, la gtixts!4/las la’xa q !éq!o- 
‘lats!é. Wa, gi’l*mésé Ela’q qd’qtit!axs la’é qup!Eqa’sa a’‘ita ‘wap 
laq. Wa, a’l’mésé gwal qEpa’sa ‘wa’paxs la’é nétk'nya’x'‘id la’xa 
ab/nté. Wa, hé’em hé’x'dems gwé’x“idéda gaa’la. Wa, 4/mésé 

20 la bawa’p!les. Wa, gi/lfmésé neqi’laxs la’é hé’lase‘wa tan’/Ik!wa- 
na‘yé qa g’a’xés wtisa’xa ak’nté. WA, oi’l*mésé g'’xéda lan’lk!wa- 
na‘yaxs la’é k!tis‘a’litéda ‘nalfnemd’kwe lax ‘wa’x’sandlitasa ‘nal- 
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of each steaming-box; and as soon as they have sat down, they rub 
the | herring-spawn. After they have continued rubbing it for a 
a long time, they shake out with the back || of the hand the hemlock- 25 
leaves, and they draw the spawn towards themselves; and | when all 
the spawn is on the near side of the steaming-box, | then all the 
hemlock-leaves are on the far side; and the old woman | skims them 
off with her right hand, and puts them into a | small dish that stands 
on the floor; and when all the hemlock-leaves are out, she || rubs the 30 
spawn again; and she rubs (among) it for a long time, | doing in the 
same way as she had done before, when she first worked at the | 
spawn, shaking her hands so as to remove the hemlock-leaves to the 
outer side | of the steaming-box; and she also does the same, skim- 
ming off the | hemlock-leaves and throwing them into the small dish. 
She keeps on || doing this, and only stops when all the hemlock-leaves 35 
are out. | As soon as this has been done, a large kettle is taken, and | 
the spawn is poured into it. When the kettle is full, | the man calls 
his tribe; and | when all the guests are in, they first eat || scorched 40 
dried salmon. After they have eaten it, they put the | kéttle with 
herring-spawn on the fire, and | the young men at once stir it; and 
when it begins to boil, | it is taken off the fire. Then it is | done. 
Then dishes are taken, and || long-handled ladles, and with the 45 





‘nemsgemé q!o’lats!é. Wa, gi’l*mésé k!tis’a’/litpxs la’é wiis’é’dxa 23 
an/nté. Wa, g‘i’l'mésé gé’gilit wiise’/lgéqéxs la’é nel‘i’ts Awe’g-atya- 
sés efeyaso’ la’xa k‘!a’'mo‘mo. Wé, la go’laxa an/nté. Wa, g‘t/l- 25 
emésé ‘wi'‘la g’a’xéda an’nté la’xa gwa’sanéqwasa q!0’lats!ixs la’é 
*wi’léda k:!a’*mo‘mo 1a’xa qwé’sanéqwé. Wai, lé’da In’k!wana’*yé 
go'lx‘itsés hé’tk!olts!ana 1a’xa k-!a*mo*m6 qa‘s gtixts!o’dés la’xa 
la/logttmé ha‘né’ta. Wii, g‘i’l'mésé ‘wi’‘léda k: !a’"mo‘moxs la’é é’t !6d 
wiisgp’/ndxa an/nté. Wa, gt/lfmésé la gé’g ilil wtsn’lgéqéxs la’é 30 
é’tléd hé gwe’xidnq |a’xes g'i’/Ix'dé gwé’giilasexs la’é g'a/laqaxa 
an/nté qa‘s ‘nn’/léxés e‘eyasd’ qa la’sa k'!a’/*mo‘mo 1a’xa 1!a’sané- 
qwasa q!lo‘lats!é. Wa, la’xaa hé’em gwé’x‘‘idexs la’é gd’x*widxa 
k'!a’"mo®mo qa‘s la giixts!d’ts la’xa ta’logtimé. Wa, la hé’x‘sirm 
gwe’gilaq. Wa, a/imésé gwa’tmxs Ja’é ‘wi'‘lawéda k-!a’*mo‘mo. 35 
Wi, gi’/lfmésé gwa’la la’é Ax°é’tsm*weda &¢wa’we hAd’nenx‘Lano qa‘s 
giixts!4/yAésa an’nté liq. Wa, gi’lmésé la ‘wi’‘la qo’qtit!éda 
hi/nx'Lanixs la’é wé‘laléda bregwa’nemaxés g’d’ktlote. Wa, 
gi’/l’mésé ‘wi'‘lactéeda 1Lé’‘lanmmaxs la’é g‘a’g‘alasila h&’mx‘i’dxa 
ts!m/nkwé xamia’sa. Wai, gi’l’mésé gwal ha‘ma’pqéxs la’é hanx:- 40 
La’/nowéda éentts!Ala hanx'La’no 1la’xa Irgwi'lé. Wa, la‘mé’sé 
hé’x*tidaf‘méda hi‘ya’lka xwé’taq. Wa, gi’lfmésé medelx‘wi’dexs 
la’é h&’nx'sanowéda hinn’/nx‘Lanowé |a’xa Irgwi'lé. Wa, lak’m 
L!d’pa. Wa, la &x°é’tse*wéda lo’Elq!wé. Wa, la’xaé 4x*é’/tsE°wéda 
gi/lt!extala k-ats!enaqa. Wa, lé tsnyolts!alasa  k-a’ts!enagé 45 
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46 ladles they dip | the herrmg-spawn out of the kettle and put it into 
the dishes. | As soon as (the dishes) are full, oil is taken and is 
poured | on the spawn in the dishes; and they only stop pouring on 
the oil |.when the liquid of the spawn is covered with it. Then it is 

50 put before the || guests, and the guests at once eat it with spoons, for 
before this | spoons are given to them. They do not drink water 
before it, | for they have eaten dried salmon; therefore they do not | 
drink. As soon as they finish eating herring-spawn, they | cool 
themselves with fresh water. That is all.|| 

1  Half-Soaked Herring-Spawn.—They | do the same with the Horie 
spawn as I have told before. | Only this is different, that it is not 
left in the steaming-box for a long time, | and it is ranbed before the 

5 herring-spawn swells; || and when all the hemlock-leaves are taken out, 
the spawn is taken out | and made into balls large enough to fit into 
the hands | put together; and the reason why it is made round 1s, | 
that it is put into the dishes, and two balls are made for | each man. 

10 When there are eight || balls of herring-spawn put into each dish, | 
itis put beforefourmen. Immediately | the guests take out each one 
ball of | herring-spawn, and they eat it; and after they have eaten it, 
the wife | of the host takes her spoons and puts them down on the || 





46 la’xa an’nté la’xa ha’nx’Lanowé qa‘s li tséts!4’las la’xa 10’Elq!we. 
Wi, gi’lf'mésé q6’qtit !laxs la’é 4x°@’tsE*‘wa L!éna qa‘s_ k!tinqryi’ndé 
la’xa tox*ts!4’la an’nta. Wa, a’l*misé gwal k!ti’nqasa L!énaxs 
la’é t!a’x-idé ‘wa’palisa an’/ntée. Wa, li k-ax‘dzamolé/lum la’xa 

50 k!we’lé. Wa, la hé’x-‘ida‘ma k!wé’lé ‘yo’s‘idqéxs ga’laé ts!&’*ya 
k-a’/k-nts!enaqé lag. Wa, lan’m k‘lés na’naqalg-ewalax ‘wa’pa 
qaxs la‘mé’x'dé ha*ma&’pxa xama’sé. Wai, hé’*mis la’gilas k-lés la 
na’x‘ida. Wa, gi’l'mésé gwal n’nt!atxa az’ntaxs la’é k-d’xwa- 
xdtsa a/ita ‘wa’pa. Wa, lan’m gwa’ta. 

1 Half-Soaked Herring-Spawn (Dex'di’x'xa akb/nté).—Wa, hé’rmxaa 
gwe’gvilaxa ab/ntés gwé’gilasaxa ¢@'f/lx-den gwa’gwex's‘ala’sa. WA, 
lé’x'atmés O’giiqalayo’séxs k-!é’saé gé/stalitla 1a’xa q!d‘lats!axs 
la’6 wiis’é’tse‘wa yixs k-!6’stmaé éni!ex‘semx‘idéda an/nté. Wa, 

5 gi’lfmésé ‘wi'‘liwéda k:!a‘mo*maixs la’é té’texsemdalaxa ak’nté 
qa ld’Elxsemés qa 4’*més hé’‘lala mix"ts!owés la’/xens e‘eyasa’xs 
g0/xsEmésE‘waé. Wa, hé’*mis |a’gilts la 16’elxsemxs la’/é mix"- 
ts!A’layo 1a’xa 10’q!wé. Wa, la sfine/amAihegees flak" la’xa ‘na't- 
‘nemd/kwé bé/begwinema. Wa, g‘i’l*mésé ‘ma/igtinaltsema 1o’Elx- 

10 semé a’ent la xex"ts!o 1i’xa ‘na’l*neméxita 16’Elq!waxs la’é 
k'ax'dzamo‘lé’lem 1a’xa mod’kwé bé’brgwinkma. Wa, hé’x-ida- 
‘méséda k!we’'lé da’gilts!odxa ‘nal‘nn’/msgrmé !|a’xa 16’ElxseEmé 
an’nta qa‘s hi‘mx~1’déq, wa, gi’l'mésé hi‘mx~i’/dexs la’éda genn’- 
masa k!wé’lasé &x°é’dxés k-a’k‘ets!enaqé qa‘s la ixégents lax 
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inner side of the dish. She dips up some fresh water and | pours it 15 
. on to the balls of spawn which are in the dish; and | when the guests 
eat the balls of spawn, they take the spoons | and eat the spawn with 
its liquid with spoons; and when | they finish, they go out. This 
half-soaked spawn is often given at feasts || to the tribe, and also 20 
dried salmon is eaten before it, | before they eat the half-soaked | 
spawn. No oil goes with it. That is | all about this. | 

Eating Herring-Spawn.— When a man desires to eat herring-spawn, | 
he just goes into the house of a man who owns | some good dried 25 
spawn, and he sits down in the house. | Then they tell the wife of the 
man that they want to eat spawn. | At once the woman takes her 
food-mat | and spreads it outside of the men. Then she takes her | 
small basket and fills it with herring-spawn. Then she pours | the 30 
herring-spawn on the food-mat, and she scatters the spawn over it. | 
She also takes her oil-dish and pours oil into it, and | she places it 
among the spawn. Then the men take | the spawn, dip it into the 
oil, and put it || into their mouths. Then they take much oil with it, 35 
for | dried herring-spawn is very rough to eat. | After they finish 
eating, some fresh water is fetched, and they drink; | and after they 
finish drinking, they go out. That is ali about this. | 





a’Lotaga‘yasa 10’q!wé. Wa, la tseé’x‘idxa a’lté ‘wa’pa qa‘s la 15 
qEp!n’qas 1a’xa 10’Elxsemé ax/nt g'ets!4 la’xa 10’q!wé. Wa, g/l 
emésé wi’‘léda k!wé’laxa J6’ElxseEmé an’nta, !a’é ix‘é’dxa k‘ak‘r- 
ts!mna’gé. Wa, la ‘yd’s‘idxa ‘wa’paqrla an’nta. Wa, gi’l'mésé 
éwi‘laxs la’é hd’qtwelsa. Wa, hé’em q!tina’la k!wé’ladzem 1a’xa 
g@d’/ktlotéda dn/nkwé an’nta. Wa, la’xaéda xama’sé g’A’g-alal- 20 
giwe ha’mx‘‘i’tse‘wa, yixs k‘!éssmaé dex‘dax‘i’dxa dr’/nkwé 
ar/nta. Wa, laz’m k°‘!é4’s L!é’'na lafyo laq. Wa, lar’mxaé 
gwal la’xéq. 

' Eating Herring-Spawn (Seq!a’xa ak/nté).—WaA, gi’l'em_ seq !aé’xs- 
déda bébrgwa’nemé, wi, la 4’Em hogwe’La 14x g’6’kwasa &xno’- 25 
gwadiisa hé’laxis ln’mx‘widaénafyés ak/nté. Wa, la k!ts‘alila. 
Wai, la né’/lakmxa gEnb’masa begwa’nEmaxs seq !aé’xsdaé lax an’nta. 
Wi, hé’xidatméséda ts!eda’gé Ax*é/dxés hi‘madz0/we 1é/éwatya 
qa‘s Lep!a’liléq lax L!a’sa‘yasa bébregwankmé. WéA, la x‘é’dxés 
lalaxamé qa‘s lé k:!ats!o’deq 1a’xa an’nté. Wa, lé gtgrdzd’ts 30 
la’xa hatma/dzowé 16’‘watya. Wé4, la gitldzd’tsa an’nté lag. Wa, 
la’xaé ix°6/dxés ts!mba’ts!é qa‘s k!inxts!0’désa L!é’*na. Wa, la 
ha/ngas 1a’xa an’nté. Wa, la’x'da‘xwéda bébregwanrmé dax’t- 
idxa ak’/nté qa‘s ts!leple’dés 1la’xa Lié’na qa‘s ts!oq!tisés 
la’xés sk’msé. Wai, laz’m q!é’qrbalas ]4’xa L!é’*na qaxs xk/nLE- 35 
laé k:!0’Léda ak’/ntaxs hi‘ma’‘yaxs In’mxwaé. Wa, gi’l*mésé 
gwal hi‘ma’pa la’é tsé’x‘itse°wa a’Ita ‘wa’pa qa nax‘idés. Wa, 
gi/lf'mésé gwal na’qaxs la’é ho’qtwelsa. Wa, lan’m gwal la’xéq. 
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1 Herring-Spawn with Kelp.—When | a man wishes to invite his tribe 
in for the morrow, | then in the evening his wife takes the steaming- 
box | and pours some fresh water into it until it is half full. Then 

5 she takes a || bundle of kelp (with spawn) tied in the middle, and she 
unties it in the middle. Then | she puts it into the steaming-box in 
the evening. Now it is soaking in the house during the whole | 
night. In the morning, when day comes, | the man invites his tribe 
in; but his wife clears | the house, so that it may be clean; and after 

10 she has finished clearing it, || she spreads the mats around the house; 

and as soon as she has finished, | she takes the kettles and puts them 
down by the door of the | house; and after she has finished, she takes 
her dishes and | puts them down near the door of the house; and 
when she has finished, | she takes her oil and her spoon-basket, and || 
15 these also are put down by the door of the house, and also | two 
buckets, and sometimes even four buckets, | for there is much water 
(needed) with the kelp with herring-spawn when it is boiled. | Now 
everything is ready. As soon as | her husband comes, he starts the 

20 fire in the middle of the house; and when || the fire blazes up, he 

waits for the young men of his numaym | tocomein. Assoonas they 
come, he sends them to call | his tribe again. Immediately the 





1 Herring-Spawn with Kelp (Qa’xq!nrlis an’nt)—_Wa, hé’*maaxs 
la’é né’nk: !éx‘idéda bEgwaé’nEmé qa‘s Lé’‘laléxés g°6’ktl6taxa In’n- 
sé. Wa, la dza’qwaxs la’é &x‘e’déda genn’maséxa q!d"lats!e. 
Wa, la giixts!d’tsa a’lté ‘wap lag qa nngoya’lés. Wa, la &x*é’dxa 

5 yae’Loyala q!axq!nli’sé. Wa, la qwé’/lilax yaé’/Loya‘tyas. Wa, la 
axsta’las la’xa q!6’lats!axa dza’qwa. Wa, lan’m t!é’Italit se’nbéx 
‘wa’sgrEmasasa ga’nuLée. Wa, gi’l’mésé ‘na’xidxa gaa’lixs la’é 
Lé‘laléda brgwa/nEmaxés g'd’kiloté. Wa, la’La genn’mas é’kwa- 
xés g'd/kwas qa 6’k‘!ngwilés. Wa, gi’lmésé gwal 6’kwaxs la’é 

10 Lepsé‘stali‘telasa k!wadzo/wé 1é’El'watya. Wa, g‘i’lfmésé gwa/texs 
la’é &x°6/dxa hinenx‘La/nowé qa g-A/xés hyx‘hani’t la’xa dstA/lilasa 
go’kwe. Wa, gii’l*mésé gwa’imxs la’é ax‘e’dxés oa e 
g’a/xés mex‘a’lita laxaaxa osta’lilasa g°d’/kwé. Wa, g't’l*mésé gwa’- 
texs la’é &x°é’dxés Lile’na LEcwés k-a’yats!é yibelo’ sgema. Wa, 

15 g'a’x‘emxaa ix‘a’litelas la’xa osté’lilasés g°o’kwé. Wé, he’*meréda 
nak’ngats !é emattsr’/ma.~ Wa, ‘nal‘nn’mp!ena mo /sgnméda nak/nga- 
ts!6 qaxs q!é’nEmaéda ‘wa’pél a’xa q!a’x'q !elisaxs hi’nx'LentsE*waée. 
Wa, lan’m ‘na’xwarm la gwalala. Wa, g'i/l*mésé g'a’xe 
la/¢wtinemséxs la’é hé’xidazrm la’qolilxés g‘d’kwé. Wa, gi’ 

20 ‘mésé x'i’qostaxs la’é @’srlax h&‘ya’lasés ‘ne*mé’mote qa ga’ xés 
ho’gwira. Wa, gi’lfmésé g’a’xexs la’é ‘ya’laqaq qa lés 6’tsésta- 
xés g°d/kiloté. Wa, hé’x-ida‘mésa hi‘ya’ifa la xwé/laqa hd’qt- 
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young men go out again | to calt the guests again. Not long and | 
all the guests come. Immediately the weman takes her || box of 
dried salmon and puts it down near the door of the house. | Immedi- 
ately the young men untie the cover, and they scorch (the salmon), 
and several | of them draw fresh water for the guests to drink first. 
Now we have | finished with the eating of the dried salmon, for I have 
already talked | about this. Then the young men take the kelp and | 
break it into pieces small enough for our mouths. As soon as | it is 
all in pieces, it is taken out of the steaming-box with the hand, and 
put into | the kettles; and when they are full, fresh water is poured 
on; | and they only stop pouring on fresh water | when it shows over 
the pieces of kelp. Then the || kettles are put on the fire. The 
young men | take the tongs and stir with them. They keep on | 
stirring until it begins to boil; and when it has been | boiling for a 
long time, the kettles are taken off the | fire. Now it is done. At 
once the young men take || dishes and put them down in a row behind 
the kettles; | and then the woman takes the large long-handled 
dipping-ladle | and gives it to the young men. ‘This is used to dip | 
out the kelp from the kettle and put it into the | dishes. They only 
stop dipping it into the dishes when (the dishes) are nearly || full. As 
soon as they have finished, they take oil and | pour it on, and they 











wElsa qa‘s lé 6’tsé‘staxa Lé’‘lanbmié. Wa, k:!é’st!a ga’laxs g'a’- 
xaé ‘wi’‘laé_a Lélanemé, wi, hé’x*idafmésa tseda’qé x‘é’dxés 
xk/myats!é xEtsE’ma qa‘s @'a’xé ha’nstodlitas lax 6’stalilasa g‘6’- 
kwe. Wa, hé’x*‘ida‘mésa ha‘ya’lfa x’4’x*widkq. Wa, lé’da waod’- 
kwe tsa’x alt&é °wa’pa qa na’naqaleiwésa k!we’lé.- Wa, lam’mLEns 
ewal la’xa xmb/msxasaxa xa‘ma’sé qaxg‘in 1a’x‘ida‘mék: gwa’gwe- 
x'sfala lag. Wa, lé’da hi‘ya/Ifa Ax‘é‘dxa q!a’x!nli’sé qa‘s k:!d/- 
k!tpsa’lé qa 4’*més hé’idzeqrla la’xEns sm’mséx, wi, g‘i/i‘mésé 
ewitwtilx'sexs la’é gd’x‘tilts!dlayo la’xa q!d’lats!é qa‘s lé giixts!o/- 
yo. la’xa hainr/nx‘Lanowée. Wai, gii/lfmésé qd’qtit!axs la’é gtiq!n- 
qasosa a’lta ‘wip. Wa, a’l*mésé gwal eti’qasa a’ita ‘wap la’qéxs 
la’é né’Iid lax 6’ktyatyasa k*!5/bekwé q!a’x'q!elisa. Wa, lé ha’nx:- 
Lendayowéda h&nn’nx'Lanowé 1|a’xa lnewi'lé. Wa, le’da ha‘ya’- 
Ka ix‘é’dxa k-!é’k'!nprala ga‘s xwé’tés lag. Wa, la hé’/menala- 
eg ililtmm la xwé’tagéxs la’é man’mdelqtla. Wa, hé’t!a la gé’g i- 
lit maxn/mdelqtlaxs la’é hinx'sa‘nowéda hinn’nx'Lanowé 1a’xa 
Ingwi'lé. Wa, lan’m L!0’pa. Wa, hé’x*‘ida‘mésa ha‘ya’la ix*e’d- 
xa 10/Elq!wé qa‘s mex‘ali’telis lax a’Lalitasa hink’nx‘Lanowé. 
Wa, 1é’da ts!mda’qé &x‘é’dxa tsé’xLaxa gilt !mxiala ‘wa’las k-ats!x- 
- na’qa qa‘s ts!owé’s la’xa ha‘ya’lfa. Wa, hé’*mis la tsEyo’its!4’- 
layos la’xa h&’nxLaakwé q!a’x'q!ehsa qa‘s lé tséts!4’las la’xa 
10’Elq!wé. Wa, a’l*mésé gwal ts!éts!4’laxa 16’Elq!wixs la’é £la’q 
qo’qtt!a. Wa, gi’l'mésé gwa’texs la’é ax‘é’dxa L!é’*na qa‘s 
klinx‘i’dés laq. Wa, a/l*mésé gwat k!i’nqasa L!é’“nixs la’é 
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47 only stop pouring oil on when | the liquid of the kelp is all covered 
with it. Other | young men pass the spoons around among the 
guests; and as soon as | every one has a spoon, the dishes are put 

50 before them, and.they || begin to eat with spoons; and they eat for a 
long time, then they have finished. Then they | cool themselves 
down with fresh water. As soon as they finish drinking, the | young 
men take up the dishes and take them to the wives of the | guests. 
Then the guests go out. Kelp with herring-spawn is not eaten | dry. 

55 It is only eaten soaked, and || it stays on the fire a long time when it is 
being boiled. | That is all about this. | 

Herring-Spawn with Salmon-Berry Shoots.—One thing | I have for- 
gotten about the herring-spawn. It is eaten dry with salmon-berry 
shoots, | and it is dipped into oil with salmon-berry shoots when it || 

60 is eaten. That is all about this. | 
Mountain-Goat Butchering.—Now I will talk | about the mountain- 

goat brisket. It is cut off beginning at the | soft place between the 

lower ends of the ribs and the breast-bone, | in this way: 

As soon as it has been taken off, || it is hung up right over 

the fire of the house. If it | | is very | 


—_ 


On 





fat, then the side-ribs are cut off 
from the backbone | all the way down to the 
flanks, and it isin this way; and | it is also hung 
up just over the fire of the house, and the other piece also. | 





47 ha‘merlqryi’ndEx ‘wa’palisa q/!a’x'q!elise. Wa, lé’da wad’kwé 
hifya’la ts!ewanaésasa k-a’k-ets!ena’gé lai’xa k!wé’té. Wa, gi’l- 
‘mésé ‘wi'lxtoxs la’é k'ax'dzamolilema 10’Elq!wé lag. Wa, la’x-- 

50 dafxwé ‘yo’s‘ida. Wa, lé gé’g ili *yo’saxs la’é gwa’la. Wa, le 
k‘d/xwaxotsa a’/Ita ‘wa’pa. Wa, gi’l’mésé gwal na’qaxs la’éda 
hitya’ia k-a’gilitxa 1d’nlq!we qa‘s 1é mo’t!éts lax gegene’masa 
k!w6/lé. Wa, la hoqtiwelséda k!wé’ldé. Wa, laz’m k‘lé’s hima‘ya 
q!a’x'q!Elisaxs le’mxwaé. Lé’x‘amm ha‘ma’pdemgéxs la’é t !é’Ikwa. 

55 Wi, la’xaa gé’gix'Lalaxs la’é ha’nx LentsE‘wa 1a’xa lngwi'lé. Wa, 
lan’m gwal 1a’xéq. ' 

Herring-Spawn with Salmon-Berry Shoots.—Wai, hé’‘mésen ‘nem 
Linlé’wésE*wa, ab/ntaxs ma’yimaaxs Im’mxwaé 1a’xa q!wa’lemé. 
Wa, la ts!epr’larm 1a’xa L!é’*na yixa an’nté LE‘wa q!wa’lemaxs 

60 sé’x‘asEwaé. Wai, lanm gwal 1a’xéq. 

1 Mountain-Goat Butchering—Wéa, la‘mésmn ét!édnt gwagwéx's‘alal 
laxa loq!tibanosa ‘mElxtowé. Wa, hé‘méxs laé t!osoyé gig itela 
lax tétex"batyas Awtlgawatyas gelemas LE‘wa xaqasa {dq !tiba- 


nowé. Wa, la g'a gwiillég'a (fig.). Wa, gi’lfmésé lawaxs laé téx*- — 


5 stots lax nexstafyasa legwilasés gOkwé. Wa, gilfmésé Alak:lala 
tsenxwaxs laé tsek‘ddex gelg‘anodza‘yas lixés xE*momowég'a‘yé 
lag'aa lax pelspanddzafyas. Wa, la g’a gwiilég-a (fig.). Wa, laxaé 
téx"stots lax neqodstawas lrgwilasés g‘okwé LE‘wa aApsddzq!as. 


ee ee ee 
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Then it is smoked mountain-goat meat; for that is its name when 
it is done || this way. (The man) also spreads the suet at a place not 
too | near the fire, and he cuts out the kidney-fat. He puts it | 
into a dish containing water. As soon as all the kidney-fat | has 
been taken out, he washes it well in the dish with water. | He takes it 
out and puts it on a well-made new mat. He || pours off the water 
that was in the dish, and puts the dish down at the place where he 
sits. | Then he takes up the kidney-fat and bites off a piece, which he 
chews. | After chewing it to pieces, he takes it out of his mouth and | 
puts it into the dish. He does the same with other pieces, | and he 
only stops when he has chewed it all and || put it all into the dish. 
Then he goes down to the beach and takes some | fresh stones. He 
puts them on the fire of his house. | Then he takes another dish and 
‘puts it down near | the one containing the chewed kidney-fat. He 
pours some water | into it, so that it is not quite full. Then he also 
pours some water || into the dish containing the chewed kidney-fat; 
but this dish is half full. | After this has been done, he takes the 
smaller dish and | washes it well. As soon as it is clean, he puts it 
near the | fire, with the inside towards the fire, in order to dry it. 
After this has been done, he goes down | to the beach and searches for 





Wa, larm x‘ilxrld ‘mel*melq!ngatya qaxs hé‘maé Légemsa hé 
ewékwé. Wai, laxaé tep!aralotsa yix"sema‘yé laxa k:!ésé Alarm 
énpxwala laxa Imgwilé. Wa, la t!dsdlax met!dsas qa‘s &x‘sten- 
dés lixa ‘wabrts!ala eras Wa, gil*mésé ‘witliamasxa met!o- 
saxs laé aék'!a ts!6x‘wideq lax ‘wabrts!4wasa loq!wé. Wa, la 
ix‘tistendreg qa‘s gidzolités laxa éké aldmas lé‘wa‘ya. Wa, la 
gixédex ‘wabrts!4wasa loq!we. Wa, li hang-alilas laxés k!waé- 
lasé. Wa, li &x‘édxa meEt!dsé qa‘s q!ex‘idé laqéxs laé maléx- 
ewideq. Wa, gil*mésé ‘witwelx’exs laé dax‘‘ideq laxés sEmsé qa‘s 
lexts!odés laxa loq!wé. Wa, li hanat hé gwégilaxa wadkwé. 
Wa, almésé gwatexs laé ‘witla la malégikwa qa‘s 1a ‘witla la lex- 
ts!4 lixa loq!we. Wa, li lents!és laxa L!ema‘isé qa‘s xpx‘widéxa 
aimxsemé t!ésema qa‘s li xex"LEnts lax lmgwilasés g-okwé. WéA, 
laxaé Ax‘édxa dgit‘lamé loq!wa qa‘s g'axé hang-alitas laxa mak ata 
lax lexts!ewasasa malég‘ikwé met!dsa. Wa, li gtxts!dtsa ‘wapé 
laq xa hi’Ispla‘mé k'!és qot!a laq. Wa, laxaé giiq!rqasa ‘wapé 
lax 1a lexts!nwatsa malég‘ikwé met!osa. Wa, lara negoyoxsdiala. 
Wai, gil'mésé gwilexs laé ax°édxa aima*‘ye pee toq!wa qa‘s aék:!é 
tsloxiig'indrq. Wa, g‘il‘mésé la ég‘ig'axs laé pex‘rlg‘indeq laxés 
Ingwilé qa iver ax‘idés. Wa, g‘il‘mésé gwalmxs laé Ixnts!és 
laxa L!ema‘isé qa‘s aléx-idéx ewarwada. Wai, gil‘mésé q !aqéxs laé 
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30 a piece of kelp. When he has found it, || he cuts off a piece two spans 
long | from the head. He carries it up and puts it down | by the 
side of the dish. Then he takes down a spoon and | puts it down. 
Now the stones are white-hot. Then he | takes his tongs and lifts 

35 the red-hot stones, || dips them into the water in the dish, so that the 
ashes that stick on the stones come off, | and then he puts them into 
the chewed kidney-fat. | He continues doing this; and, before a 
great many red-hot | stones have been put in, the water in the dish 
containing the chewed kidney-fat begins to boil. | Then the chewed 

40 kidney-fat begins to melt; and when it is all || melted, he takes the 

tongs and with them lifts the stones | out of the “dish in which the 

fat is melted,” for that is the name of the dish. | He puts them down 
by the side of the fire. When he has taken them all out, | he takes 
the spoon and takes the kelp (bottle) and places its opening upward; | 
and he skims off the fat that is now floating on the water, || and he pours 
it into the kelp bottle. When it is filled, he puts | it down in the 
corner of the house where it gets stiff quick | (Some people say that 
in this manner ‘‘it gets hard” quickly.) Then he goes back | to the 
dish, for the fat is not all done yet. He just | takes a piece of short 

50 broken cedar-wood, and with it he lifts the skum off from the (| fat; 

and when it is all out, he takes up the dish and pours the con- 


i 
Ot 





30 p!oqodxa ‘malp!enk’é laxens q!waq!wax'ts!ana‘yéx yix ‘waisgEmasas 
gig itela lax Oxiiityas. Wa, gaxé d&asdésnlaq qa‘s g‘ig-alilés 
lax mak-iga‘yasa loq!wé. W4a, 1a étled ax*édxa k-ats!mnagé qa‘s 
g-Axé hing‘alitas. Wa, lafmé mémenitsemx“‘idéda t!ésemé. Wa, la 
Axédxés ts!ésiala qa‘s k'liplidés laxa xix'ixsemala t!ésmma qa‘s lai 

35 hapstents laxa ‘wabsts!ala loq!wa qa lawayésa gina‘yé lax osgema- 
eyas. Wi, li ixstunts lixa lexts!swasasa malégikwé ‘mut ‘losa. Wa, 
la hanat hé eweor le. Wa, klést!a dlamsm q!énema x‘ix ixsemala 
t!ésemxs laé medelx*widé ‘wapalisa malégikwé ‘mert!dsa. Wa, 
hé'més la yax‘idaatsa malégikwé ‘met!isa. Wa, gil'mésé ‘witla 

40 yax‘idexs laé xwélaqa ax‘édxés ts!éstala qa‘s k'liptistaléxa t !ésemé 
laxa la tséxats!é loq!waxa ‘yasEkwé qaxs hé‘maé Legemsa loq!we. 
Wa, li k-libendlisrlaq laxa Imgwilé. Wa, gilfmésé ‘witlostaxs laé 
ix*édxa k-ats!mpnaqé. Wi, laxaé 4x‘édxa ‘watwadé qa‘s 6k: !axstala- 
maséq. Wa, li ax‘witsa k:ats!mnaqé laxa la pex’é’léda *yasrkwé 

45 qa‘s la tséts!alas laxa ‘watwadé. Wa, g il‘mésé qot!axs Iné Lag ali- 
tas laxa onégwilasés gdkwe qa halabalés L!ax‘ida. (Wa, la ‘nék-éda 
waokwé brgwanrma qa halabalés Lox‘wida.) Wa, la aédaaga 
laxa toq!wé qaxs k'!és‘maé ‘witléda ‘yasrkwé. WaA&, 4*mésé la 
ax‘édxa k-oqla®yé k!wafxLawa qa‘s k‘ilwtstaléxa ts!éts!mmoétasa 

50 ‘yasekwé. Wa, gil‘mésé ‘witlostaxs laé dagililaq qa‘s gixts!odés 
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tents | into the small dish for cooling tallow. In most cases the 51 
water | in it goes with the fat. He takes it to the corner of the house, 
to a | level place, so that it does not cant over to one side as it stands 
on the floor, so that the cake of tallow will not be | thicker on one 
side than on the other, so that it may be just even. || After it has been 55 
in the corner for one night, the owner goes to take it. | He puts down 
the ice-cold tallow in the dish by the side of the fire, so that | the 
upper side gets warm; and when it is warmed through, he turns it 
around { so that the upper side also becomes warm; and when that 
is also warm, | the tallow is melted all around. Then the || man 60 
lifts up the ice-cold tallow cake and raises it on one side, | and immedi- 
ately the cold tallow cake slips out of the dish. | Then he takes a broad 
piece of soft white cedar-bark and wraps it all around | it and puts it 
into a box. He takes the kelp bottle | and just breaks it off; and 
when he gets all the tallow out of the || kelp bottle, he takes soft 65 
cedar-bark and wraps it around it; | and he puts it into a small box, 
which he keeps by his side. | It is the box in which his wife keeps her 
comb and her | cedar-bark towel; for the Indians use the kidney- 
tallow of the goat to grease their | faces in cold weather in the 
winter, || for it is hard and the color of snow. When the day is hot | 70 
in summer, the men and the women also rub tallow on their faces, | 
so that they may not be sunburned; and when it is very cold in | 








laxa ama‘yé L!oxwats!axa ‘yasekwé loq!wa. Wa, la lanux'mé ‘wapa- 51 
ga‘yasa ‘yasEkwe lag. Wa, laxaés laxa onégwilasés gokwé laxa 
‘nemaélé qa k: !ésés tadtoleda loq!waxs hatnélaé qa k:!ésés wikwa- 
gawa‘ya apsba‘yasa ‘yasékwasés apsba‘yé qa A*mésé ‘nemokwa. 
Wa, gil'mésé xamaél laxa onégwilaxs laé &x*édéda Axndgwadiiséq 55 
qa‘s li hifnélisasa L!oxwats!ixa ‘yasekwé loq!wa laxés lrgwilé ga 
ts!elx*widés dsgEma‘yas. Wa, g‘ilfmésé ts!elx"sixs laé xwétnlitaq 
qa dgwaqésa Apsotaga‘yé ts!ulx*wida. Wai, gil'emxaawisé ts!elx- 
sixs laé yax‘idé Awi‘stiisa ‘yasrekwé. Wa, hé*més la dax“idaatsa 
brgwanEmaxa L!oxwatslixa ‘yasrkwé loq!wa qa‘s qox'widéq. Wa, 60 
héx"ida‘mésa L!oxekwé ‘yasrk" tsax‘wtilts!4 laxa loq!we. Wa, 
héx‘idatmésé &x°édxa ‘wadzowé ‘mela k‘adzrk" qa‘s q!Enépsemdés 
lag. Wa, li gits!ots laxés xretsrmé. Wéi, li Ax‘édxa ‘wawadé. 
Wi, &*mésé wek'dlag. Wai, gil'mésé ‘witlagitena ‘yaseEkwaxa 
‘waswadixs laaxat! ax°édxa k'adzekwa qa‘s q!Enép!endés laq. Wai, 65 
la‘xaé gr its!ots laxés hé*mmnadta‘mé handdzilét xaxadzema lax 
giyimts!nwasasés xrgemé LE‘wis dédegemyiwé q!oyaak" ‘mela 
k-adzekwa yisés genEmé qaxs hé‘maé eyasektilasa bak !umaxés go- 
giimatyaxa ewiidalixa ts !iwiinxéda ‘yasekwas ‘mut !osasa ‘mElxLowé 
qaxs plésaé LOxs yaé gwéstowa nayé. Wa, gil’mésé ts!ulkweéda 70 
‘nalixa hérnxé, wi, laxaé J kanienmdnaxwode bébEgwanEmé LE‘wés 
ts!édaqé qa‘s k'!ésé klixwa. Wa, gil*mésé Loma ‘wiida‘xstalaxa 


432 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


winter, the tallow is taken and chewed; and | when it is all in pieces, 
75 it is put in the palm of the right hand. || (The man) pushes the palm 
of his left hand over it and rubs the hands together, | so that all the 
fat is between the hands. Then he presses it all over | his face; and 
when the face is covered with it, it is white all over | with tallow. 
Then the cold and the | wind do not go through it. Generally it is 
80 the woman who works on the || kidney-fat of the mountain-goat when 
it is melted; but sometimes the | man melts the kidney-fat of the 
mountain-goat, when his wife does not know | how to do it, for not 
everybody knows how to melt it and | how to handle it. The 
kidney-fat of the goat is not used as food, | for it is only good for 
greasing the face. That is all about this. || ; 
Stomach-Fat of Mountain-Goat.—Now I will talk | about the 
stomach-fat when it is eaten. When the mountain-goat hunter has 
much of it, | he keeps it. Sometimes he has eight | large boxes of 
the stomach-fat of mountain-goats. || 
5 The mountain-goat hunter does not often give a feast of the | 
stomach-fat, for the head chief of the tribe | always gives feasts of 
stomach-fat of the mountain-goat, when, if the hunterhas the daughter 
of the head chief for his wife, | he gives as a marriage-present the 
stomach-fat | to his father-in-law; and when the chief has no 
10 daughter, || a canoe will be due the mountain-goat hunter, or his son 


— 





73 ts!iwinxaxs laé 4x‘étsm*wéda ‘yasekweé qa‘s maléx¢widég. WA, g‘tl- 
‘mésé la ‘wifwelx'spxs laé ’xdzox'ts!anents lax negedzi‘yasés hél- 
75 k lotdzayatyé. Wa, li Lax‘itsés gemxdlts lanatyé lagéxs laé dzak‘dduq 
qa lis gwégildzod laxés ‘wax'sdlts!anafyaxs laé k!wa’k!ixwots 
laxés gogiimatyé. Wa, g*il’mésé hamelqitmxs laé 4mm ‘meElgemés 
gogtimafyasa epioakwa! Wa, lanm ‘wéx’sewatsa ‘wiidila Lmfwa 
yala laxéq. Wa, lazmia qlimala hédéda ts!edagé éaxalaxa ‘mrt !6- 
80 sasa ewieleneeaee laé tséxaq. Wa, la ‘nal*themp!ena hé‘méda 
brgwanEmeé tséxaxa ‘mnt !dsasa ‘mElxLixs k:lésaé q !avelés geneEmax 
gwégilasasa tséxiq qaxs k'lésaé ‘naxwa q!aneléda ts!édaqax 
gwégilasaq. Hérm k’!és hi*‘matyéda ‘mxt!dsasa ‘mulxtowé qaxs 
léxamaé 6k: lilax ‘yasekilixa gogitmatyé. Wa, lam gwal laq. 
Stomach-Fat of Mountain - Goat.—Wi, latmésmn gwagwex's‘alat 
laxa ‘yEx"sEma‘yaxs laé hi‘ma‘tya. Wa, hé‘maaxs laé q!énemé la 
axélax"sa tewenénoxwaxa “‘mElxLowé yixs ‘nal‘nemp!Enaé qoqitt !é- 
da ‘maltsE’mé Awa’ xexEtsEmxa ‘ybx"sEma‘yasa ‘mElxLowé. 

5 Wa, la k'!és q!tnala hé k!wélasa tewé*nénoxwaxa ‘mElxLowasa 
‘yEx"smma*yé qaxs hiéda xamaguma‘yé g‘igimésa léiqwilata‘yé hé- 
meEnala k!wélatsa ‘yex"spma‘yasa ‘mElxLowé yixs gEgadaas xiind- 
kwas. Wa, !& wawadzéda trwé‘nénoxwaxa ‘meElxLisés ‘yEx"sEma- 
‘yasa ‘mE]xLowé lixés negiimpé. Wa, g’ilfmésé k'leAs xtndkwa 

10 tEwénénoxwaxa ‘mElxLowé laé g-iilasa cewalciine laq LOxs xwésaaq 


—_ 
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will receive a marriage-present | (from the chief), or he will give a 
marriage-present | to the wife of the mountain-goat hunter.! He 
must give a marriage-feast of stomach-fat of the mountain-goat | to 
the chief, although sheis his own wife. Nowhe has given for a marriage- 
feast | the stomach-fat of the mountain-goat, and the dried brisket, | 
and the dried sides, to his father-in-law; and sometimes | there are 
as many as eight large boxes full. When it is thoroughly dried, | 
his wife puts it into boxes; and when he gives it | to his father-in-law 
to give a marriage-feast, then the people at once take a new | small 
canoe and carry it into the house of the chief. They put || it downat 


11 


— 


5 


the left-hand side of the door of the house. They carry in | much 29 


water and pour it into the small canoe; | and when itis nearly half full, 
they stop pouring in the water, | and they open the boxes of dried 
brisket and the boxes of dried sides. | They put them into the water 
in the small canoe. || There they are soaked. When they are all in, 
they put | short boards over them; and they take large stones and 
put them | on to keep the dried brisket’ and the dried sides under 
water. | After they have been soaked for three days, the chief calls | 
all the tribes to come and eat dried || mountain-goat briskets. As 
soon as the one who invites | all the men goes, the chief’s numaym carry 
up | many fresh stones and put them into the fire in the middle of 





qa‘s brgwanEmeé xtnokwa, Loxs hé‘maé xwésag'ilxa tewé*nénoxwaxa 
‘mElxLowé genemas. W4A, li wawadzEs ‘yEx"srma‘yasa ‘mElxLowé 
laxa g ighmatyé qaxs qEs‘maaq genEma. Wa, la‘mé ‘witla wawa- 
dzEsa ‘yEx"sema‘yasa ‘melxLowé LE‘wa mit we loq!itbano. Wa, 
hé*misa x‘ilkwé éwanudzé laxés negt/mpé, yixs ‘nal‘nbimp!Enaé 
‘malgtinaltseEm iwA xéxetsema qaxs g‘il*maé Alak:!ala Inmx*wédExs 
jaé genemas hiants!ots laxa xéxetsemé. Wa, gil'mésé wawa- 
dzex“idxés negtimpaxs laé héx‘idanm &x‘étsE‘wa aldlaqé xwa- 
xwagtima qa‘s li Lelitas lax g‘dkwasa g‘igima‘yé qa‘s li hang:a- 
lilem lixa gemxotsdlilasa t!ex‘tlisa g‘okwe. Wa, li tséx“‘itsnéwa 
qlénEmé ‘wapa qa‘s li gix‘alexsrlayo laxa xwaxwagtimé. Wa, 
gil‘mésé liq negoxs laé gwal gix‘alexsplasa ‘wapé laq. Was 
li x'0x*witsE’wa loq!tibanoats!6 xéxetsEma LE‘wa éwanddzaats!é 
xéxEtsema qa‘s li aAx‘stalayu lax tdxsasa xwagwagtimé. Wa 
lagm tiélasm‘wa. Wa, gil’mésé ‘witla‘staxs la’é pagég-intsdsa’ 
tslats!ax"semé. Wa, li ix*étse’wéda Swawé t!ésem qa‘s la t!ag-i- 
dzoyo laq qa t!ébrk-ilisa xilkwé loq!iib4no Le‘wa x‘ilkwe éwand- 
dzaf‘ya. Wa, hét!a la yuduxixsé ‘nalas tlélkwaxs laé Lé‘laléda 
gigimatyaxa q!énemé lélqwidlata‘ya qa gaxés xix‘ilg'exa xilkwé 
1oq!tbanosox ‘mrlxtowé. WA, giilfmésé gixa Ja Lé‘lalaxa ‘na- 
xwa bébregwanemxs laé ‘ne‘mémotasa gigima‘yé xextisdésElaxa 
qlénmmé alexsem tl!ésema qa‘s lé xpx"zalas lax laqawalitasa 





1 As th though the hunter’s son or his wife were the chief’s daughter. 
75052—21—35 rerH—pt 1 28 
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the | feasting-house. Others go to get large oil-boxes, | and put 
35 them down at the end of the fire, towards the door of the || house. 
Still others go to get long tongs, and put | them down. As soon as 
everything is ready, | the stones are white-hot, and the oil-boxes are 
filled | with water that has been carried in by others of the chief’s 
40 numaym. | When the guests come in, young men take the tongs || and 
take up the red-hot stones, and put them into the | water in the oil- 
boxes. When the water begins to boil, some of the | young men take 
large baskets and put the soaked | briskets and side-pieces into them. ~ 
When | the baskets are full, they put them into the boiling water; 
45 and when || they are all in it, they put more red-hot stones | outside 
around the baskets. Then the water boils hard; | and after it has 
been boiling quite a while, it is done; they take | broad, short boards 
and put them down next to | the oil-boxes on the side towards the 
50 door of the house. || They take the baskets, one man lifting on each 
side, take them out of the oil-box, and | pour out the contents on the 
short boards. Some of the | young men go to get long roof-boards, 
which are laid down flat | infrontofthefeasters. They pull to pieces 
the cooked brisket, so that | there will be enough for all the feasters. 
55 As soon as they finish, the young men take || the pieces of brisket, 





33 k!wéladzats!é gdkwa. Wa, lida wadkwé 4x‘édxa Awawe k:‘!ék:!em- 
yaxLa qa‘s li ‘mexstolitnlas lax gwénf‘yasa legwilé laxa t!ex‘ilisa 
35 g-dkwé. Wa, lida wadk" &x‘édxa g‘ilso‘ilt!a k-lik-Impiala qa g-Axés 
egwalit katk'edita. Wa, gil'mésé ‘witla la gwax-gilitmxs laé 
mémenitseméda t!ésemé. Wa, lanmxaé narngoyoxsdaléda k:!é- 
k'lpmyaxLixa ‘wipé tsinemsa wadkwé lax ‘nE*mémotas, wa, 
gil’mésé g'ax ‘wi'laéta k!wélaxs laé ax‘edéda ha‘yal*ixa k:!ipralaa 
40 qa‘s k'lip!édés laxa xix‘ixsemala t!éspma qa‘s 14 k'!ipstalas lax 
‘wabrts!4wasa klik: !imyaxta. W4, gfl’mésé mednlx*wédexs laéda 
wadkwé hia‘yalfa ax‘édxa awawé lélexa qa‘s modtslalésa t!élk" 
foq!iband laq LEfwa @wanodza‘yasa ‘mxElxtowé. Wa, gfl*mésé 
qot!axs laé k'!oxstrnts laxa marmdzlqila ‘wapa. W4, g'il*mése 
45 ‘wiflastaxs laé é@t!éd k:lipstalayowa x‘iIx'ExsEmala tl!ésem Jax 
iwi'stisa lanlxatyé. Wa, la‘mé Alak:!ala la maremdelqtlé ‘wapas. 
Wai, hét!a la gég-flit mammdelqtlaxs laé L!lopa. W4, la &x*étsucwa 
‘witwadzowé ts!ats!ex"sema qa‘s g'axé pax‘alélem lixa mag-inwali- 
fasa k'lik'!imyaxna lixa gtinalilé lixa t!mx‘flisa gokwé. Wa, 
50 la dadandtsr*wa lexa‘tyé qa‘s k-!oxtistanowé laxa k limyaxta qa‘s 
la gigedzodayuwe g‘its!4waq laxa ts!ats!ex"samé. Wa, li ix*édéda 
wadkwé hia‘yal‘axa g‘ildedzowé sadkwa qa‘s 1a pax‘alilas lax 
Liasalitasa k!weté. Wa, la k!ilk!ipsilasm*wa L!opé loq!iibano ga 
hélts!extowés lixa k!wélté. Wa, gil'mésé gwalexs laé axedéda 
55 hityalixa klilk!ipsaakwé ldq!tbana qa‘s li g-édzddalas laxa 
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place them on | long boards in front of each guest. When they have 56 
all been put down, | the chief’s speaker speaks, and | tells the guests 
to take the meat and to eat it. Then | all the guests stretch out their 
hands, take up the cooked soaked brisket, and eat it. || They do not 60 
drink water before they begin to eat; for they are afraid to drink | 
when eating fat brisket, for fear that the cold water might make hard 
the | tallow in their stomachs. After they have eaten, the guests| 
take home to their wives what is Jeft. The feasters are told | to 
sing their feasting-songs, and the guests at once begin to || sing their 65 
feasting-songs. Immediately the young men | open the boxes con- 
taining the stomach-fat. They take a new | woven mat and spread 
it to the left of the door of the | house. They take stomach-fat out 
of the box and | put it on the mat. After it has all been taken out, 
two || young men count the number of guests. They carry a number 70 
of split | long slender cedar-sticks that have been counted, and they 
give one stick to | every one of the guests. These are used to put the 
stomach-fat | at one end of the cedar-stick when they melt it in the 
fires of their own houses. | There may also be more sticks than the num- 
ber of feasters. Assoon as they know the|| number of the guests, they 75 
cut the stomach-fat into pieces, so that every | guest gets one piece. 
When it has all been cut up into pieces, they distribute | it. When 





yagiidzowé lax ‘neqmma’lilasa yéyagwadis. Wa, g-il*mésé ‘wilg’a- 56 
litmxs laé yiq!ng'adé yayaq!entémilasa g‘igima‘yé. Wa, lanm 
waxaxa k!welé qa daxalag'is qa‘s q!ms‘idé. Wa, héxtida‘mésé 
‘naxwa daxéda k!wélaxa Llopé tlélk" loq!ibaéndé qa‘s himx“idéq. 
Wa, lamrm hewixa nanaqaleiwalax ‘wapa qaés k‘ilema‘é naqéda 60 
q!Esaxa tsEnxwa loq!tibanixa ‘witda‘sta ‘waipa qo L!6x‘wid lixa 
tsEnxwa‘yas, lax trk:!las. Wa, gil’mésé gwal q!esaxs laé mot!s- 
yiwé mamotasa k!wélé laxés grgenemé. WéA, la‘mésé wixasm*wa 
k!welé qa‘s k!wélg-a‘lé denxrla. Wa, héx“ida‘mésé k!wélé dmnxé- 
étsa k!wélayalayowé q!emdmema. Wé, laLé héx-‘ida‘méda ha‘yal‘a 65 
x Ox"*widxa ‘yEx"sEma‘yaats!6 xéxEtseEma. Wai, li 4x‘étsm‘wa ald- 
masé k'!nta lé*wa‘ya qa‘s Lep!alilmmé lixa gemxotsalilasa t !éx‘ilisa 
gokwé. Wa, la Sx‘wits!dlasmtwa ‘yrx"seEmafyasa ‘mElxLowé qa‘s 
la g-idzolitnlas lixa té°watyé. Wai, g-il*mésé ‘witlaxs laéda ma‘lokwé 
ha‘yal'a g‘ilpax ‘waxaasasa k!welé, yixs dalaaxa hewékwé xo6k* 70 
gilseilt!a wiswElto k!watxLtawa. Wa, li yaqwasa ‘nal‘nemts!aqé 
laxa ‘nal*‘nrmokwé lixa k!welé. Wa, hérm axba‘yaasitsa ‘yHx"sE- 
ma‘yéda k!wafxLawé qo lal tséx'aLeq laxa lngwilasés g:ig'‘dkwé. Wai, 
laxaé hiyaqax ‘wixaasasa k!welé. Wa, gil‘mésé q!alarelax 
‘wixaasasa k!wélaxs laé t!ot!nts!mndxa ‘yEx"sEma‘yé qa‘s hdsemdés 75 
lax ‘waixaasasa k!welé. Wai, gil'mésé ‘wiwtlx'sexs laé yax‘widayo 
lag. Wa, gil‘mésé gwatexs laé ts!elwax‘étso‘sa ‘yatyaq !entemélasa 
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78 this has been done, the chief’s speaker begins to praise them. | 
The guests never eat any of the stomach-fat | of the mountain-goat, 

80 but go out. This important feast || is given to many tribes; namely, 
dried brisket and sides, | and also the stomach-fat of the mountain- 
goat; for there is a myth about it and | about the seal, for it is 
valued more highly than an oil-feast by | many tribes. As soon as the 
former guests enter their houses, | they distribute the split cedar- 
85 sticks, for all the guests carry them || to theirwives with the stomach- 
fat. The women at once | bite off a piece of the fat and chew it; 
and after it has been chewed, | they put it on the end of a split cedar- 
stick, so that there is a knob of fat at the end, | for they only wish 

it to be large enough to go into the mouth. They put the knob | 
into the fire; and when the stomach-fat is melted, they put it into 

90 the || mouth and suck the knob. When all the melted tallow has 
been sucked off, | they put the knob into the fire again; and when it 
begins to drip | with the melted fat, they put it back into the mouth; 
and they | only stop when there is only skin left at the end of the 
fat-stick. They only | suck it off and eatit. That is all about this. || 

1 Mountain-Goat Brisket—When there are two rival | chiefs in one 
tribe, and each has a | son-in-law who is a mountain-goat hunter, 
they watch each other | when they give feasts. When the chief’s 

5 mountain-goat hunter || has ten boxes of dried briskets and | sides 








78 gigima‘yé. Wa, lasm héwixarm himxidéda k!wélaxa ‘yEx"sE- 
ma‘yasa emmlxLoWaxs laé hoqtweisa. Wa, hérem awilgila k!wél- 
80 tsdsa q!énemé lélqwilara‘ya x‘ilkwé 1dq!tibano Lu*wa éwanddza‘yé; 
wi, hé*misLéda ‘yEx"sEma‘yasa ‘mEIlxLowé qaxs niiyambalaé Le‘wa 
mégwaté; yixs hé‘maé nalitelasa Llé*nixs k!wéladzemaé laxaaxa 
q!énnmé lélqwailatatya. Wa, gil*méseé laéréda k!wéldé laxés g-ig’d- 
kwaxs laé ts!Asa xokwé k!wa‘xié qaxs ‘naxwatmeé daléda k!wéldaq 
85 laxés gegenemé LE‘wa ‘yEx"sEma‘yé. Wa, héx*ida*mésa ts!edaqé 
qipxid laxa ‘yrx"sEma‘yé qa‘s nieten widen! Wa, gil*’mésé ‘wi- 
wElx'sExs laé &xbents laxa xdkwé k!watxLawa qa‘s li qoloxbéq; 
yixs 4'maé ‘néx’ qa héldzeqrlés laxés semsé. Wa, li, tséx_Ents 
laxés lngwilé. Wa, gil*mésé yax‘ida ‘yasekwaxs laé Axéras laxés 
90 spmsé qa‘s k‘!extiltsemayéq. Wa, gil*mésé ‘witlawa yaxa yasektixs 
laé xwélaxtents laxés lngwité. Wa, gil*emxaawisé la ts !éts!aokt- 
laxs laé xwélaqa 4xéras laxés semsé. Wa, al‘mésé gwalexs laé 
Apm la Llésa &xbatfyaxa tséx'p!éqé k!watxtawa. Wa, A‘mésé la 
klimtddErq qa‘s hitmxidéq. Wa, lazrm gwal laxéq. 
Mountain-Goat Brisket.—Wa, gil*mésé ‘wax'sék!tisa ‘ma‘lokwé 
gig igimésa ‘nemsgeEmakwé Ielqwhlaratya, wa, li q!walxorm né- 
npgwiyatsa tétEwenénoxwaxa ‘meElxLowé, wii, lalax‘dlaxs doqwa- 
lap!aé yisa k!wélatsayasé. Wa, g° flemass lata tewénénoxwasa 
5 gigimafyaxa nEqasgemé xéxEtsem x‘ilk" 1oq!tibaénowats!a Letwa 
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and the stomach-fat of the mountain-goat, | then the mountain-goat 6 
hunter of the chief of the other side tries to get also | that number of 
boxes which is the number of goats obtained by his rival; and this 

is also the same | in recent times, when they have kettles. When 
the || mountain-goat hunter gives the marriage-present to the chief 10 
his father-in-law, the latter | soaks the meat, as I described before 
the soaking of dried briskets and | sides when they soak them in a 
small canoe. After three | days they call all the tribes; and as soon 

as | the messenger comes back, they build a fire in the chief’s house. | 
They take large kettles and place them by the side | of the fire, and 15 
the young men go to draw water and pour it into the | kettles. 
When they are half filled with water, the | young men take the 
soaked briskets out of the soaking-canoe, | and they go and put them 
into the kettle. They only stop when || these are filled. They do this 20 
with the other kettles too. | Then the young men put them on the fire; 
and when the water | begins to boil, the young men go again to invite 
all the tribes. | Then the rival chief goes in first with his numaym. | 
They enter the house and sit down at their seats, for they do not 
wish || the rival chief to say that he is afraid to go to the feast; and 25 
after him come all the | other guests. Then they start singing the 
feast-songs, | and they sing the feast-songs | of the rival of the host. 











éwanddza‘yaats!4; wi, hé‘mésa ‘yEx"sEma‘yasa ‘mu’lxLtowé. Wa, 6 
la tewénénoxwas Apsilasa gigime® ogwagqa lalot!axa hé‘maxat! 
‘waxasgem xEtsEmé ‘waxaasas yanEmasés doqwalap !oté, 6gwaqaxwa 
alé ‘nalisa lax ixndgwatsa hinx‘Lanowé. Wa, go fl'mésé wawadzéda 
thwenendxwaxeés gigima*yé nEgumpaxs laé hex ‘idabm nEgEtEwex 10 
t !élalaéna‘yasa g‘alen gwagwex's‘alasa laxa loq!tibanowé LE‘wa éwa- 
nodza*yaxs laé t!élaso laxa xwaxwagtimé. Wa, laxaé yudux"p !rn- 
xwafsé ‘nalaiséxs laé Lé‘lalase*wa ‘naxwa lélqwilaza‘ya. Wa, gil 
‘mésé gaxéda Lé‘lalelg‘isaxs laé héx‘idarm laqolitase‘wa g-okwasa 
gigima‘ye. Wa, la 4x*étse*wa 4wa'we hinx Lanowa qa‘s ha‘nolilemé 15 
laxa Ingwilé. Wa4, la tsida ha‘yal‘axa ‘wapé qa‘s 1é giixts!Alas laxa 
héhinx‘Lanowé. WaA, g‘il*mésé naEngoyoxsdalaxa ‘wapaxs laé ix- 
wtstEendéda hi‘yal‘ixa t !élkwé 15q !tibano laxa t !élats!6 xwaxwagitm 
qa‘s la axstents laxa hinx'Lanowe. WA, al‘mésé gwalgéxs laé 
qotla. Wa, 14 ‘naxwarm hé gwéx‘idxa wadkwé hinenx‘Lana. 20 
Wa, lida ha‘yal*‘a hinxLents laxa legwile. Wa, g‘ilfmésé mn- 
drelx'widexs laéda ha‘yal‘a étsé‘staxa ‘naxwa felqwilaratya, Wi, 
héx'si‘mésa épsilé g‘igimé® gvalaéLa Le‘wis ‘ne‘*mémoté gx 
_ hégwira qa‘s k!ts‘alile laxés k!wek!wa‘yé qaxs gwaq!rlaq ‘néx'sd‘sés 
jpsilé g-igimé® k‘ilelas k!wéladzmmas. Wa, gaxé ‘wila dlxiatyé 
wadkwe k!wélwtittes. Wa, héx‘ida‘mésé wiixasd® qa‘s klwéle-a‘té 
denxElasa k!wé‘lala q!emdema. WA, hé‘mis denx‘édayuwé k!we- 


bt 
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As soon as they sing, | the rival of the host rises; and when his song 
309 is ended, || he promises a feast. After he has done so, he sits down. 
Then the | boxes of stomach-fat are opened, and the stomach-fat is 
taken | out of the boxes and placed on mats. It is cut into pieces | 
by the young men. When it is all cut up, the kettles | are taken 
35 from the fire and placed around the || fire, so that they are slightly 
heated on one side and that they hardly | boil on one side. Then 
the stomach-fat which has been cut into pieces | is taken and put 
into the boiling liquid of the boiled goat-briskets. | As soon as it is all 
in, the young men take | spoons and put them down; and when the 
40 brisket is done, || they take many dishes and put them down, and 
they also take long tongs. | With these they take out the boiled | 
briskets and put them into the dishes. There | is one brisket in 
each dish. When | it is all in, the spoons are distributed among the 
45 guests. Then|| the dishes are distributed, one dish to each two 
guests. | Two young men carry the kettle, one on each side, | and 
put it down in front of the rival of the host. Then one | of the young 
men says, ‘“‘Now, eat, chief!’’ and the chief says, | “I shall do so.” 
50 Then the young men do the same with the other kettles || to the other — 
guests. Then they all eat with spoons | the tallow that is on top 
28 lafyalafyasa apsélasa k!wélasé. Wa, gil*mésé denx‘idmxs laé 
Lax‘tliléda Aapsilasa k!wélasé. Wai, g-il*’mésé labé q!mmdrmaséxs laé 
30 gqasdo. Wa, gil*‘mésé gwalexs laé k!wag-alila. Wa, li x‘Ox‘*witsE’wa 
eypx’sema‘yaats!6 xEtsema. Wa, la 4x‘wtits !Alayuwa ‘yEx"sEma‘y6 
laxa xEtsEmé qa‘s 4xdzolélemé laxa lé*watye. Wa, la t!ot!nts!a- 
lasr’wa yisa ha‘yal‘a. Wa, g-il‘mésé ‘witwelx‘spxs, laé hinkemx’s‘a- 
lasE‘'wa hinenx’Lanowé laxa legwilé qa‘s hané‘stalayuwé laixa 
35 Ingwilé ga hilsrla‘mésé x‘igen‘wala. Wa, la hilsrlasm la mez- 
drlqtlé épsana‘yas. Wa, li Ax‘étse*wa t!ot!ets!aakwé ‘yex"semé 
qa‘s li Axstand lax ‘wapalisa hinx’Laakwe 1l6q!ibfnosa ‘meElx- 
Lowe. Wa, gilfmésé ‘witla‘staxs laéda ha*yal*a &x*édxa k-ak'E- 
ts!Enagé qa‘s g'axé ax‘alilas. Wa, g‘il'mésé Llépa 1toq!tbénéxs 
40 laé Ax*étse*wa q/!éxta lorlq!wa qa‘s g’axé meEx‘alélema. Wai, 
laxaé Ax*étsE*wa gvilt!a k-!iprala. Wa, li tex*tistendxa hanx’ia- 
akwé tloq!tibana& qa’s li Axts!alas lixa lonlq!wé. Wa, larm 
‘naltnemts!awéeda loelq!waxa loq!tibanowé. Wa, gil*mése ‘witld- 
‘staxs laé ts!ewanaédzema k-ak‘nts!menagé laxa k!welé. Wa, la 
45 k‘ax‘idayowa lorlq!wé lazm maémal*éda k!wélaxa ‘nal*nEméxLa 
loq!wa. Wa, la ‘wax'sanddéda ‘ma‘lokwé ha‘yal‘axa hinx Lanowé 
qa‘s la hingEmlitas lax dpsilasa k!wélasé. Wa4, la ‘nék'éda ‘neEmokwé 
héla: ‘Larms himx‘idiot g‘igimé.” Wa, la ‘nék-a g‘igimatyé: ° 
“Héren gwilaré.” Wa, la hanala hi‘yat‘aisa wadkwé hinhainx’- 
50 rand laxa wadkwé k!wéla. Wa, héx-tida‘mésé ‘naxwa ‘yos‘idxa 
fyasEkwé lax dktiya‘yasa ‘wapalisa hinx’Laakwe toq!ibano. Wa, 
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of the liquid of the boiled briskets. | After they have eaten the 52 
tallow, they eat the boiled briskets. | However, they do not eat much; 
and when they finish eating, they go out. | They never drink water 
after eating. || At this time the host gives a name to his children 55 
on account of this kind of food, and also | (when he gives) seal and 
oil; and the rival of the chief | gives the same kind of a feast as the 
host. That is all about this. | 

Steamed Mountain-Goat Meat.—There is another way of | cooking 1 
mountain-goat meat when it is fresh; that is, steaming it on | red- 
hot stones. After the mountain-goat has been caught by the | 
hunter, the latter skins it in his || house, so that the skin comes off 5 
with the hair. After he has skinned it, he first goes | into the woods 
and breaks off tips of hemlock branches. | When he thinks he has 
enough, he carries them home | and puts them down in his house. 
Then he takes a basket and | carries it down to the beach in front of 
his house. He picks up || fresh stones and puts them into it. He 10 
carries them on his back and puts them down | in his house. He 
takes his wedge and his hammer and | wedges into pieces fire-wood 
[so that the pieces are] of medium size; and he puts one piece down 
crosswise | at the end of the fire for heating stones, and there is a| 
crosspiece only at one end; and he puts the two side-pieces down on 
the sides; || and he puts pieces across on top for the stones to lie on. | 15 





gil*mésé ‘wilaxa yasEkwaxs laé q!ms‘édxa L!dpé loq!tband. Wa, 52 
k-lést!a qlék'!ms lagéxs laé gwal q!zsa. Wa, la‘mé hodqtiwels 
laxéq. Wa, laem héwixa nax‘idex ‘wapaxs laé gwal q!usa. Wa, 
hérm Légadaats sisemasa k!wélasasa hé gwéx’s hémadmasé LEfwa 55 
mégwaté; wi hémésa L/éna. Wa, 4emxadwisé Spsilas naqemg‘il- 
tax gwiyllilasasa k!wélasdé. Wa, lammxaé gwala. 

Steamed Mountain-Goat Meat.—W4A, ga‘més ‘nemx*‘idala hisméx’- 1 
silaénéxa ‘mel*melq!nga‘yaxs gétaég:axa ‘nex‘‘alodiq laxa x‘ixix- 
semala t!ésema. Wa, hé‘maaxs gflaé lAranrma ‘meElxLowasa 
trwénénoxwé. Wai, li sap!édrq qa lawayés habresmna‘yas laxés 
gokwé. Wa, gil'mésé gwal sipagéxs laé hé gil ax‘étsdxs laé 5 
laxa au!é qa‘s Lleqaléxa memx‘balts!ana‘yas L!enak‘asa q!wa- 
xasé. Wa, gil’mésé k‘dtaq hélalés 4xanmmaxs g’axaé gemxelaq 
qa‘s gemx‘alilés laxés g:‘okwé. Wa, lii 4x°édxa lmxatyé qa‘s la da- 
laqéxs laé lents!és laxés L!ematisasés g‘okwé. Wa, la xEx"ts!4- 
lasa alpxsrmé t!ésem Jaq. W4A, la oxLdsdésaq qa‘s la hang-alilas 10 
laxés g-Okwé. Wai, li 4x°édxés LEmg’ayuwé LE‘wis pElpelge. Wa, 
lé Lemlnmx'sEnts lixa lnqwa qa‘s ha‘yaastowés. Wa, li gebrn- 
tsa hél‘astowé lax dgwiwalitasa t!eqwapa‘yé. Wa, lanem apsba‘ya 
géba‘yas. Wa li kak-edenodeq yis k'ak-edenwa‘yas. Wi, 1a 
gayllilax“idex dkityatyas qa xeEx"demasa tlésEmé. Wa, gil- 15 
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16 After this is done, he takes the basket of stones and pours them on 
top | of this; and after that is done, he lights the fire under it. As | 
soon as it begins to burn, he cuts the mountain-goat meat into 
slices, | and he cuts holes in them so that they will cook quickly. || 

20 When this is done, he takes two buckets and draws | fresh water. 
He brings them back and puts them near the fire for heating stones. | 
Then he takes his tongs, so as to have them ready, and | he takes 
many old mats, which he puts down. Now | all the stones are white- 

25 hot. Then he takes his tongs || and picks off from the fire the wood 
that has been burned. After | it has all been taken off, he levels 
off the top of the red-hot stones. After | this has been done, he takes 
hemlock-branches and lays them down over the | red-hot stones. 
When there is a thick layer of hemlock-branches, he takes | thin slices 

30 of goat-meat and spreads them over it; || and when (the hemlock- 
branches) are all covered, he takes split cedar-wood and puts it down 
crosswise | over the meat which is spread over the hemlock-branches, 

Then he takes the goat-meat and spreads | it 






in this way: | AP 
over the pieces HET which are two spans square. When | (the 
meat) is all on, LIP” he takes old mats for covering it, and || 


35 spreads them down by the side of it. As soon as exorathaay is 
ready, | he takes up the buckets with water and empties them 





16 ‘mésé gwalexs laé Ax‘édxa tléts!ats!é lexatya qa‘s la gtiqryints 
laq. Wa, g‘il'mésé gwalmxs laé ‘ménabotsa gtilta laq. Wa, g‘il- 
émésé x‘iqdstaxs laé prlspadzogwila sakwaxa ‘mel*melq!nga‘yé. 
Wa, la Llox!ebas‘id bexemx‘sdlaq qa halabalés Llépa. Wa, g‘il- 

20 ‘mésé gwalexs laé 4x‘édxés ‘maltsemé naEngats!& qa‘s 1a tsis laxa 
‘we'wap!pmé. Wa, g'axé hinemg-alilas laxa mag‘inwalilasés t!é- 
qwapa‘yé, wa laxae ax*édxés k‘!iptalaa qa g*axés gwalila. Wa, la 
Ax*édxa qlénemé k‘!a’k‘!lobana qa‘s g’axé aAx‘alilas. Wa, lafiné 
‘naxwa la mémeEnitsemx"‘idéda t!ésrmé. Wa, li 4x°édxés k:!ipia- 

25 laa qa‘s k‘lipsalés laxa x‘ix‘iq!ayawatyasa leqwa. Wa, gil’‘mésé 
éwilx‘axs laé ‘nemak‘tyindxa x'ix'ixsemala t!ésema. Wa, gil*mésé 
ewalnxs laé &x‘édxa q!waxé qa‘s ts!ak‘tyindés lax dktiya‘yasa x‘i- 
x‘ixsemila t!ésema. Wa, g‘tl'mésé la wakwa q!waxaxs laé ax‘éd- 
xa pElspadzowé sagtk" ‘mel*melq!nga‘ya qa‘s LEpEyindalés laq. 

30 Wa, g‘il’mésé hamulqnryaxs laé &x*édxa xdkwé k!wa‘xLawa qa‘s xwa- 
tryindésa mots !aqé lax dkttya‘yasa la LEpE‘yéxa q!waxé g'a gwilég'a 
(fig.). Wa, laxaé &x°édxa ‘mel*melq!ngafyé qa‘s LEpEyindés 
laxa maldenas Awdgwidas laxens q!wa’q!wax'ts!anafyex. Wa, 
gilfmésé ‘witlaxs Jaé Ax‘édxa nayimré k:'!ak:!obani qa‘s g-axé 

35 Lep!alitelas lax miag‘inwalilas. Wa, gil‘mésé la ‘witla gwalilexs 
laé k:!oqiititaxa nagats!é ‘wabrts!4la qa‘s tsidzeLnyindés Jax oki- 
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over | (the place) where the cut meat is spread; and he does the 37 
same quickly | with the other one. When (the buckets) are emptied, 

he quickly takes up | the mat covers and spreads them over 
(the meat); and he only || stops when hardly any steam is coming 40 
through. Then | the man who is steaming it rests for a while; 
but he does not leave it long, before it is uncovered; | for then it 

is done, for goat-meat is done quickly when it is steamed. | He 
just invites all the men to come and sit | around the place where 

it has been steamed. They take some of it and eat it; |] and when 45 
they all have eaten enough, they carry home the rest for their wives 

in their | houses. This is called ‘steamed fresh goat-meat,’’ which | 

is treated in this manner. It is called ‘boiled soaked brisket | 
covered with tallow” when the soaked.brisket is boiled. | 

Cooking Mountain-Goat Meat.—As' soon as he arrives at his house| 1 

he skins (the goat), as goats are skinned. | After he has skinned it, he 
cuts off the head so that it comes off, and he | puts it down in the 
corner of the house. Then he cuts up the meat of the || hind-legs 5 
and fore-legs and the meat of the back. | He cuts it imto strips. 
Then he takes a basket, and puts|the meat of the mountain- 
goat that has been cut up into it. He goes to the beach 
and | picks up some stones, which he puts on the fire in the 
house. When he has | enough stones, he takes his cooking-box 





yatyasa la LepE‘yé ‘mel*melq!nga‘ya. Wai, la haalbala hé gwéx’- 37 
‘itsa ‘nemsgemé. Wa, gil‘mésé wig ilts!ixs Jaé halabala dagili- 
laxa ‘nayimé k:!ak: lohan qa‘s ‘nasEyindés lag. Wa, al*mésé 
gwatmxs laé halselanm la k'nx'saléda k'!atela. Wa, la‘mé ‘yawas‘id 46 
x‘ds‘idéda ‘nek‘iq. Wa, k:!ést!a dlazem gryaxs laé lot !étsm*wa qaxs 
ln‘maé L!dpa qaéda ‘mel'mulq !pga‘yaxs Lop !ataé laxox ‘nek-asp‘wé. 
Wa, a‘mésé Lé‘lalasecwa ‘naxwa bébrgwankm qa‘s g’axé k!titsé- 
‘stalaxa ‘nng’asaq. Wa, lax'da‘xwé fem dax“‘id laq qa‘s q!Es*édéq. 
Wi, gil'mésé ‘naxwa paltidexs laé mot!éda qaés gregennmé laxés 45 
gig dkwée. Hérm Légades ‘neg'ekwé géta ‘mrl*melg !nga‘yaxa hé 
gwékwé. Wa, hé‘mis Légemsa hinx’ Laakwé tlélkwé 1dq !tibanowé 
t!pp!ng‘ilisxa ‘yasekwe hinx’taak" t!élk" oq !tibano. 

Cooking Mountain-Goat Meat.— Wa, g‘il’mésé lig'aa laxés o-Okwaxs 1 
las héx*fidarm sap!édrq lax6x sapalaéna‘yaxa ‘mElxLowé. Wai, 
gil'mésé gwal sapagéxs lae qax’ ‘idEq qa lawiis xEwéqwas. Wa, la 
gégralilas lax onégwilasés g'dkwé. Wai, li sEsEx"sendEex rldziis 
ilemxia‘yas LE‘wés g'alemalgiwa‘yé. Wa, hé*més Eldzég‘a‘yas. Wa 5 
la wiow!ebas’édeq. Wa, li ax‘édxa Imxatya qa‘s Axts!odésa 
sEsEx"saakwé ‘meEl*melq!ngé lag. Wa, li laxa L!ema‘isé qa‘s xEx- 
wtsdéséq laixa t!ésemé qa‘s ld xex"zents laxés Imgwil. Wa, li 
hétaléda t!ésemaxs laé 4x‘édxés qlotlatsle ans hinolesés lax, ma- 





iGoutinuédl fren p. 174, line 35. 


442 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


10 and places it || near the fire. Then he takes his buckets and goes to 
draw | water, and pours it into the box. When it is half full | of 
water, he stops pouring it in. He takes his | tongs and picks up the 
red-hot stones, which he | puts into the cooking-box. When the 

15 water begins to boil, || he takes up the basket with the pieces of moun- 
tain-goat meat and places the basket with its contents | in the boiling 
water. As soon as the basket has been put | in, he takes his tongs, 
takes up more | red-hot stones, and places them outside the basket. | 

20 Then the water begins to boil hard all around the basket || containing 
the pieces of mountain-goat meat. It does not take | really long 
before it is done. Then he,takes a short | piece of board and lays it 
down by the side of the cooking-box. He | puts down a narrow strip 
of split cedar-board in front of those who | are to eat the meat of the 

25 mountain-goat. Then he takes the tongs and | picks up the cooked 
goat-meat and puts it on the | short board. When it is all out of the 
basket, | he takes the cooked mountain-goat meat and places it on | 
the long strip of board in front of each of those who are to eat the 
mountain-goat meat. | Before they begin to eat the meat, they drink 

30 water; || and after they have drunk, the men take up the pieces of ! 
mountain-goat meat and bite off a piece, and they eat it, and then all 
the | others begin to eat. After they have eaten, they drink | water. 
Then they go out. 








10 g‘tnwalisasa lpgwilas. Wa, lai ax*édxés nagats!é qi‘s la tsa laxa 
‘wapé qa‘s la gtixts!dts laxa q!d‘lats!é. Wa, gfl*mésé nEgoyoxs- 
dalaxa ‘waipaxs laé gwal giixts!ilaq. Wi, li &x‘édxés k lip- 
Lala qa‘’s k!tp!édés lixa x‘ix‘txsrmala teen qa‘s lai k Ifp- 
tslalas laxa q/!d‘lats!e. Wa, gil’mésé merdzlx*wédéda ‘wapaxs 

15 laé k-'!dqulitxa sagtgwats!é ‘mEl*meElq !Egé lexafya qa‘s 14 han- 
éstents laxa la maEmdelqiila‘wapa. Wé, g‘il‘mésé hin‘stéda lmxa‘yé 
laqéxs laé ét!éd &x‘édxés k'!ipralaa qa‘s étléedé k-!tpléts laxa 
x'ix'ixsemala t!ésema qa‘s la k-!ipstalas lax éwand*yasa Imxa‘yé. 
Wa, lawisLé Alak:!4la mammdezlqtléda ‘wapé lax awé‘stisa lexa‘yé 

99 yix la méts!awatsa sagikwé ‘mel’melq!mga‘ya. Wa, klést!é 
dlazm gég‘ilitpxs laé Lldpa. Wa, héx*‘ida‘mésé ax‘édxa lugiidzaws 
tslatslax"sama qa‘s pax‘alilés lax mag‘inwalilasa q!d‘lats!é. Wa, la 
pax‘alilasa ts!oq!adzowé gildedzo lat!aak" klwagedzo lax L!asali- 
lasa q!esaLaxa ‘mzl‘merlq!egatyé. Wai, li dax-idxa k'ifpralaé qa‘s 

25 k:Itplidés laxa q!d‘lkwé ‘mEl*melq lnga*ya qa‘s la k-!ebedzéts laxa 
trgtidzowé. Wi, gil'mésé ‘wi'losts 4 laxa lmxa‘yéda ‘mEI|*meElg !- 
gafyaxs laé ax*édxa q!o‘lkwé ‘mel*melq!egatyé qa‘s li &xdzdlalas 
laxa yagiidzo lax nénrqrmalilasa q!EsaLaxa ‘mEl*meElq Ingatyé. 
Wii, lax'da‘xwé nanaqale‘iwalaxa ‘wapaxs k:!és‘maé q !ns‘éda. 

30 Wi, gil’mésé gwal naqaxs laéda bebegwanmmé dax‘‘idxa q!élkwé 
‘mel*mulq !ngatya qa‘s q!gx"‘idé laq qa‘s q!ms‘idéqg. Wa, la ‘nax- 
warm la q!eséda wadkwe. Wa, gil*mésé gwala q!Esiixs laé nax*éd- 
xa ‘wapé. Wi, lazm hoqtiwels laxéq. 
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Roasted Monutain-Goat Meat.—And also roasted mountain-goat | 1 
meat, this also is taken from the hind-legs of the mountain-goat. It is 
cut up, | for they only cut along the thigh-bone of the mountain- 
goat, so that | it comes off. When it is off, it is sliced so that it 
forms one thin || wide piece. . . . The thin slice of meat is placed | 5 
between the legs of roasting-tongs. Cedar-bark is tied | on the top 
of the tongs. After this has been done, the man takes | thin split 
cedar and puts it crosswise (so as to keep the meat open), in this | 


manner: After this has been done, he places it by the 
side of the fire; || and when it is burnt black on one 10 
side, it is turned over; | and when that side is also burnt 
black, it is done. Then it is taken | and put down in 
front of those who are to eat it. Immediately | they 
break it j up and eat it. This kind of food is always 


eaten entirely. | In this also they do not drink water. | 

Mountain-Goat Skin.—An important food of the ancestors of the 15 
Dernax‘da‘x", | when they stay for a long time on the upper course 
of Knight Inlet, is (also) mountain-goat skin. | When the mountain- 
goat skin has been | in the house for four days, the man takes the 
collar-bone of the eagle and breaks off one side of it. || Now (he takes) 20 
one half of it, || and he pulls off the wool from the mountain-goat skin. 
He puts | the wool that he has plucked off into a basket for his | 
wife to make blankets. | When the wool is all off, he puts in the 





Roasted Mountain-Goat Meat.—W <A, hé*mésa L!obrkwé ‘mel*melq!£- 1. 
gafya héemxaé g-ayola alemxia‘yasa ‘meElxtowa 1a sax*witsE’wa 
yixs Afmaé t!ots!ntentsm*wa xaqasa Slemx_a‘yasa ‘melxLowé qa 
lawés. Wa, gil*mésé lawaxs laé t!els*itse*wa qa‘s li ‘nbmxsa pEldzé 
la wadzé. .. . Wa, la ax*édxa prldzowé xrldza qa‘s Axddés 5 
lax xEwéla‘yasa Lidpsayowé. Wa, laixae qrx‘atnlotsa dEnasé 
lax ék:!nba‘yasa Llopsayowé. Wa, gil’mésé gowalmxs laé Axcédxa 
wiswiit6was xoyé k!waxLawa qa‘s k'laat!édés lag. Wa, la ga 
ewilég'a (fig.). Wa, gil’*mésé gwalexs laé Landlisas laxés lngwilé. 
Wa, gilfmésé k!timaxidé Apsadza‘yaséxs laé léx-ideq. Wa, 10 
oilf'emxaawise k!timelx‘idexs laé Liopa. Wa, la‘mé Ax‘étsE*wa 
qa‘s !& paqrmlélem lax nexdzama‘yas q!EsaLaq. WA, héx-‘ida‘mésé 
k!ilpap!zq qa‘s q!us‘édéq. W4, la hémrnalarm ‘wilasdxs q!ksasE- 
‘waé gweéx'sdemas. Wa, lammxaé k:!és nax‘idxa ‘wapé. 

Mountain-Goat Skin.—W4, hé*mesa hémawalasa gala Denax'da‘xwa 15 
laxs hémaoté g'oktlé ‘nuldzis Dzawadéxa pxrsk’énasa ‘meElxiowé, 
yixa pEsEna‘yas. Wa, hé*maaxs laé mop!enxwadzilé pEsEna‘yasa 
‘meElxLowaxa ‘nala laxa g‘dkwé, wi, li ix*édéda begwanzmaxa hinas- 
xawa‘yasa kwékwe. Wa, li k:‘dqodex apsba‘yas. Wa4, li nexsaaktixs 
laé gal‘its lax p!alemasa pEsEna‘yasa ‘meElxLtowé. Wé, li axts!oda- 20 
lasés gpiLannmé p!almm laixa lexa‘yé qa p!alemsgemgilasd’s genEmas. 


444 ETHNOLOGY OF THE KWAKIUTL [HTH. ANN. 35 


23 bone hook and | plucks off the long hair. When it is all off, he 
spreads it out | over his fire in order to singe off the hair that 
25 is left on. As soon as it is || all off, the skin shrinks, and then 
becomes thick on account of the heat when | it is put over the 
fire. Then he spreads it on a short board, and | takes his knife, 
whatever it may be, a stone knife or | bone knife. Then he cuts it 
into strips; and | after it has all been cut, he puts stones on the fire. || 
30 After he has done so, he goes into the woods and takes hemlock- 
branches and | much skunk-cabbage. He carries them home and 
puts them down in his | house. Then he takes a digging-stick and 
digs a hole | near the fire, two spans long and | the same width, and 
35 also the same || depth. As soon as he has finished, he goes to get 
water with his bucket. | He brings it and puts it down. Then he 
takes the tongs and picks up | red-hot stones and places them in the 
hole. | As soon as there are many stones in it, he takes hemlock- 
branches and | places them over the stones; and when theré are 
40 enough on them, he spreads skunk-cabbage || over the hemlock- 
branches. When this also has been done, | he takes cedar-wood 
and pokes holes through the skunk-cabbage leaves. He | takes the 
skin that has been cut into strips and coils (the strips) up on the | 
skunk-cabbage. When it is all in the hole, he takes more skunk- 
cabbage leaves and | spreads them over (the whole). When they are 





22 Wa, gil'mésé ‘wiliwéda plalmemaxs laé g’éxaxés gaLayowé ql!as 
p!nlwaléx smxsrk‘etyas. Wa, g‘il‘mésé ‘witlixs laé LalabEralas 
laxés Ingwilé qa ‘wi‘lawés ts !éx-*idé hibmdzEdzi‘yas. Wa, gil’mésé 

25 ‘witlaxs laé t!mmx‘wida qa‘s li wax‘wida qa hiasa gtiltixs laé 
aaxELalay’. Wa, 1& wLebrdzdts laxa tslats!mx"samé. Wa, la 
ax‘édxés k-‘!érenxé Jaxés gwéx'sdemg'anema LO*® tlésx'ié LO 
xaxx'i) k'lawayé. Wa, la bex‘édeq qa tlétts!eq!astowés. Wa, 
gilf'mésé ‘witwelx’sexs laé xmx"LEntsa t!ésemé laxés legwilé. Wa, 

30 gil’mésé gwilmxs laé lixa aL!é qa‘s ax*édéxaaxa q!waxé LEcwa 
q!enemé k-ladk!wa. Wa, g'axé gemxelaq, qa‘s gemxalilés laxés 
odkwé. Wai, li Ax‘édxa ts!dyayaxa Lex'spmé qa‘s ‘lap!alilé laxa 
mag” cawalisnees legwilé malp!enk‘as ‘waisgemasé laxens q!wa- 
q!wax'ts!’na‘yéx, wii, la hémmxat! ‘wadzextowé; wi la héemxat! 

35 ‘walabetalé. Wa, g° dinates gwalexs laé tsex‘idxa ‘wapé yisa naga- 
ts!é. Wa, gaxé hang: alitaq. Wai, li &x‘édxa k‘!ipralaa qa‘s klip !i- 
dés laxa x‘ix'ixspmala tléspm qa‘s li k-lipts!alas laxa ‘labekwe. 
Wa, giil’mésé qléts!axa t!ésemaxs laé 4x°édxa q!waxé qa‘s ts!a- 

xalidés laxa tlesemé. Wéa, li hélalaxs laé 4x°éd laxa k-!aok!wé 

40 qa‘s li Lepryints laxa q!waxé. Wa, gil‘emxaawisé gwalrxs laé 
aix‘édxa k!watxLawé qa‘s Llonqmmsolés lixa k:-ladk te. Wa, 1é 
aix‘édxa tlélts!nq!astowé prsk’éna qa‘s li q!elxtiyindalas laxa 
k ladk!wé. Wa, gilfmésé ‘wilts!axs laé &x‘édxa k'ladk!we qa‘s 
LEpEyindalés lag. Wa, g’il*mésé la wikiixs laé ax°édxa k!wa‘x- 
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thickly covered, he takes a piece of || cedar-wood and pokes holes in 45 
the middle of the top of the skunk-cabbage. When | the holes have 
been made, he takes the bucket of water and pours it into the | hole 
over the skunk-cabbage; and when he thinks the water is enough, he | 
takes one leaf of skunk-cabbage and puts it over the place where he 
poured | the water in. Finally he covers it over with soil. This is 
done in the evening | when the skin is boiled underground. He 50 
leaves it in there during the night. | In the morning, when day comes, 
he digs it up. Immediately | he invites some one to eat it with him 
while it is still hot; for it is tender | while it is hot, but it gets tough 
when it gets cold: therefore | it is eaten nght away. This is called 
“eating skin steamed underground.” || After they have eaten the 55 
skin, they go home. | 

Boiled Mountain-Goat Meat.—Now also boiled fresh | mountain- 
goat meat. The meat from the hind-leg of the | mountain-goat is 
taken and cut into pieces. After this has been done, the man takes | 
the kettle and puts the meat into it. He pours some || water into it; 5 
and when the meat is covered, he puts it over the fire. | As soon as it 
boils up, the boiled blood floats on the liquid, | and all the guests take 
the spoons and skim off the boiled blood, | and they eat it with spoons. 
They only stop skimming it off when it is finished. It does not | 
boil a very long time, before the kettle is taken off || of the fire. Short 10 
boards are taken ea put down ey | the side of the kettle in which the 


— 





Lawé qa‘s L!enxsddés lax neqbya‘yasa k'ladk!we. Wa, g-ilemas3 A5 
lax‘saxs laé &x°édxa ‘wabrts!ala nagats!& qa*‘s wiitatadés lax kwa- 
xtiya‘yasa k‘ladk!wé. Wa, g‘ilfmésé k-dtax héléda ‘wapaxs laé 
ax*édxa ‘nemxsa k'!adk!wa qa‘s lé Lepstots laxa giixstddaasasésa 
‘wapée. Wa, lawésré dzemkiyintsa dzeqwa laqéxa la dzaqwa 
laxés ktinsasm*wé pesk’éna. WA, la*mé héx’si gwaélxa ganuré. 50 
Wa, giilfmésé ‘nax‘idxa gaalixs lae lap!eqodrq. Wa, héx-‘ida- 
emésé Lé‘lalaxés hi*motLaqéxs hé‘maé alés ts!elqwé yixs telqwaaxs 
hé*maé alés ts!elqwé. Wa, la plésaxs laé ‘wtidex~ida, lag‘itas 
héx“idazkm hi‘mx“‘itse‘wa. Wa, hémem Légadres ktinék® pak ens. 
Wa, gil'mésé gwala prspasaxa pesk‘énaxs laé naakwa. 55 
Boiled Mountain-Goat Meat.—W4A, hé‘mésa hinx‘Laakwé géta ‘mel- j 
‘mulq!ngatya. Wa, la &x*étse‘wa geayolé lax dlemxia‘yasa ‘melx- 
Lowé qa‘s sEsEX"sEntsE’we. Wa, g‘il’mésé gwatexs laé ax*édxa 
hinx’Lanowe. Wa, lai Axtslotsa eldzé lag. Wa, li gtiq!eqasa 
fwape laq. Wa, g° ilemésé tlepryaxs Jaé hinx Lents laxés lmgwilé. 5 
Wai, gil*’mésé fasuindeld lwaxs g"Axaé pexwata‘yé ts!éx‘is. Wai, li 
axédéda Lé‘lanemaxa k‘ak'rts!knagé qa‘s li tségotaxa fete 
qa‘s ‘yos‘idéq. - Wa, al‘mésé gwal tségolaxs lae* witla. Wa, k:!ést!a 
alarm gég flit inanmdelqilaxs laé hinx‘sanowéda hinx-Lanowé laxa 
legwile. Wa, la Ax‘étsr°wéeda ts!Ats!ex"samé qa‘s pax‘alélemé laxa 10 
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12 mountain-goat meat has been cooked. (The host) takes the | tongs, 
takes the boiled meat out (of the kettle) and | places it on the short 
boards. When it is all out of the kettle, | he takes long, narrow 

15 roof-boards and places them in front of || the guests. These are 
called “things on which to place the meat.” He | picks up the 
cooked meat and places it in front of each | man. When every one 
has a piece, they begin to eat; and | after they finish, they go out. 
They never drink | cold water with this while they are in the feasting- 
house. That is all about this. || 

1 Porpoise—As soon as (the hunter) arrives on the beach of his 
house, | he himself pulls the porpoises out of his little canoe, | and he 
places them the head landward. He takes out the two mats on 
which he and the steersman were sitting, and | everything that was 

5 in his hunting-canoe. || As soon as everything is out, he washes the 
canoe, so that all the blood | is out; and when it is clean inside, he 
carries it up the beach and | puts it down above high-water mark. ! 

After eating, he takes his butcher-knife and | goes to the place 

10 where the porpoises are lying on the beach. He cuts off the || tail 
and puts it down on the beach; and he cuts the back of the head 
down to | the joint of the jaws; and he cuts, beginning from the 
mouth | towards the place which he has cut along the sides of the 
head. Then he twists | the head off, but the lower jaws are left on 





i 


een 


mag ‘inwalilasa ‘melqélats!6 hinx‘Lanowa. Wa, la 4x‘édxés ts!és- 
Lala qa‘s tmx*widéxa hinx'Laakwé ‘meEl*melq!nga‘ya qa‘s lai Ingii- 
tslodilas laixa tsl!itslax'samé. Wa, gil‘mése ‘witldtts!axs laé 
ax‘édxa gilt ladzowé ts!éq!a sadkwa qa‘s !a pax‘alilaq lax L!asmx’- 
15 dzama‘yasa k!welé. Wi, hémm LégadEs yagtidzowe. Wa, la 
dag‘ilitaxa L!opé eldza qa‘s la g‘idzolitas lax nénexdzama‘yasa bé- 
brgwanemé. Wa, gil’mésé q!walxogems laé q!ms‘éda. Wa, g’il- 
‘mésé gwalnxs laé hoqtiwelsa. Wa, larmxaé héwixarm nax‘idpx 
wiida‘sta ‘wapa laxés wiwasrlélasé. Wa, lansmxaé gwal laxéq. 

1 Porpoise.—Wii, g‘il'mésé lag-alis lax L!ema‘isasés g:odkwaxs laé 
héx’idarm q!tléx’s'em nex‘iltalaxa k‘!olot!é laxés xwaxwagtimé 
qa‘s aLEtogwaliséq. Wa, la moltodxés k!wek!wa‘yé lénl*wa‘ya LEfwis 
k!waxta‘yé hé*mesa ‘naixwa g’éx'g'ixs laxés aléwasELEla xwaxwa- 

5 gima. Wa, gil*'mésé ‘wildltaxs laé ts!oxtig‘indmq qa ‘wilawésa 
Elx*nletixsé. Wai, ng ilfmésé la ég-exsexs laé LelLelbendEq qa lis 
ha‘nés laxa aLa‘yasa yax"mutasa ‘walasé yExwa. 

Wai, gil’'mésé gwal L!exwaxs laé ax°édxés sex'x'd k'!awayd qa‘s 
la laxa yaxyigwédzasasa k:!ék-!olot!é. Wa, la t!isddmx k-its!mxs- 

10 dafyas qa‘s gig‘aliséq. Wa, la t!és‘édex doxiaatatyas ‘walabalaxa 

oxLa‘yas q!waydsas. Wai, la g-ig‘itela lax semsaséxs laé t!ds°édnq 
lalaa laxa wtilba‘yasa t!dsa‘yas lax Gwandlxawa‘yas. Wi, li sElpdd- 
xa x‘dtas. Wa, lara axala‘mé benk’!odexstatyas Jaxa ok!wina- 
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the body | of the porpoise. He puts the porpoise down on its belly 
and cuts || into the right side on the back of the neck, down along the 15 
right side of the | dorsal fin. When he reaches the meat, he cuts 
under the | blubber; and when he reaches the end of the | ribs and 
the breast-bone, he cuts through the cartilage. | Then he pulls it open 
and spreads it out. Now the || butchered porpoise is spread open. 20 
He takes out the kidney and the tongue, | the lungs, and liver. 
Often the stomach is also taken. | He throws the intestines into the 
sea. | He gives head and tail to the steersman, for | that he receives 
for steering. Then the hunter cuts up the || tongue, kidney, liver, 25 
and stomach, and | puts them into a kettle. He cuts off four strips | 
one finger wide of the | blubberfrom the back of the porpoise all the way 
down to the root of the tail. | These pieces are one span in length. || He 30 
puts them into the kettle and there is fat on them. He pours in 
some | water. Nowthey are covered with water. Thenhe putsthem 
on the | fire of the house, and they are called “boiled insides.”’ | After 
they have been boiling for a long time, they aredone. Then the hunter | 
calls his fellow-hunters, and also the steersman, to come and eat the 
boiled insides. || When they are in the house, he gives to each two 35 








\ 
eyasa k‘loloté. Wa, la h&x‘walisxa k‘ldlot!ixs laé brx*édex 15 
héik !6t!mexnaatafyasa k:!olot!e la hexsdendalas hétk!ot!endalax 
Lag‘afyas. W4, g‘il*mésé lag'aé bexatyas laxa Eldzixs !aé sap!é- 
dex xtidzis. Wa, gilfmésé lig'aé sapatyas lax tzeltnlx"batya 
gklemas LESwa hiq!wayax laé bex‘édxa teltelx"batye. Wa, la*mé 
dpm la gelx*ideg qa‘s ‘wafwax'saakwé. Wa, lamm ‘yil‘idéda ‘yimel- 20 
kwe k-lolot!a. Wa, la ’x°édxa.galgéné, wa, hé*mis k:lilmmas, wa, 
hémis kwaxwas, LO* t!éwinas. ‘Wa, la q!tinaéla Ax‘étsE¢wa ts!Es- 
giinwa‘yas. Wa, li ts!exstendxa ts!myimas laxa dremsx’é ‘wapa. 
Wi, la ts!asa x‘dta Lefwa k‘tts!exsdatyé laxés k!waxia‘yé qaxs 
hé'maé k!waxtayanrm. W4, laLéda alé*winox" smsEx"sendxa k:!i- 25 
lemé LE‘wa galgéné Leewa t!éwana, wi, hé*misa ts!Esgtinwa‘yé qa‘s 
-Axts!lodés laxa hinx‘Lanowé. Wa, la sex*widxa modts!aqé ‘nal- 
‘nemdendziyaakwé laxens q!waq !wax'ts!ana‘yéx, yix 4widzEwasasa 
xtidzé g-agitela lax OxLaata‘yasa k:!olot!é la hexsdendala lag. Wa, 
la ‘nal'nemp!enk’é Swasgemasas laxens qwaq!wax'ts!ana‘yex. Wa, 30 
J& Axtsléts laxa hinx'Lanowé qa ts!exdlems. WaA, 1a giiq!eqasa 
‘wapée lag. Wa, larm t!epryalaxa ‘wapaxs laé hinx‘Lano laxa 
Ingwitasa g’Okwé. Wa, hépm Légades yax'yigiltagi‘lak*. W4, 
gil'mésé gég-ilit mammdelqtilaxs laé L!opa. Wa, lida &léwinoxwé 
Lélala ésrléwinoxtité qa g'Axés yaxyig lea Lefwis k!wék!waxta‘yé. 35 
Wa, gil'mésé ‘witlaétexs laé yax‘witsd‘sa maémalts!aqé xtidza. 
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36 strips of blubber, | and after it the boiled insides. First the | boiled 
insides are eaten. Then they mix them with blubber and chew 
them together. | After they have eaten, they go out and wash their 
hands in their | houses. That is all about this. || 

40 Only the steersman boils the head and the | tail of the porpoise for 
his friends, the steersmen of the other | hunters; for the steersmen 
never change. | They just take off the blubber from . 
the head. When itis all off, | they cut it in strips and TID WW 
put the (strips) into the kettle. (The steersman) || YY 

45 cuts the tail in pieces, cutting in this manner: — 
He puts | the pieces into the kettle and pours water 
into it. When | it is half full of water, he puts it on the fire; and | 
after it has boiled for a long time, he takes the kettle off the fire. | 

50 Then it is done. Then he takes it out and puts it on || short boards. 
He does in the same way as he does when eating | boiled insides [when 
they eat it]; and (the guests) just go out of the house at once | after 
eating; and they wash their hands in their 
houses. | 

After the butchered porpoise has been 
in the house for one night, | they cut it aoa 
to pieces. (The hunter) cuts off the blub- 

55 ber; and when | it is off, it is in this way: 

He cuts it crosswise and places it on the fire. . If he intends to 
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36 Wa, li mak‘iléda yax-yigilaq. Wa, hémm g‘il q!us‘itsm’wa yax’- 
yig‘ité. Wa, la mias‘itsa xtidzé laq. Wa, li mamelégog. Wa, 
gil'mésé ‘witlaxs laé hoqtwelsa. Wa, al‘mésé ts!ents!mnx‘wid laxés 
oig‘dkwé. Wai, larm gwal laxéq. 

49  Léx‘afma k!waxLafyaxs dgwaqa’maé sakwilaxés x‘dta LE‘wa’ 
kits!mxsdafyé qaés ‘né*nemdkwé, yix k!wék!waxia‘yasa wadkwé 
ésEléwinoxwa qaxs k:Jésaé Llailayoktla k!wék!waxiatyas yixs 
Af‘maé sapodeEx xtitsEma‘yasa x‘dta. Wa, gil’mésé lawixs laé 
xtsélax‘idmq qa‘s axts!odés laxa hinx'Lanowé. Wa4a, la sEsEx"- 

45 sEndxa k‘its!pxsda‘yé g’a gwiilég'a (fig.) yix sakwa‘yas. Wa, la ix- 
ts!dts lixa hinx'Lanowé. Wa, la giiq!ek‘asa ‘wapé laq. Wa, g-il'mésé 
nélnyaxidéda ‘wapé laqéxs laé hinxLendEq laxés legwilé. Wa, 
oflmésé la gégilit mazmderlqilaxs laé hinxsano laxa Ingwilé. . 
Wa, laem Llopa. Wa, li Inxwétse‘wa qa‘s axdzddayuwé laxa 

50 ts!ats!mxYsamé Imgtidza. Wa, hémm gwégilé gwégilasasa q!Esixa 
yax'yigilaxs laé q!esaqg. Wa, la Sum héx‘idazrm héqtwelsexs 
laé gwal q!esa qa‘s li ts!ents!enkwa laxés gig‘okwé. 

Wa, gil‘mésé xamaéla ‘yimelkwé k-!dlot!a laxa g-okwaxs laé 
SEsSEX"sEntsE°wa. Wai, lazm sapdyEwé xtidzis. Wa, g‘il*mésé 

55 lawixs laé g'a gwilé ga (fig.). Wa, li gegéx’sendqéxs hone LEndé- 

Laq. Wa, gil'mésé ‘nek‘aruq lixa x‘ix‘ixsemala t!ésemxs laé 4em 
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steam it on red-hot stones, he | spreads it out in the way it is, being 57 
cut, but not cut through. | If it is to be boiled, then it is cut 
into pieces along the lines marked in the sketch. | The meat 

is also cut into pieces; and when it is all in pieces, || the kettle is 60 
put on the fire, water is poured | into it, and when it is half 
full, the cut pieces of meat are put | into it. When the meat is all 
in, he waits for the water to boil; | and after it has been boiling for — 
a long time, the blubber is put in | on top of the meat. It does not 
boil very long, || before it is done. Then the kettle is taken off the 65 
fire; | and then it is done as they do when eating the boiled insides. | 
The only difference when it is steamed is, that it is cut up | after it is 
done, and also that they put | the pieces of meat and blubber in with 
the red-hot stones, || and they pour four bucketfuls of water over 70 
them. Then they | put an old mat over them so as to keep the steam 

in. It does not | take long before (what is in the kettle) is done; 
and they also do | the same as they do when eating boiled insides. 
This is only eaten when it is | hot. When it is cold, they throw it 
away. || That is all about this. | 75 








LEp!alots laxés laéna‘yé bexrekwa. Wé, la k'!és hayimx's‘a. Wa, 57 
g@il’mésé hainx'Laaktixs laé hayimx's‘a negetenéxa xwéxtildEkwé. 
Wai, laxaé srsex"sEntse‘wé Eldziis. Wéa, g‘il‘mésé ‘witwelx'spxs laé 
hinx LEndayuwéda hinx‘Lanowé laxa lrgwilé. Wi, li giixts!oyowa 60 
‘wipe lag. Wa, gil’mésé negoyoxsdalaxs laé Axsténowa sag‘ikwé 
Eldzé lag. Wai, gil'mésé ‘witlastaxs laé ésrlasd® qa mEdzElx‘widés. 
Wa, hét!a la gégilit marnmdelqtlaxs laé séstanowa xtidzé lax 
Okitya‘yasa Eldze. Wa, k-!ést!a xeniela gégilit marmderlqtlaxs 
laé tlopa. Wa, lazem hinx'sendayowéda hanx‘rand laxa legwité. 65 
Wa, li em negeltowé gwég'ilasasa q!ksaxa yaxyig‘ilaxs laé q !Es‘é- 
deq. Wa, léx‘a‘més ogtitqalaydsa ‘neg‘ikwa al‘maé hiyimx's‘end 
SESEX"sEntsoOxs laé L!dpa. Wa, hé‘méséxs ‘nemax“‘ida‘maé 4x‘d- 
lodayo laxa x‘ixixsrmala t!ésema sEsEx"saakwé Eldzé LE‘wa 
xtidzé. Wa, la tsas‘étsdsa mowéxLa nagats!é ‘wapa. Wa, li na- 70 
sfitsosa k'!ak'lobané qa k-!ésés k-nx"sdléda k‘!atela. Wa, k:!ést!a 
flagm gryaxs laé Llopa. Wa, 4emxaawisé naqEmgiltaix gwé- 
gilasasa q!msixa yax‘yigilé. Wa, li léx-anm ha‘mapdemqéxs 
tslelqwaé. Wa, gil‘’mésé witidex‘idexs laé fem k‘ladayé. Wa, 


lazem gwal laxéq. 75 
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These are the names belonging to the body of the porpoise:—| 


ODNAARWNe 


Head. 

Kyes. 

. Blow-hole. 

. Mouth. 

Chin. 

. Jaw-bone. 

. Collar-bone. 

. Place for cutting 
off head. 

. Occiput. 

. Ear. 

. Tongue. 

. Fins. 

. Backbone. 

. Ribs. 


15. 
16. 
Lv: 
18. 
Lo. 
20. 
21. 
22. 
23. 
24. 
25. 
26. 
27. 
28. 
29. 


Breast-bone. 
Spine. 
Kidney. 
Liver. 
Lungs. 
Windpipe. 
Diaphragm. 
Milt. 

Gall. 
Stomach. 
Intestines. 
Belly. 
Bladder. 
Rectum. 
Heart. 


30. 
dl. 


32. 


33. 
34. 
35. 
36. 
ov. 
38. 


39. 
40. 
41. 


Dorsal fin. 

Side of back part 
of dorsal fin. 
Place for butcher- 

ing. 
Tail. 
Small of back. 
Sides. 
Cheeks. 
Flukes. 
Place for cutting 
off tail. 
Nipples. 
Blubber. 
Meat. 


This is the number of the names of the body of the porpoise. | 





pe Py ee 
PWNHOOWONAMRWNHH 


Wi, g'a’'més LéLEgEMs Ogwida‘yasa k:!dlot !é:— 


x'Ota. 

. QEyagEs. 
k-nfwas. 
SEmMSs. 

. OxLasx’atye. 


. hénaisxa‘wa‘ye. 
. qag’asxa x‘Ota. 
. OxLaata‘yé. 

. honagalas. 

. k-tthem. 

. basbele. 

. hamomo. 

. gelganddze. 


WEy0q !UXLasx‘f‘yé. 


15. 
16. 
17. 
18. 
DQ 
20. 
21. 
22. 
23. 
24. 
20. 
26. 
27. 
28. 


hiq!wayo. 
dogwil. 
galgéné. 
t!6wana. 
kwaxwa. 


pEts !pxa‘we. 


saét. 
tsilayo. 
tEx’mas. 

ts !EsgwEwe. 
ts!zyim. 
trek: !é. 
téxats !é. 
dwage. 


29. 
30. 
ott 
32. 
30. 
34. 
30. 
36. 
3j7. 
38. 
eh 
40. 
41. 


paxwa. 
Lig'atyé. 
éwanots!pxsdé. 
‘yimlas. 

kits !pxsdé. 
AwagoLe. 
XAwanddzés. 
&wanoLEemeé*. 

p !ewayoxsde. 
tsEk‘ddaas. 
dzeEmdzEmxilas. 
xtidz. 
mis, Eldz. 


Wa, hérm ‘waxé LéLegemas Ogwida‘yasa k !olot!é. 
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Seal Butchering.—As’ soon as (the seal-hunter) arrives on the beach, 
he brings | his hunting-canoe sideways to the beach. Then he pulls 
out the | hair-seals so that they remain in shallow water, for | gen- 
erally the hunter comes home at high tide. || When they are all out, 
he washes his hunting-canoe. | When it is clean, he and his steersman 
carry it up and | put it down above the line of the spring tide. 
After | eating, he goes down to the beach, takes | another small 
canoe, and goes to get driftwood to singe off the hair of the || seal and 
to steam it. When the little canoe is full, | he goes home. As soon 
as he arrives on the | beach, he unloads the driftwood that he has 
gathered; and when it is | all out, he takes two logs and puts. them 
down on the beach. | These are two spans apart. || They are the side- 
pieces of the fire on which the seal is singed. Then he | splits dry 
driftwood and makes a fire on the beach. As soon as it | begins to 
burn, he hauls up the seal and lays it across with the | head on the 
seaward side-piece, for the head and neck are singed first. | When all 


1 


5 


10 


15 


the hair of the head and neck || has been singed off, he turns it over 20 


and singes the hair on the back of the head. He | shoves it forward, 
and keeps on rolling it over. When he comes to the | flippers, he 
takes the tongs and spreads out the flippers | so that the fire reaches 








Seal Butchering.—W4A,' gil‘mésé lag-alis laxa L!ema‘isaxs laé gé- 
galisasés AléwaseLela lixa L!ema‘isé. Wai, li néxemoltddxa mé- 
gwaté qa hé‘més mekumstalisa demsx’é ‘wapa qaxs hémer- 
nala‘maé waiwkigeméxs g'axae ni‘nakwa ésEléwénoxwe. Wai, 


gilmésé ‘witloltaxs laé tsoxtigindxés aléwasELEla xwaxwagiima. 5 


Wai, gil’‘mesé ég‘ig‘axs laé LelLElbendrq LE‘wis k!waxta‘yé qa‘s 1a 
hing-alisas lax ALa‘yasa ‘ya‘x"motasa ‘wilasé ‘yixwa. Wa, g’il- 
*mésé gwal L!mxwaxs laé lents!és laxa L!ema‘isé qa‘s li &x‘édxa 
dgii‘la‘mé xwaxwagtima qa‘s la q!éxaxa q!éxala qa‘s ts!ex'demaxés 
mégwatée. Wi, hé‘mis qa‘s q!oldemaq. W4, gil’mésé qot!é xwa- 
xwagiimas laé né‘nak" laxés g'okwé. Wa, gil‘mésé lag-alis laxés 
Liemasisé laé héx‘idarm moltddxés q!éxanemé. Wa, gil’mésé 
‘witloltaxs laé 4x‘édxa ‘malts!agé qa‘s k‘atmmg'alisés lixa L!ema‘isé. 
Wai, la ‘maltp!enk: laxens q!waq!wax'ts!ana‘yéx yix Awalagoélidza- 
sas. Wa, hémm k-ak‘edEnwiltsa ts!px'demaxa mégwaté. Wai, la 
mEnmeEndzEx’sEndxa lemxweé q!éxalaxs laé lngwésa. Wa, gil- 
emésé x‘iqostaxs laé néx‘tisdésxa mégwaté qa‘s la galotryindés 
x'6tis laxa Llasa‘yé xwalenwa‘ya qaxs hié g‘il-ts!mx'asdsé x‘dtis 
LE‘wés q!oq!oné®. Wa, g‘il*mésé ‘witla ts!enkwé x‘dtiis LE‘wé q!0- 
q!onixs laé léx‘‘idkq qa‘s ts!mx‘idéx 6xLaata*‘yas. Wa, li wégii- 
‘nakitlaq wax'dzdla léxi‘lalaq. Wa, g-il'mésé lag-aé ts!mx‘atyas lax 
gelq!ayéséxs laé ’x‘édxa ts!ésrala qa‘s k!wétalés laxa grlq!ayo 
qa lailagddésa x‘iqrla lax iwagawatyas LE‘wa 6wanddzatyasa mé- 


1 Continued from p. 178, line 9. 


20 
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the folds and the sides of the seal. | As soon as the flippers have been 
25 singed, he strikes them || with the tongs until the singed off (hair) 
comes off.1. . . Then | he pushes it ahead and turns it over; and as 
soon as he passes the middle, | he pulls it off the fire for singeing on 
the beach. He turns it the other way, and | takes a split cedar- 
stick and lays it across the hind-flipper so as to | spread it 
30 open, in this way, and he does the same with the || other 
hind-flipper. When WW) this is done, he puts it | backward 
on the fire, so that ‘ the hind-flippers are over the fire for 
singeing. When | all the hair has been singed off, he pushes 
it backward and rolls \ it around; and when | he comes up 
to the place where it had been singed before, in the - 
middle, he rolls it from the | fire for singeing. Now he is through 
35 with the singeing. || Then he takes a short board to cut open the seal. 
He lays it down by the | side of the seal. He takes a short block of | 
driftwood one span in diameter | and lays it crosswise at the upper 
end of the cutting-board. | He takes another block of driftwood of 
40 the same length, a little || less in diameter than the first one, and puts 
it down at the upper end of the cutting- | board. He puts it cross- 
wise so as to keep the | cutting-board off the beach. Then he takes a 
dish and puts it | under the lower end of the cutting-board, in this 





gwaté. Wa, g‘il’mésé ‘witla ts!enkwéda grlq!ayaxs laé kwéxultsn- 
25 mésats!ésLala laxa la ts!enkwa qa lawélésa ts!ax'mote.t . . . Wa, 
la wifx"wideq qa‘s lex ilaléq. Wa, gil*mésé hayaqax nugoya‘ya- 
séxs laé néxsendxq laxa ts!ex'dema lngwésa. Wa, la xwel*édnq qa‘s. 
ixédéxa xokwé k!watxtawa. Wa, la kit!éts laxa dzék!waya qa 
dzédrxalés g'a gwilég-a (fig.). Wa, laxaé hémm gwéx‘‘idxa &psdl- 
30 tsédzatyé dzék!wayé. Wa, gil'mésé gwatexs laé k-lax‘tents qa 
nexLalésa dzék!wayowé laxa ts!ex'dema Ingwisa. Wa, g‘il'mésé 
‘witla ts!mx“‘idexs laé witx"widEq qa‘s léxidéq. Wa, gil‘mésé la- 
g-aé ts!ex‘a‘yas laxa ts!px:atyé laxa nugoya‘yaxs laé léx's*endxgq laxa 
ts!ex'dema lngwisa. Wa, lazm gwala laxés ts!enéna‘yé. Wéa, la 
35 Axtédxa tslats!nx"semé ‘yimeldzoxa mégwaté qa‘s pax‘aliséq laxa 
mag inddzélesasa mégwaté. Wa, li ax*édxa ts!mx"stowé temg ik" 
q !éxalaxa ‘nemp!Enx'siwas ‘wag'idas laxens q!waq!wax'ts!ana‘yéx 
ga‘s gayaabédés lax ék' !zba‘yasa ‘yimeldzowé ts!ats!mx"sema. Wa, 
li Xxédxa hémaxat! ‘wasgemé temg tk" q!éxala. Wa, la wawita- 
40 lagawésa g‘ilx'dé gatyaabolidzems laxa ék-!eba‘yasa ‘yimeldzowé 
tslats!mx"sema. Wi, li ga‘yaabolisas laxa bunbatyé qa waésésa 
eyimeEldzowé ts!ats!nx"sema. Wa, li ix*édxa ldq!wé qa‘s k‘aabodés 
laxa benba‘yasa ‘yimeldzowé ts!ats!=x"srma g’a gwilég’a (fig.). 





‘Continued on p. 607, line 9, to p. 608, line 14, 
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manner: | This dish serves to let the 
blood run into it. || Then he takes 45 
up the seal and puts it on the board 
with the head | towards the beach, 
at the lower end of the cutting- 
board. | Then he takes his butcher- 
knife and makes a cut under the 
chin | of the seal down to the 


collar-bone. He | cuts along each side of the tongue and pulls it 
out. Then he cuts around || the neck; and when he has cut all 50 
around it, he turns the | seal over so that it lies on its belly, and cuts 
the back of the neck towards | the hind-flippers. The cut goes 
between the right hind-flipper | and the tail. When his cut passes, 
through the | blubber, he cuts under it towards the | belly of the 55 
seal. The shoulder-blade and the fore-flipper remain | with the 
blubber. When he reaches the cartilage between | the ribs and 
the lower end of the breast-bone, | he cuts through along it. He fol- 
lows along and cuts open the | belly. Then the blood begins to run 
into the dish. Then || he takes hold of the tongue and pulls at it 60 
while he cuts with his butcher-knife | underneath the windpipe, and 
pulls at it, cutting towards the | lower end of the hair-seal, and cutting 
under the backbone and the diaphragm and | the kidneys. He cuts 
all this off with the intestines, | liver, and stomach. When he reaches 





Wa, larm k-ak-alasa loq!wé ga ts!a*x"ts!alatsa elkwa. Wa, la 
dagilisxa mégwaté qa‘s li yagtidzots lag. Wa lamrm L!astdta 45 
laxa L!emafisé lax benba‘yasa ‘yimeldzowé ts!ats!ex'sema. Wi, 
la ax*édxés sex"x'i k'!dwayd. Wa, hé‘mis gil bex‘étsd‘sé Axias- 
x‘dyasa mégwate laig'aa laixa wtiq!exawa‘yas. Wa, li bébr- 
xEnoddzendrex k'lilemas qa‘s geElx‘tiqodéq. Wa, lai tlotsrstalax 
Oxawa‘tyas. Wai, gil’mése lista tlosafyaséxs laé léx‘idxa mé- 50 
gwaté qa hexwateliséxs laé bex‘édex dOxLaata‘yas gtydtrla 
lax dzék!wayds. Wa, la naqédalax hétk:!dtsédza‘yé dzék!wayds 
LE'wa L!ddzayoxsda‘ye. Wa, gil'‘mésé laxsiwé bexa‘yas lixa 
xtidzixs laé sap!édmq. Wa, lazrm gwiagwaagé sdpatyas lax 
tek‘ lisa mégwaté. Wa, la k!tidedzoya Laq!tidené Le‘wa gelqlayowé 55 
laxa xtidzas. Wa, gil'mésé lig'aé sipatyas lax Awelgawa‘yas tel- 
telxba‘yasa grlmmé L6* teltelxba‘yas ék:!mbatyasa xaqasa hiq!wa- 
yixs laé negrtend bebrxsendrq. Wai, hébrnda‘mésé 1a ‘yimiidex 
tek: lis. Wa, hé*mis la tsax"ts !Alatsa nlkwa laxaloq!wa. Wa,la hénm 
g it dax‘itsdsé k:!ilmmas qa‘s néxaléqéxs laé bexasés sex"x'd k:!awayo 60 
lax AwabA‘yasa péts!pxawa‘yas. Wai, li néxax‘ax'sima gtiyolelas lax 
benba‘yasa mégwataxs bexaax iwabo‘yasa dogwélé LE‘wa saélé LO* 
Awaba‘yasa galgéné. Wii, lanm ‘witla Axdlaq LE‘wa ts!Eyimé LEcwa 
tlawana LEfwa poxtinsé. WA, gtlfmésé lag'aa laxa Awind‘yasa 
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65 the lower end of the || intestines, he cuts them off. He takes a basket 
and puts | it down close to where he butchered the seal. He takes 
the | guts and throws them into the basket. Then he | carries (the 
basket) down to the beach, and he also carries his butcher- | knife. 

70 Then he first cuts off the tongue and puts it down. || He cuts off the 
heart and the lungs. He | cuts off the liver and kidney, and cuts off 
the gall and the | milt, and throws them away. Then he cuts off the 
upper end of-the intestines | from the stomach. He cuts along them 
so as to stretch them out the whole length. | As soon as they are 

75 opened out, he squeezes out what is inside of the intestines; || and 
when they are empty, he puts them down. | Then he does the same 
with the stomach. As soon as it is empty, | he takes a basket and 
washes it out. He does not | wash the blood off the tongue, the 
kidneys, lungs, | and liver, for it is said that the blood gives it a good 

80 taste. Then || he puts all into a basket. He washes the empty 
intestines | and throws them on top of the insides that are in the 
basket, and also the stomach. | He carries (the basket) up the beach, 
and puts it down | by the side of the fire. He takes a kettle and 

85 places it | by the side of the fire, and he takes a cutting-board || and 
puts it down by the side of the basket with the msides in it. | Then he 





65 ts!Eyimaxs laé bexsEndeq. Wa, li 4x*édxa Imxa‘yé qa‘s la hang’a- 
lisas lax mag‘inddzélisasés ‘yimlasE*wé mégwata. Wa, la 4x°édxa 
yax'yigilé qa‘s la lextslots laxa yax‘yigi‘lats!e lexafya. Wa, la 
Imnts!és laxa Llema‘isé k‘!oqtlaq. Wa, lamm dalammxés sEx"x’d 
k'!awayé. Wa, hé*mis gil t!osoyoséda k:!ilemé qa‘s g-ée-alisés. 

70 Wa, la ét!éd t!osodxa ‘mnk!tiba‘yé te'wa kwaxwa. Wa4, la étléed 
t!ds6dxa t!éwana LEeé‘wa galeéne. Wa, la t!osodxa tex'masé LESwa 
tsilayo qa‘s ts!mxtédé. Wa, la tlisodex Awanftyasa ts!zyimé 
laxa poxtnse. Wa, li brexelenéq qa dal‘idés laxés ‘wasgmmasé. 
Wa, giltmésé 1a delktixs laé xixidédeq qa ‘witldlts!4wés gits!4- 

75 waq. Wa, gil'mésé ‘wiklolts!awé gits!4waqéxs laé !nxalisaq. 
Wa, la héemxat! gwéx‘idxa poxtinsé. Wa, gilf*emxaawise ‘wi‘lol- 
tslAwé géts!Awiqexs laé Ax*édxa Imxa‘yé qa‘s ts!ox"semdéq. Wa lata 
klés ts!oxddmnx Elkwiasa k:!ilemé Le‘wa galgéné Le‘wa kwaxwa LE- 
ewa t!éwana qaxs hémaarl ég‘imsés Elkwixs xalaé laq. Wa, lanm 

80 axtslots laxa imxa‘yé. Wai, lata ts!ox*widxa xigikwé ts!zyima qa‘s 
lnqryindés laxa la g-éts!ixa yaxyig-itlats!é Iexafya Le*wa poxtinse. 
Wa, la k:'!ox‘tisdésrlaq laxa L!mma‘isé qa‘s li hing-alitaq lax ma- 
ginwalisasés Ingwilé. Wi, li 4x*édxa hinx’Lanowé qa‘s hing-ali- 
fés laxa mag‘inwalilasés Imgwilé. W4, lai Ax‘édxa sagiidzowé ts!a- 

g5 tslax’sema qa‘s pax‘alilés laxa mag‘inwalilasa yax‘yigilats!é Ip- 
xafya. Wi, li axwtits!odxa poxtinsé qa‘s li géxas laixa onégwi- 
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takes out the stomach and puts it in the corner | of the house. He 87 
goes back and sits down by the basket, | takes his butcher-knife, and 
takes out the tongue, | places it on the cutting-board, and cuts it into 
two || pieces lengthwise. He cuts each half in two | lengthwise and 90 
puts the pieces into the kettle. . He also takes out | the kidneys, puts 
them on the cutting-board, | and does the same to them. He cuts 
each into four pieces lengthwise. | He takes out the liver, places it | 

on his cutting-board, and cuts it into pieces, | each strip one finger- 95 
width wide is the width of the | cut liver. When it is all cut up, 
he throws it into the | kettle; and he takes the lungs, puts them on 
the | cutting-board, and he ants off the heart || and cuts it into four 100 
pieces, which he puts into the kettle; and he cuts the | lungs in the 
same way as he cut the liver, | and puts it into the kettle. He takes 
the intestines | and makes a braid of them, beginning to puil through 
one end [I | shall send you a thread to show how the gut is braided]. 
When || the intestines are four fingers long, | he cuts them off; and 5 
he does the same to the rest. | He makes them into braids of the same 
length, and throws them into the kettle. | Then he pours water on; 
and when it shows over the insides, | he puts the kettle on the fire. 





asés g-Okwé. W4, li aédaaqa qa‘s lai k!wanolitaxa Imxatyé. Wai, 87 
1a daxidxés srex"x'’ k‘lawayd. Wa, laxae dolts!odxa k:!flmemé 
qa‘s g-édzolilés laxa sagtidzowé ts!ats!ax"sema. Wa, li sex"send qa 
matts!és laxés gilddlasé. Wéa, laxaé malts!mndxa ipsddilé laxaaxés 90 
gilddlasé qa‘s axts!odés laxa hinx'Lanowé. Wai, laxaé 4xwiilts!od- 
xa galoéné. Wa, laxaé gidzots laxa sagtidzowé ts!ats!ax"sema. 
Wi, hérmxaawisé gwéxideq maémox"sendeq laxés g-ildolasé 
laxa ‘nalnemé. Wa, laxaé Axwtilts!odxa tléwana qa‘s g‘idzddés 
laxés sagtidzowé ts!ats!ax"sema. Wa, li smsm*x"sendeq qa ‘nal- 95 
‘nemdene laxEns q!waq!wax'ts!a€na‘yéx yix awddzEwasasa t!éwa- 
nixs laé sig‘ikwa. Wéa, gil’mésé ‘witwelx'sEexs laé ixts!ots laxa 
hinx'Ltanowé. Wéi, laxaé Ax‘édxa kwaxwa qa‘s &xdzddés laxa 
sagiidzowé ts!ats!ax"sema. Wa, li sak‘odxa ‘mek!iba‘yé. Wa, 
mox"sEndEq qa‘s Axts!ddés laxa hinxLanowé. Wa, laxaé sEsa‘x"- 100 
sendxa kwaxwa laxés gwex’ ‘idaasaxa t!éwanixs is sExtwidxg. 
Wi, laxaé ixts!ots laxa hinx‘Lanowé. W4A, la Ax‘édxa ts!nyimé 
qa‘s q!lal‘édéq qa q!nlkwés laxés 4€néem néxsdlax oba‘tyas. (Hé- 
laxs‘emLeEnLas gwilasasa ts!nyimaxs laé q!nlkwa.) Wi, gil*mésé 
méden laxens q!waq!wax'ts!ana‘yéx, yix ‘wisgemasasa q!rlkwé ts!n- 5 
yimxs laé t!dts!sndrq. Wa, laxaé et !édxa waokwé. Wa, 1a hé‘stazm 
Aawaserema q!elkwé ts!nyima. WéA, la axts!dts laxa hake: Lanowé. 
Wai, 1a gtiq!eqasa ‘wapélaq. Wa, g‘il’mésé t!epryaxs laé hinx’- 
Lents laxés legwilé. Wa, li lxnts!és laxa L!ematisé dalaxés 
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10 Then he goes down to the beach, carrying his || butcher-knife, to the 
place where he left the singed seal. He cuts off | a strip one finger 
wide of the | blubber, beginning at the neck of the seal, | and follow- 
ing the line where he cut it open down to the back; and when it comes 
off, | he carries it up; and he also takes up the dish of blood. Then 

15 he coils the || blubber on the cutting-board and cuts it into pieces | 
four finger-widths in length. After | the insides have been boiling 
quite a while, he puts the blubber into the water. | He takes another 
kettle and washes it out. When | it is clean, he pours water into it 

20 until it is half full. || Then he puts it on the fire. He takes some water 
and pours it into the | blood in the dish. He stirs it; and when it is 
well mixed, he pours | it into the water in the new kettle that he put 
on, | and he stirs it again. He watches it closely. | He stirs it for 

25 awhile, and looks at the end of his stirrer. || When the blood changes 
color, he takes it off | the fire. He does not let it boilup. Then the 
‘“‘blood-soup”’ is done, | for that is its name. An expert | cook boils 
the soup this way. If he is inexperienced, he lets it boil up. | Then 

30 it is cooked too much, and the || boiled blood goes down, and there is 
only water on top. | If the cook is experienced, it is thick. When it is 
done, he takes the kettle | off the fire, and he also takes off the kettle 








10 sex"x'i k'!awaydi lax 4xasasa ts!enkwé mégwata. Wa, li dmné- 
k6dxa ‘nemdrené laxens q!waq!wax'ts!aéna‘yéx yix *‘wadzEwasasa 
xtidzé. Wa, lamm g-ag itnlé denéka‘yas lax Oxawa‘yasa mégwateé la 
mag itmné ‘yimlasé liq qa‘s li héxsdendilaq. Wa, g‘ilfmésé lawaxs 
laé dalaq. Wa, hé*mésa Elx"ts!ila loq!wa qa‘s 1a q!nlodzolilaxa 

15 xtidzé laxa sagtidzowé tsats!ax"sema. W4, li sEsEx"sEndEq qa 
moddeEnés iwisgEemasas laxens q!waq!wax'ts!ana‘yéx. Wa, hét!a la 
gogilit marmdelqiléda yax‘yig‘ilaxs laé ixstentsa xtidzé laq. Wa, 
la axtédxa dgti‘la hinxLanowa qa‘s ts!oxtigindéq. Wa, gil*mésé 
ég'fo-axs laé gtixtslétsa ‘wapé laq qa nrgoyoxsdaliséxs laé hinx’- 

20 rents laxa legwilé. Wi, la ax‘édxa ‘wapé qa‘s gtiq!eqés lixa 
tex’ts!ala elkwa qa‘s xwét!édéq. Wa, g:il’mésé lnlgdxs laé gtiq !n- 
qas laxa ‘wabrts!4wasa alé hinx'Lendayds hinx'Lanowa. Wa, 
laxaé xwét!édmq. Wa, la‘mésé dlak:!ala la qlaq!lalalaq. Wa, 1a- 
naxwa yawas‘id xwétlédeq qa‘s dox*widéx dbafyasés xwédayowée. 

25 Wai, g‘ilfmésé k:!éx"widéda elkwixs laé héx‘idamm h&nx‘sendEq 
laxés lngwilé. Wa, lamnm héwaixa medelx*widpxs laa L!opa Elx*- 
stag'ilakwa qaxs hé‘maé Légemsé. Wa, hémm gwég‘ilatsa ég-il- 
waté Elx"stagi‘lakwa. Wax'ida ‘yag‘ilwaté, li hélq!aliq mudulx- 
fwida. Wa, héxida‘mésé q!dltsé’sta. Wa, lamm héx-‘ida‘ma 

30 Lldpé elk" la ‘witla ‘wuns‘ida. Wa, A‘més la q!oktiyaléda ‘wapé, 
wax'ida égilwaté li genk'a. Wa, g-il’mésé Lloppxs laé hinx’sa- 
nowéda hinx‘Lanowé laxa legwilé. Wa, laxaé hinx'srndxa yax'yi- 
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with the | insides. He takes a short board | and puts it down by 
the side of the kettle containing the insides. || Then he takes his tongs 35 
and lifts out the insides. He | puts them on the board. When they 
are all there, he takes | the board and puts it on a long split cedar- 
board, which he | lays down in front of those who are to eat the 
insides (of the seal). | After this has been done, he sits down by the 
side of the board. He takes a || piece of blubber, and a piece of the 40 
tongue, | kidney, liver, | lungs, heart, and | also a piece of the 
braided intestines. He does | in the same way for all of those who 
are to eat the insides. || As soon as he has put down a number equal 45 
to that of the | men, he takes up the boards and puts them in front 

of those who are to eat the insides. | Then he puts them down. As 
soon as they are all there, | he takes spoons and gives them to those 
who are to eat | the insides; and he carries the kettle with boiled 
blood || and puts it down in front of those who are to eat the ‘“blood- 50 
soup,” for | that is its name. Then they eat the insides, | and they 
eat with spoons the soup. Generally they | eat with spoons both the 
blood-soup and insides. | As soon as they have eaten, they go out. 
Only || chiefs are invited to eat the insides of seals. Generally | 55 
blood-soup is given with it. That is all about this. | 





oiliflats!é hinx'Lanowa. Wa4, la 4x‘édxa Ingtidzowé ts!ats!ax"sEmé 33 
qa‘s pax‘alilégq lax mag‘inwalilasa yaxyigih‘lats!€ hanx’Lanowa. 
Wa, la ax*édxeés ts!éstala qa‘s Itex‘widéxa yax‘yigilé qa‘s la tn- 35 
etidzots laxa Imgtidzowé. WA, gil’mésé ‘witladzddExs laé Axtédxa 
yagudzowé g‘ildmdzo ts!éq!adzo lat!aak" k!wagrdz6 sadkwa qa‘s la 
paxdzamdlilas laxa yax'yigilgtraxa yax'yigilé. Wa, gil*mésé 
gwalalitexs laé k!tinxelitaxa tegtidzowé. Wa, &x‘édxa ‘nemts!aqé 
xtidza Le’wa ‘nemé g‘ayol laxa k‘lilemé Letwa g-iyolé laixa 40 
galgéné LE’wa ‘nemé gayol laxa tléwana LEc‘wa ‘nemé gaydl 
laxa kwaxwa LE’wa ‘nemé g‘ayol laxa ‘mek!ibatye. Wa, hé- 
‘misa ‘nEmts!aqé laxa q!elkwé ts!nyima. W4, li ‘naxwa Em hé 
ewile ixalélemas qaéda wadkwé yax'yig‘ilg-rtxa yax'yigile. Wa, 
gil'mésé q!walxogemalolé ax‘alélemas lax *‘wixaasasa bébngwann- 45 
maxs laé dag‘ilitaq qa‘s la AxdzamoOlilasa yaxyigilé laxa q!msaza. 
Wa, lamrm g-édzolitrlas laxa yagtidzowe. Wa, gil’mésé ‘wilg-ali- 
texs laé &x‘édxa k‘ak-nts!mnaqé qa‘s k-‘as‘idés !axa yax'yigilg-n- 
Laxa yax‘yig ile. Wa, 14 k:!oqtlilxa Elx"stagi‘lats!é hinx'Lanowa 
qa‘s 14 h&nx’dzamolilas laxa elx"*ax"Laxa Elx"stagi‘lakwé qaxs 50 
hé'maé Légemse. Wai, lax'da‘xwé q!es‘idxa yax'yig ilé. Wa, la- 
naxwé ‘yos‘id lixa Elx"stag‘i‘lakwé. Wa, la hé*menilarm ‘wa‘wi- 
laa ‘yds‘idxa Elx"stag‘iflakwaxs LEe‘wa yax'yig‘ilaxs yax'yig‘ilaé. 
Wa, gil'mésé ‘witlagéxs laé hoqtiwelsa yixs léx‘at‘maéda gig igi- 
ma‘yé Lélalasd qa la g‘ilgnsex yax'yig‘ilasa mégwaté. Wa, la‘masa 55 
Elx'stag‘iflakwé liq. Wa, lanm gwal laxéq. 
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57  Theblubber of the hair- 
seal is cut after the manner 
of this sketch of a seal. | 
If there are from four to 
ten seals, and when | a 
seal-feast is given to not very many phere then the blubber is cut| 

60 the whole length of the seal. When there are from eighty to a 
hundred, | they give a feast of blubber to many tribes. That is a 
great seal-feast. | Then they cut off the blubber from the meat (as in 
skinning deer). | Itis spread open, 


and the blubber is cut from one - === 
end to the other, in this way:| Zee 1 ERG 


1 and 2, the hind-flippers, i 
given to the young chiefs; —_=. 


65 3 and 4, the fore-flippers, a SEA 
given to the next ones; | and SS 
the chest (5)-is given to the 


head chiefs. | The long strips of blubber are given to the | 
common people. As soon as a | man receives a long strip of 
70 blubber, he stands up in the house, || takes it and puts it around 
his. neck, and at once he bites the blubber | from the skin, 
and bolts it, for they try to eat quickly the | blubber of the skin; 
and when they have swallowed all the blubber, | they throw. away 
the skin and ask for another | long strip of blubber; and when 
75 it is given to them, they || put it around the neck, and they 























57 G'arm gwilaats xtséla‘yé laxa mégwaté g‘ada mégwatbolak k:!ata- 
tya (fig.) yixs mosgemaéda mégwaté LOxs neqasgema‘é yixs sakwi- 
lasrfwaé qaéda k:lésé q!énzm Shean eee Wa, lara haydlisé 

60 xtiséla‘yasa mégwataxs malgtinaltsemg ustasé Lox lake lendaé, yixs 
dokiliraxa q!énem Jlélqwalata‘ya. Wai, hémm ‘walas saketan 
mégwaté. Wa, a*mésé sipoyEwé xtisenatyasa mégwate laxés Eldzé. 
Wa, li ep !alidzema qa‘s hiyimbendé xtsélasE‘wa g-a gwiléga (jig.). 

Wi, lasm yaq!wémasa alo‘sté gig‘igima‘ya (1) LO® (2) xa dzé- 

65 k!wayowé. Wa, hé'mis yaq!wémasa mak‘ilaqé (3) L6® (4) gulq!a- 
yowé. Wa, hé*mis yaq!wemasa xamagmma‘yé g-igtgimatya (5) 
hiq!wayowé. Wa, la yax‘widayowéda g‘ilsg‘tlstowé xtisé‘lak" laxa 
bébrgwanEema !alamé. Wai, hé*maaxs laé yax‘*witsE*wa ‘naltnemokwe 
brgwanremsa g'ilsg‘ilstowé xtsélakwa, wi, li héx“‘idamm vax‘ilila 

70 qa‘s dax“‘idéq qa‘s qrnxddés. Wa4, la héx‘idazm q!ek-Alaxa xiidzé 
laxa k!idzég‘a‘yé qa‘s mek’éq laxés hahanakwap !aéna‘ya q !ek-dlaxa 
xtidzé laxa k!tidzég-atyé. Wa, gil’mésé ‘witlAwé xtidzaxs laé ts!n- 
xalitxa klidzégatyé qa‘s ét!édé dak'!ala qa‘s yax‘witsr*wasa 
gilspilstowé xtsé‘lakwa. Wa, g‘il‘mésé yax‘witse’waxs laé ét!éd 

75 qmnxots. Wa, laxaé ét!léd q!ekAlaxa xtidzé qa‘s mrk‘éq. Wa, 
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again bite off the blubber and bolt it. | Those who are experts can 
eat six long strips of blubber. | Then they have enough; and (who- 
ever does that) is proud of having eaten so much, for he is | an 
expert. Not everybody is expert at bolting it; | but the chiefs do 
not eat fast, as they eat the limbs. This | is called “feast of long 
strips of blubber.” Itis the great feast | given of many seals. When 
it is done, they go out. | Then those who have bolted the seal go 
and wash themselves, for they are quite | covered with oil, because 
they had the blubber around the neck. That is | all about this. | 
Seals are also boiled with stones in the same way as | horse-clams 
are boiled. The only difference is, that they do not dig a hole | for 
heating the stones when steaming the seal. When the fire is lighted 
under it, | and it has burned out, (the owner) calls some men of his 
numaym | to bring many oil-boxes. They || put them down by the 
side of the heated stones, so that they stand close together, | in this 
way.! When this is done, they take large buckets | and go to draw 
water. The man pours it into the oil-boxes. | When they are less than 
half full,he stops. Then he takes the long | tongs, sometimes four, and 
he takes one || mat for each oil-box. When these are all | ready and the 
stones are red-hot, the | young men of his numaym take the tongs, 





léda égilwaté ‘nal*fnemp!ena q!EL!nts!axk'!Esxa gilseilstowé xtisé- 
‘laktixs laé pol‘ida. Wai, la Lemgé naqa‘yaséxs q!ék’!nsaéxa é¢‘il- 
waté qaxs k'lésaé ‘naxwa égilwata begwinmemé mekaq. W4A, 
laLéda g igigima‘yé ex im ha‘yalagilil q!msaxa LasLala. Wa, hémm 
Légadrs dokwasE‘wasa g‘ilsg‘ilstowé xtisé‘lakwaxa ‘walasé sakwé- 
laxa q!enemé mégwata. Wa, gil’mésé gwalexs laé hoqtiwnlsa. 
Wi, héx-‘ida‘mésé la la‘stax-da‘xwéda mémek: !énoxwé qaxs ‘nixwa- 
‘maé q!Elsés Ogwida‘yé qaxs qenxdlaaxa xwéxtis@lakwé. W4A, lazm 
gwal laxeq. 

Hérm gwilé t !eqwapa‘yé qa q!d‘lasxa mégwats, gwitaasasa ‘neki- 
xu mEt/ana‘yé. Léx‘a‘més ogit‘qalaydséxs k: !ésaé ‘lap wits !swakwa 
yix t!éqwapa‘yé qaq!d‘lasxa mégwaté. Hé*maaxs laé tsénabewak". 
Wa, gil’mésé x‘iqostéxs laé Lé‘lalaxa g ayolé lax ‘nk‘mé*motasa 
sakwélaLaxa mégwaté qa ax‘édéséxa q!énemé k:'!ék:!imyaxta qa‘s 
la mpxelsrlas laxa mag‘inwalasasa t!éqwabekwé qa mrmk-dlsés 
ga gwiléga!. Wa, gil’mésé gwalexs laé 4x°édxés Awawée naEnga- 
tslai qa‘s la tsi laxa ‘wapé qa‘s !4 gixts!Alas laxa k-!ék:!imyaxré. 
Wai, gil’mésé benk:!olts!éxs laé gwala. Wi, li &x*édxa g-ilsgvilt!la 
k!ék'!ipralaa, ‘nalinemp!enaé mots!aqa. Wa, hé‘misa ‘nal‘nemé 
Imfwe® qaéda ‘nal‘nemsgrmé k:!ék!imyaxta. Wa, gil*mésé ‘witla 
ewatalaxs laé mémenitsemx‘‘idéda t!ésemaxs laé héxtidanm &x*édé 
h&‘ya’ias ‘ne*mémotasxa k:!ék:!tpralaa qa‘s k‘!iptidés laxa x‘ixix- 





1Six boxes side by side; opposite;the middle of theffire, about two feet away from the fire. 
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pick up the red-hot | stones, and throw them into the water in the 

200 oil-boxes. | When the water begins to boil, they take || long strips of 
blubber and throw them into the boiling | water. When the boxes 

are nearly full, they take the tongs, | pick up the red-hot stones, and 

put them on top of the | blubber that they are steaming: When the 
water is boiling hard | in the oil- boxes, they take the mats and spread 

5 them || over them, so that the water does not boil over. Then the young 
men leave them. | Afer the water has been boiling a while, they go to 
look at them; | and when it stops boiling, they take off the mats and 

put them away. | They take cutting-boards and lay them down back 


10 of the | oil-boxes. They take the tongs, and || take out the blubber 
and place it on the cutting-boards. | When it has all been taken 
out, the young men call those who are to 
eat it. | I spoke about this on page 458 
of this writing. | They cut the blubber 
length- wise. When |therearemorethana 
hundred seals, they cut it spirally, in 

15 this way: so that it is || one long strip of 
blu bber. This is done when two rival 
chiefs try to give great seal-feasts to out- 
do each other. Two | chiefs of one 
tribe do this; and the long strip is 
given |. to the speaker of the rival 





98 sEmala t!ésema qa‘s la k:!ipstalas laxa ‘wabrts!4wasa k:!ék:!im- 
yaxta. Wa, gilfmésé ‘naxwa la marmdelqilaxs lae ax‘édxa 
200 gilsgilstowé xisé‘lakwa qa‘s axstendés laxa marmdezlqtla 
‘wapa. Wa, gil’mésé blag qodtlaxs laé Ax‘édxa kliprala qa‘s 
k-liplédés laxa x‘ix‘txspmala t!ésmema qa‘s lé k:!ipnyindalas laxa 
xtsé@lakwé q!dtasd’s. Wa, giil’mése Alak'!ala la manmdezlqila 
‘naxweéda k:!ék:!imyaxtaxs laé 4x‘°édxa lérlwa‘yé qa‘s Lepryindalés 

5 laq qa k'!ésés merdzlx‘wtltdle ‘wapalis. Wa, &*mésé la bawéda 
hafyal'as. Wa, gilfmésé gég‘ils marmdelqilaxs laé ddx*widrg. 
Wa, gil‘mésé gwat medelqtlaxs laé ix‘édxalénlwa‘yé qa‘s géxéq. 
Wai, la &x*édxa Swadzowé ts!ats!ax"smma pax‘aléséq lax atandlisasa 
k'!ék:!imyaxta. Wa, lax‘da‘xwé 4x‘édxa k'!ék:!ipLalaa qa‘s saw6- 
10 ‘stendés laxa xtisé‘lakwé, qa‘s la sédzodalas laxa sédzowé ts!ats!ax"- 
sEma. Wai, g’ilfmésé ‘witladzddexs laé Le‘laléda ha‘yal‘ixa q!e- 
saLé. Wa, hé*mésrn waldmem lax (458) xsa k‘!adekwa. lLaé 4rm 
hiyimx'sEntso* sEsEx"sEntsE’wa laxés gilddlasé. Wa, gil’mésé 
hiyaqax lak: !mndéda mégwataxs, wi la sex"sé‘stalasn*wa g'a gwilég-a 

15 (fig.) qa giilsg-ilstowés xtisé‘lakwa, yixs sakwélap!aéda ‘wax'sék: !msé 
vig igimésa ‘nemsgpmakwée lélqwalatatya. Wa, hé*mis yax'wida- 
yoxa &yilkwasa aApsek:!nsé gigimatya sEnala gvilt!a xtisé‘lakwa 
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chief. A whole length of blubber | is coiled into the feast-dish. 18 
Then they pour | olachen-oil on it, and place it in front of the 
speaker. Then he arises, || takes one end of the blubber, and 20 
puts it around his neck. | He bites off the blubber from the 
singed skin and swallows it. If he | is an expert at bolting 
it, he eats almost three | fathoms of blubber. If he is not 
expert, he can not | eat more than one-half of a fathom. Then 
he gives up. Then the speaker of the chief just promises a 
seal-feast. || They do not cut the blubber spirally | to give it 25 
to those who do not belong to the rival chief. They only receive 
strips of blubber cut | lengthwise, cut as written on page 458. | They 
also put the blubber around their necks and bolt it. | They do not 
pour oil on it, for they only pour oil on the blubber given to the || 
speaker of the rival chief. As soon as they finish, | they go out and 30 
vomit all behind the house, | for it really makes one feel squeamish. 
After finishing, they wash themselves | in hot water and urine. 
That is all. | 

Steamed Seal-Meat.—Steaming of seal and porpoise is done in the 1 
same way, | on heated stones, as clams are steamed. | The only 
difference is that | skunk-cabbage and many hemlock-branches are 
taken and are put down by the side of the || red-hot stones. When 5 
the coals are taken away from the | red-hot stones, the hemlock- 





yixs laé q!elx"ts!4 laxa loqiilité. Wa, hé*mis la k!tiqryaak'sa 18 
Liéna. Wa, gilfmésé 1a k-agemlilem laxa ayilkwaxs laé Lax‘t- 
lita gas dabendéx dbafyasa xtisé‘lakwyé qa‘s qrnxddéséxs laé 20 
qipk-Alax xiidzis laxa klidzég‘atyé qa’s mekéq. Wa, g‘il'mésé 
ég-ilwata hé gwégilaxs laé halsrlanm k'!és yiidux"p!enk’ laxens 
baax, yix hi‘maakwas. Wax‘a ‘yagilwaté; wa, lak !és nuq!ebodé 
himx“itse’°waséxs laé yax‘‘ida. Wa, 4*mésé la qasi mégwatxa, 
yixa ayilkwasa gigima‘yé. Wa, lata k'!és sex'sé‘stalakwé yiya- 25 
q!wemasa k:!ésé apsik:!ntsa gigima‘yé qaxs neqadlisaé sikwa‘ya 
gilse-ilstowa xisélakwé hé gwalé sakwa‘yasa k’!adedzd‘yax 458. 
Wai, la qenxddammxaasa xtidzé. Wai, laxaé mek‘apmxaaq. Wa, 

la k-lés k!iing!ngek'sa Lléna qaxs léx'a‘maé kling!egekwé Ioqulis 
dyilkwasa Apsak:!esé gigimatya. Wa, gil'mésé gwatexs laé 30 
héx*idaem hdqtiwelsa qa‘s li hox‘wits lax Atandfyasés g'okwé 
qaxs flak !alaé ts!mnkliilema. Wa, g‘il‘mésé gwalexs laé la’stex‘ida 
laxa q!oltaakwé ‘wapa LE‘wa Iwate 6. Wa, lazm gwala. 

Steamed Seal-Meat.— ‘negik® mégwata; yixs hé*maé gwéaleda 
t!éqwapa‘yé qa ‘nEg‘asxa mégwaté Le‘wa k’!olot !é ewiilaasasa ‘ng a- 
saxa memt!anatyé. Wa, léx‘a’més dgiiqalayoséxs laé ixsnfwa k:!n- 
k'ladk!wa Lefwa q!énemé q!waxa qa‘’s li axnodlidzem laxa la 
xx ixsemalat!ésema. W4, g‘il*'mésé ‘witloq4weéda gilta laxa xix‘ix- 5 
sEmala t!ésemxs laé ix*étse*wéda q!waxé qa‘s xxEs‘alodalayiwé lax 


—_ 
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7 branches are put | on top of the hot stones; and when there is a thick 
layer, they | spread the skunk-cabbage over the hemlock-branches. 
They stop when there is | one layer. Then the man takes the pieces 

10 of seal-meat, || places them on the skunk-cabbage, and when they are 
all on, he | takes sharp cedar-sticks and pokes holes in the skunk- 
cabbage, so that | there are holes in it for the water and steam to 
pass through. | After this has been done, he takes’strips of blubber | 

15 which he has cut as described on page 458. He spreads them || over 
the pieces of meat. After they have been spread, he takes | mats 
and puts them down next to the place where he is going to steam the 
seals. | Each one of four young men takes a large bucket filled with 
fresh water, | and he pours it | over the cut seal-meat. Then other || 

20 young men take up the mats and cover (the meat) with them. I ~ 
think | they keep it there for three hours. After this time | it is 
done. Now it is done. Then they take off the mat cover | and 
spread it that it may get dry, and also so that the steamed | seal may 

25 cool off. Then they take short boards, || put them down, and then 

they do as I described before. | They put the cooked meat on the 
boards and they eat it. | That is all about this. | 

Seal-Head.—Now only the head is left, which is given to the steers- 
man | of the seal-hunter. They do not cut off the head | until the 


_ 





7 okitya‘yasa x'ix‘ixsemala t!ésema. Wa, gil*mésé wiktxs laé Ax*éd- 
xa k'ek'!ladk!wa qa‘s Lepeyindalés laxa q!waxé. Wa, 4*misé 
‘nemx'dzEkwalaxs laé gwala. Wa, li 4x°édxa sesEx"saakwe nldz 

10 qa‘s Axdzodés laxa k- lek: laok!wa. Wa, eilfmésé ‘witladzodexs laé 
ix‘édxa 6x'ba k!watxLawa qa‘s L!enxsalés laxa k'lek'!ladk!wa qa 
kwakwodzrwé qa g‘ayimx'silatsa ‘wapé Le‘wa k:lalela. Wa, g tl 
‘mésé gwalexs laé ax‘édxa sEsEx"saakwé xtisé‘lak" hé gwilé 
sikwatya k‘ladedziyax 458 k-ladekwa qa‘s LEepryindés laxa 

15 sag'ikwé Extdza. Wa, gil’mésé ‘witla 14 LepEyéxs laé Ax‘édxa 
fénl*wa‘yé qa‘s 4x‘Elsés lax maig-inwa‘yasa ‘nEk‘asOLé mégwata. Wa, 
la &x°édxa modsgemé wa nakEngats!€ qodqttlaxa ‘wE‘wa’p!emé 
q!walxewrgwésa modkwé hi‘yaia. Wai, lax'da'xwé tsidzeLnyints 

_ lax Okitya‘yasa sEsEX"saakwé mégwata. Wa, héx‘ida‘mésa wadkwe 

20 ha‘yal'a dax‘‘idxa lérl*watyé qa‘s nas‘idés laq. Wa, len kdtaq 
yudux"ts!agELeElag‘ila laxa q!aq!alak:!ayaxens ‘naligeé *wa‘*wats!aa- 
saséxs laé L!dpa. Wa, latmé!opa. Wa, la‘mé lét !étse*wéda nayimé 
qa‘s LEp!alidzemé qa lemx‘widés. Wa, hé'mis qa k-ak‘ox*wida- 
lisa ‘neg‘ikwé mégwata. Wa4, li 4x‘étsE°wéda ‘wadzowé ts !ats !ax"sE- 

25 ma qa‘s pax‘aliséq. Wai, 4°més la negeltodxen gag iléyé waldzEmaxs 
laé sédzoyo lixa sédzowe ts!atslax"sema LO‘xs laé q !ms‘étsE*wa. 
Wa, larm gwat laxéq. 

1 Seal-Head.—Léx‘arm léda x‘Ota yixs hé*maé k!waxLa’yanEmsa 
k!lwaxta‘yasa hini!énoxwaxa mégwaté, yixs al‘maé qax“‘itsoxs 
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_hair has been singed off. Then it is given to the steersman. If | 3 
there are many: seals, the hunter does not give the head to his | 
steersman, but he pays him five pairs of blankets for | one hundred 5 
seals, which are equal to five dollars; for | the head is always left on 
the body when there are many hair-seals. When | they let the chief 
buy the seal, then the head is cut off, and | it is given to the old 
people, for it is never given with the || meat in a seal-feast. The 10 
old people just take off the blubber of the head | and cut it into strips, 


in this manner: It is just put into a | kettle, water is 
poured into it, and the kettle is put on the| fire of the 
house. It takes a long time to boil it before it is 
done. | When it ™ is done, the boiled head is taken off 


the fire. || They take a small dish and put it down alongside of 15 
the kettle with boiled head. | They take tongs and take hold of 
the | blubber of the boiled heads, and put it into the small dish. | 
When it is all in, they take dried halibut, break it into pieces, and 
put it into | another small dish. Now it is to be eaten with the 
strips of blubber of the || boiled seal-head. If there is no dried hali- 20 
but, dried salmon is eaten | with it; and the dried salmon and dried 
halibut are eaten with strips | of blubber which is not eaten at the 
great seal-feast which is given when there are many seals. | This is 





laé pwal ts!mx‘asm°wa qa‘s li ts!ewé laxa k!waxia‘yé. Wa, g'il- 3 
‘mésé q!énema mégwataxs laé yax'stodzemsa hinw!énoxwé laxés 
k!waxia‘yé. Wa, ‘mise hailaqa yisa sek’ !axsa p!eElxrlasegem qaéda 5 
lak:!pndé mégwata ‘nemax‘is 10° sEk'!asgem dala, qaxs hémmna- 
lafmaé axaléda Sx‘dtaxs q!énemaéda mégwaté. Wa, gil'mése layi- 
wéda mégwaté laxa g‘igima‘yaxs laé héx“‘idanm qax‘‘id qa‘s ts!n- 
éwés x‘dtiis laxa q!tlsqlitilyakwé qaxs k‘!ésaé layowénox laxa sa- 
kwélixa méewate. Wa, 4‘mésa q!tilsq!tilyakwé sapodex xtitsEma- 10 
‘yas qa‘s xtisélax‘idéq ga gwilés'a (fig.). Wa, a*més la axts!ots laxa 
hinx'Lanowé qa‘s gtiq!eqésa ‘wapé laqéxs laé hinxLents lax In- 
ewilasés g’dkwé. Wai, la‘mésé gég‘ilit mammdelqtilaxs laé L!dpa. 
Wa, g'il'mésé 1 !opexs laé hinx'sendxés x‘dtstag i‘lats!é hinx-Lanowa. 
Wa, la Ax°édxa talogtimé qa‘s k-ag-alilé laxa mag‘inwalilasa x‘dtsta- 15 
giflats!é hinxLanowé. Wa, la 4x‘édxa ts!ésiala qa‘s k:!tp!idés laxa 
' xtitsema‘yasa x‘Otstag iflakwé qa‘s la k !ipts!ots laxa lalogtime. Wa, 
la@ gil'mésé ‘witlaxs Ax*édxa k:!awasé qa‘s la k‘!dpts!dts laxa dgti- 
‘lamé falogtima. Wa, la‘mé mayimnox"Les laxa xtitsema*‘yasa 
x‘dtagiflakwé. Wa, gil‘més k:!eds k:!Awatséxs laé xamasé mayimas 20 
lag. Wé4, laxaa mayima xamasé LE‘wa k'!awasé laxa g‘ilsgilstowé 
xus@‘lakiixs mamdtaé lixa ‘walasé sakwélaxa q!énemé mégwata. 
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23 called ‘eating seal-heads,” what I am | describing now. ‘That is all. 
about the seal. || 
1 Whale. (A whale found dead on the beach).—When | the hunter 
finds a dead whale, he goes home to his | house; and when he comes 
to the beach in front of his house, he stands | up in the bow of his 
5 small hunting-canoe and promises || a whale-feast to his people. 
Then his people learn that he has | found a dead whale. He gives 
to his daughter the name Place-of-cutting-Blubber, for he invites them 
on her behalf. Then the tribe | make ready. They sharpen their 
butcher-knives that day. | In the morning, when daylight comes, the 
10 whole tribe launch their small canoes || for carrying whale-blubber. 
Their | wives steer the canoes when they start. He who | found the 
dead whale goes ahead of his tribe. When | they arrive at the place 
where. the whale is lying, his father, if he has one, goes up to the | 
whale with the daughter of the one who found the whale; that is, 
15 with Place-of-cutting-Blubber. || They stand behind the neck of the 
whale; and when the | guests arrive at the beach where the dead 
whale lies, | his father speaks, and says, “O tribe! come and cut 
the blubber of the | salmon of Place-of-cutting-Blubber, for it is 
very fat.’””. Then he speaks again, | calling the head chief of the tribe. 
20 He says, “ You shall have for your dish || the dorsal fin, Chief Place- 








23 Wa, hérm Légades xix dtagixa x‘dtisa mégwaté yixen la waldema. 
Wa, lanm gwal laxa mégwaté. 

1 Whale. (Gwr‘yim yixs lédzelaé laxa L!ema‘is).—Hé‘maaxs laé 
fésrléda haini!énoxwaq, wi, la héx-‘idat‘mésé li naé‘nakwa laxés 
gdkwé. Wa, gilf'mésé lag‘aa lax L!mpma‘isasés g’Okwaxs laé Lax‘t- 
lmxs lax Agiwa‘yasés hanatlaats!6 xwaxwagtima. Wa, li qasa 

5 gwe‘yimxa qaés gokiiloté. Wa, larm q!alarelé g-oktlotaséxs 
lésrlanaxa gwefyimé. Wa, li Léxtéts K-!amaxalasé laxés xiino- 
kwé gqaxs hé‘maé 1élalag: ite. Wa, héx*‘ida‘mésa lélqwilaLa‘yé xwa- 
nal‘ida. Wa, lazm t!eqaxés sésex"x'é k'lak'!ewaydxa ‘nala. Wa, 
gil‘mésé ‘nax“‘idxa gaalixs laé ‘wi‘la wi'x"stendéda Islqwilarae 

10 ‘yaxés k!wayats!éraxa gweE‘yimé xwaxtxwagtima. Wa, la‘mé 
‘witlanm k!wék!waxLalaxés gegenEmaxs laé &léx¢wida. Wa, héemis 
eo alagiwa‘ya lésElaxa gwe‘yimasés ge oktloté. Wa, gil'mésé lag-aa 
lax yagwidzasasa gwhyimaxs laé Ompas qo dyadlaxo lasgeméxa 
gwr‘yimé LO® xtindkwasa lésrlixa gwe‘yimé, yix K- lamaxalasé qa‘s 

15 li raxwala lax oxiaatatyasa gwh'yimé. Wa, gil*mésé g'ax mExa- 
La‘ya Lé‘lanemé lax L!pma‘isa yagwidzasasa gwE‘yimaxs laé yaq !E- 
g-a‘lé Smpas, wa, la ‘nék'a: +‘ Wi, gélag'a k: !6x"*idmx g-okiilot laxg-a 
k'!ételag'as K-lamaxalasé, lanmg'a tsEnxwa.” Wa, la étsé‘sta 
xamagEma‘yé gigimésés g‘oktilote. Wa, lé ‘nék‘a:‘‘ Larms loq!wa- 

20 dks nExsEméLEla Lag‘afyé g° igimé® YaqoLas,” yixs Ll!au!asiqt- 
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of-Property;”’ that is, if the Seaward-Dwellers | are invited. Then 21 
he calls the common people. | His tribe goes ashore at once, and they 
stand at the right-hand side | of the whale. They stand according to 
their seats | at the feast; but Place-of-Property stands near the dorsal 
fin || of the whale. The whale lies on its belly, and (the head chief) 25 
holds in each hand | a butcher-knife. He puts these on the | 
back of the whale’s neck, and measures one fathom. | Then he moves 
backward, cutting along the two sides of the whale | towards the 
tail, back of the dorsal fin. Then he stops. The (people) || cut 30 
around the neck of the whale, beginning at the back of the | whale’s 
head; and the one next in rank to Property-Place cuts off a piece of 
blubber half | a fathom wide, beginning at the cut made | by 
Property-Place, downward to the belly of the whale. | The one next 
in rank cuts a piece of the same width, || and all the men receive 35 
pieces of the same width as they | cut off the blubber crosswise down- 
ward. As soon as all | the blubber is off, the women | cut. a hole in 
the thin side of the whale, and cut off the inside fat. | When it is all 
off, they put it aboard the canoes. || Next they cut off a piece of the 40 
tail of the whale; | and when it is all off, they go home to their 
houses. | Then they unload the blubber and put it down above | 





laéda Lélanemé. Wa, la Lélalaxa ogwida‘yé goktilots. Wa, héx“i- 21 
da‘mésé hox‘wtitowé ge dktilotas qa‘s li q!wagvalis lax hétk:!dden6- 
dzaf‘yasa gwe’yimé. Wa, la héem Lax‘walaatsés k!wayaxs k!wétaé 
laxa o-dkwé, yixs laaré Yaqouasé Laxwala lax nexseméxelis Lag'a- 
éyasa gwE‘yimé. Wa, la hé gwig'endxa gwe‘yimé laxés ‘wax'sEn- 25 
ktilaénatyaxa sEsEX'xa k‘lak-!ewayd. Wa, hé'mis h&xwarnlé 
OxLaata*yasa gwe°yimaxs laé bal‘idxa ‘nemp!enk’é laxens barixs 
laé k‘latnnaktla xtilde‘naktilaxa ‘wax’sddég:a‘yasa gwe‘yimé la 
héxsdendala lax gwak~!ot!mxiafyasa Lig‘atyaxs laé ‘wala. Wa, la 
k:lastentsE°wa Oxawa‘yasa gwE‘yimé g-iginela lax OxLaatéfyasa 30 
gwe‘yime. Wa, léda makilix Yaqorasé k-!éx‘idxa neq!ebddé 
laxens baLax yixs ‘wadzEwasasa k‘!ryolé, g-agitela lax iwiinxa- 
‘yas ixatyas YaqoLasé, babanaaqa lax tuk'lisa gwe‘tyimé. Wa, 
laxaé ogwaqéda makiligq, hémpmxaé ‘wadzowée k:!ayas. Wa, la 
‘naxwarEm hé awadzowé k:!ayasa ‘naxwa béebregwanrEma laxés gn- 35 
géxsalaéna‘yaxés k‘!amaxerlasm‘we. Wai, giil’mésé ‘naxwa k* lé- 
ktixs laé sapodxa k:!ék-!myoté. Wa, gil'mésé ‘witlixs laéda ts!é- 
daqé k'!éx'sodex prlnodza‘yasa gws‘yime qa‘s kex“idéx tsEnx- 
tsEnwilas. W4A, g’il'mésé ‘wi‘lamasexs laé moxsaq laxés ya‘yats/é. | 
Wa, larmxaawisé ‘witla k:!ayap!xa k‘its!mxsda‘yasa gwex‘yimé. 40 
Wa, gilfmésé ‘witlotqéxs laé na*nakwa laxés g:okwé. Wa, héx-‘1- 
Press molttodxa k‘!myolé qa‘s ax*alisnlés lax Aara‘yasa Welads 


75052—21—35 merH—pr 1-——30 
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43 high-water mark. After it has all been taken up, the man takes | a 
short board for cutting blubber. He puts it down, takes the blub- 
45 ber, || and puts it on the board to be cut. He measures it so that it is 
cut in pieces four | finger-widths wide. He continues this the whole | 
length of the blubber. After a piece is off, he | cuts it crosswise, so 
that it is half a finger-width thick. | After it has all been cut up, he puts 
50 the pieces into a kettle for boiling. || He puts the kettle on the fire on 
the beach | to try out the oil. He takes the tongs and stirs it, and | 
he continues stirring it. His wife takes a box and | places it by the 
side of the fire on which the oil is being tried out. She also takes a 
large shell of a horse-clam. | When it boils up, she takes the large 
55 clam-shell || and skims off the whale-oil and pours it into the box. | 
She only stops when all the whale-oil is off the boiled blubber. | Then 
she takes a large basket, takes the boiled blubber | out of the kettle, 
and puts it into the basket. When | it is all in, she puts it down in 
60 the corner of the house. || The people also take the oil-boxes at each 
end and another man | puts them down in the corner of the house. 
(The owner’s) wife | takes cedar-bark, splits it into long strips, and | 
carries it to the basket containing the boiled blubber, next to which 
she sits down. | Then she takes out one of the pieces of boiled blubber, 
65 and she ties it in the middle with the cedar-bark. || She takes another 





43 ‘ya*x"mota. Wa, g-il‘mésé ‘witlosdésExs laé 4x*edéda begwanzmaxés 
bexdzowé ts!ats!a‘x"seEma qa‘s pax‘aliséq. Wa, li ax‘édxa k:!nyolé 

45 qats pagEdzodés laxés bexdzowé. Wa, l& mens‘idxa modxné laxens 
q !waq !wax'ts !Anatyéx qa ‘wadzEwatsa kc lnydlaxs laé bex‘édrq hixE- 

la lax ‘wasgEmasasa k'!nyolé. Wa, g-il*mésé lawixs laé gre-éx’srla 
bex‘édeq ga k‘!ddEnés lixens ‘q!w4q!wax'ts!ana‘yéx yix wiwogwa- 
sas. Wai,g il'mésé ‘wi'weElx'sEexs laé ixts!ots laxa semg-ats!é hinx:- 

50 tanowa. Wa, lai hinx'Lents laxa Imgwisé laxa L!Ema‘isé s—Emx‘dE- 
maxa k:!pyolé. Wa, li ix*édxa ts !éstala qa‘s xwéetElga‘yés lag. Wa, 

la hémendlarm xwételgéq. W4A, la genremas Ax‘édxa Lawatsa qa‘s 
h&endlisés lixa semx'dema legwisa; hé*misa ‘walasé xalaétsa met !a- 
nafyé. Wa, g‘il‘mésé medxlx‘widwxs laé 4x*édxa ‘walasé xalaétsa 
55 met !ana‘yé qa‘s ax*widés laxa gweék: lésé qa‘s lai Axts!alas laxa Lawa- 
tsa. Wa, la al*em gwalexs laé ‘ewilawéda gwéek !esé laxa semyak‘a- 
wa‘yé, ee ix*édxa ‘walasé Imxatya qa‘s 4x‘wtits!4léxa semyak-awa- 
é‘yé laxa hinx'Lanowé qa‘s la axts!dlas laxa lexa‘tyé. Wa4, gil’mésé 
éwilts!a lixa lmxa‘yaxs laé hinégwilas laxa onégwilasés g° oes Wa. 

60 laxaé dadanédxa gwék'!edzats 18 Lawatsa LEfwa Ogi‘lamé begwa- 
nEma qa‘s la hinégwilas lax Onégwilasés g’okwé. Wa, lata genrmas 
ixédxa dmnasé qa‘s dzEdzmxsendéq qa ts!étts!nq lis g° ‘Ise ilsta. Wa, 

la dalaq qa‘s li k!wanolitxa seEmyak‘awayaats!é lexafya. Wa4, la, . 
dalts!odxa ‘nemts!aqé semyak‘awaya qa‘s modg‘oydtsa dEnasé ig: 
65 Wai, la ét!éd &x*édxa ‘nemé qa‘s mog‘oyddés lax ék'!étElis. Waa, la 
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one and ties it in the middle. | She continues doing so, and does not 66 
stop until the | strips of split cedar-bark are all used up; and when 
it is done, it is in this way: Now, | the name of the boiled 


blubber is changed, and it is called “tied in the middle.” | 
After all this has been done,’ she hangs up the pieces || over 70 
the fire of the house, and evaporates them until they are 
dry. | After they have been hanging there for one month, she 


takes a small kettle and | puts into it one string of blubber tied in- 
the middle, together with the cedar-bark. | She pours water on it; 
and when the water shows on | top, she puts it on the fire. After it 
has been boiling a long time, || she takes it off. She takes a | small 75 
dish and puts it down near the kettle in which the pieces tied in the 
middle have been cooked. | She takes the tongs and takes hold of the 
boiled | pieces and puts them into the small dish. After | she has 
taken them all out of the kettle, she tries to eat it at once, || while it 80 
is still hot, for it is tender while it is hot, | but it gets tough when it 
gets cold. After she has eaten enough, | she puts away what is left; 
and when she wants to eat more, she | takes her kettle, pours water 
into it, and puts it on the | fire of the house. When it begins to boil, 
she takes it off || the fire. She takes the cold pieces of blubber tied 85 
in the middle | and places them in the hot water; and when she 
thinks that they are | hot, she takes them out with her tongs and | 











hanat hé gwegilé. WA, al‘mésé gwatexs laé q!tlbéda giilsgilstowé 66 
dzexpk" denasa. Wa, la g'a gwilaxs laé gwala (fig.). Wa, la‘mé L!a- 
yowé Légemasa spmyak: awatyé laxéq. Larm LégadEs moOmx"sE- 
mak" laxéq, wi gvil'mésé ‘witla hé gwex"‘idqéxs laé tex"stdts lax 
nEqostiwasés Ingwilé. Wa, la*mé x: tlaq qa lemx‘widés. Wa, g-il- 70 
‘mésé la ‘nemsgemg‘ilaxa emektilaxs laé ax‘étsEcwa hamemé qa‘s 
ixtsloyaéda ‘nemts!aqé momx"semakwa ‘wi‘la Le‘wa denasé laq. 
Wai, la giiq!mqasa ‘wapé laq. W4, g‘il‘mésé nél‘idéda ‘wapé lax 
dktiya‘yaséxs laé hinx'Lents laxés lngwils. Wa, gilfmésé gageg’i- 
litela manmdelqtlaxs laé héx‘tidanm hinx: sendnq. Wai, la &xédxa 75 
lalogtimé qa‘s hi‘nolités lax mag inwalilasa momx"semakwé‘lats le 
hinxtand. Wa, la ax‘°édxa ts!ésiala qa‘s k:!ipltidés laxa hanx:taa- ; 
kwé momx"sEma qa‘s la k'!ipts!alas laxa lalogtimé. Wa, gil*mése _ 
éwitlo‘sta laxa hinx*Lanowaxs laé héx*‘idamem hayalemk:!a q!ns‘éd- 
qéxs hé'maé alés ts!elqwé qa‘s trlqwaaxs ts!rlqwaé. Wa, 1a 80 
héx‘idarm p!és‘idpxs laé ‘wtidex‘‘ida. Wa, g‘il’mésé pokidexs. laé 
g-éxaq yix himx:sd‘yas. Wa, g‘il’mésé ét!ed hamaéxsd laqgéxs laé 
 ax*édxés ha‘nemé qa‘s gixts!odésa ‘wapé laq qa‘s hinx'Lendés lax 
lngwilasés g’Okwé. Wa, g‘il’més@ medelx‘widexs laé hinx'sendeq 
laxa Ingwilé. Wa, l& ax‘édxa ‘wtida hinx‘Laak" momx"sEmakwa 85 
qa‘s AxstEndés laxa ts!nlx'sta ‘wapa. WA, gil‘mésé k-dtaq lanm 
ts!nlx‘widrexs laé xwélaqa k‘!ip‘wtstentsés ts!éstala laq qa‘s xwé- © 
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places them in small dishes, and they eat it | before it gets cold. 

90 After she has eaten enough, || she puts it away, and she just heats it 
whenever she wants to eat of it. | This is called “ eating boiled blubber 
tied in the middle.” 

1 Boiled Whale-Tail.—And this is eating boiled | whale-tail Sante it 
is fresh. When the man goes and takes | a piece of the tail, he cuts 
it in strips two | finger-widths thick, and he cuts it the same length, | 

5 so that the pieces are square. The length of the square is | one span. — 
As soon as many pieces have been cut, | the man takes his kettle and 
pours water into it. | When it is more than half full, he puts it on the 
fire of his house; and when | it is on, he takes a piece of blubber of the 

10 whale-tail, || and he bites the end of it, holding at the same time the 
opposite end and stretching it. | Now he pulls it; and after he has 
stretched it, | the blubber of the whale’s tail is two spans long. | It 
is now as thick as the little finger. | He does this to all the pieces; 

15 and after he has done so, || he waits for the water to boil. When it 
boils up, | he takes the pieces one by one. He takes the stretched 
blubber | of the whale’s tail and puts it into the boiling water. | He 
puts it into it quickly. When the pieces are all in the kettle, he takes 

20 the | tongs and stirs the water quickly. After doing so | he takes 





gg lagé k'!ipts!alas laxa talogiime. Wa, héx-‘ida‘mésé ha‘ya’to‘mala 

q!es‘édqéxs k:!és*maé ewitdmx” ‘ida. Wa, gil’emxaawisé pol‘idexs 
99 laé g’éxaq. Wai, A‘misé ts!Elx"ts!elqwaqéxs ha‘maéxsdaaq. Wa, 
hérm LEgadEs mOmx"sEMagtg’Exa hinx'Laakwé momx"sEMmakwa. 

1 Boiled Whale-Tail.—Hé‘misa ts!nts!asneg'ixa hinx‘Laakwé ts!as- 
nésa gwe‘yimé, yix hé*maé ales gete. Hé‘maaxs laé ax‘édéda 
brgwanrmaxa g’ayulé laxa ts!asna‘yé. Wa, la bex*édeq qa maldmnés 
wigwasas laxEens q!waq!wax'ts!ana‘yéx. Wa, lafxaé hépm ‘wadzoxs 

5 laé bex‘édrq qa k‘!ewelx‘tinés. Wa, la ‘nemp!enk: laxens q!wa- 
q!wax'ts!ana‘yéx yix ‘wasgemasas. WéA, g’fil'mésé q!énemé bexa- 
syasexs laé &x‘édxés hinx'Lanowé qa‘s gtixts!édésa ‘wapé laq. Wa, 
la 6k: !dlts!éxs laé hanx'Lents lax legwilasés g-dkwe. Wa, gil*mésé 
hinx'Lalaxs laé dax-‘idxa ‘nemts!aqé xtisé‘lakwé k‘its!exsdésa gwE- 

10 ‘yimé. Wa, li q!ex'béqéxs laé dalax Apsba‘yaséxs laé ts lastédnq. 
Wa, lazm néxaq. Wa, giil’mésé gwal ts!asaxs laé matp!enké 
laxens q!waq!wax'ts Pee yix la ‘wasgematsa xtisé‘lakwe k-i- 
ts!mxsdésa gwe‘yimé. WA, la yim la ‘wag'itens sult lax’ts!ana‘yéx. 
Wa, la ‘nixwarm hé gwéx*idxa wadkwé. Wa, gil*mésé ‘wi‘laxs 

15 laé észla qa mEdelx‘widésa ‘wapé. Wa, otl-mass mEdEI|x*widExs 
laé héx*idarm ‘nal*nemts!aq!emk:a seeded ts!akwé xtisé‘lak" 
kits !exsdésa gwe‘yimé qa‘s axstalés laxa marmdelqtla ‘wapa. Wa, 
li halabalaxs laé Axstalas. Wa, g il‘mésé wifla‘staxs laé &x*édxa 
tslésLala qa‘s halabalé xwét!édrq. Wa, g‘il*mésé gwalmxs laé 

20 hinx’sendrq laxa legwile. Wa, li halabala giix'édex ‘wapaliis 
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the kettle off the fire and pours off the liquid. | When the water has 21 
all been poured off, he takes a small dish and | places it by the side 
of the kettle in which the tail-blubber has been cooked. | He takes 
hold of the kettle on each side and pours the contents | into a small 
dish. The people eat it while it is still || hot; and when they have 25 
eaten enough, they put away the rest. | As soon as the owner wants 
to eat more, he puts the kettle | over the fire of the house; and when 
the water boils, | he takes the kettle off the fire, and he takes the 
boiled | whale-tail and puts it im; and || when he thinks that it is 30 
warm enough, he takes it out and eats it, | for it is tender while it is 
warm. Not many tribes are invited | to this food, for only the 
owner | eats the boiled whale-tail, | but they do not stretch the 
blubber of the dorsal fin when they boil it. || This is cut in the same 35 
way as the tail-blubber of the whale is cut, | and after a short time 
it is put into boiling water. | When it is all in, the kettle is taken off 
the fire| and the liquid is poured out. Then the blubber]| of the dorsal 
fin of the whale shrivels up. When it is done, the (woman) 
puts it || into a small dish. She does not eat this at once, for, | 40 
although the blubber of the dorsal fin gets cold, it never | gets tough 
when it is cold: therefore she cooks much of it at the same time. | 
When she has eaten enough of the fin-blubber, | she puts it away; 





Wa, o-imésé ‘witlolts!awé ‘wapalaséxs laé 4x‘édxa lalogiimé qa‘s 21 
halabalé k*andlitas laixa kits!mxsdégiflats!6 hinx‘Lanowa. Wai, 
Afmisé tetEgEnddxa hanxLanowé qa‘s gtixts!ddés géts!ox'dé liq 
laxa talogtimé. Wa, lax‘da‘xwé héx‘tidarm q!es‘idqéxs hé‘maé 
alés ts!elqwé. Wa, g‘il'mésé pol‘idmxs laé géxaxa waokwé. Wa, 25 
ge il'amxaawisé ét!éd ha’m:éxsd laqéxs laé hinx'LeEndxés hinx'La- 
nowé laxa Ingwilasés g*okwé. Wa, gil‘mésé meEdeElx*widé ‘wapa- 
séxs laé hinx'sendngq lixa Imgwilé. Wa, li 4x‘édxa hinx‘Laakwé 
xtis@lakwé kits!exsdésa gwr‘yimé qa‘s Axstendés laq. Wa, g‘il- 
emésé k‘dtaq lanm ts!zlts!lq!ixédexs laé Ax¢wtistendEq qa‘s q!Es‘é- 30 
dég, qa‘s telqwaaxs ts!nlqwaé. Wa, larm k'!és Lé‘lalayo laxa 
qlénemé lélqwalata‘yé gwéx'sdemas qa‘s léx‘amaéda A&xndgwadis 
hitmapxés hi‘méx'silatyé xtisé‘lak" k-its!exsdésa gwe‘yime. Wa, 
lana k-lés ts!akwé xtisé‘lakwasa Lig‘atyaxs hi‘méx'silase‘waé. Wa, 
lana hémm gwilé bexa‘yasé xtisé‘lakwé k‘its!mxsdésa gwé‘yimé. 35 
Wai, la tomax“id ‘nemal‘idexs laé &xstano laxa medelqtila ‘wapa. 
Wa, gilf’mésé ‘witla’staxs laé xwélaqa hinx’sendxa h&nx‘Lanowé 
qafs gtixtidéx ‘wapalis. Wa, a‘mésé la t!emkwamétaléda xtisé- 
‘lakwé Lag’ésa gwe‘yimaxs laé L!dpa. Wa, larm L!opa yixs laé axts!6- 
yo laxa jalogiimé. Wa, la‘més éx‘nm yAlag‘flitexs laé himx‘ideq, 40 
qaxs wax’‘maé la ‘wtidéda xtisé‘lakwé Liig'atya. Wii, la héwixa plés*- 
ida laé ‘wtdex‘ida. Wa, hé*mé lagitas q!eq!enemxs himéx’si- 
lase‘waé qaxs gil'maé pol‘idéda q!usixa xtisé‘lakwé Lig‘a‘yaxs laé 


45 
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10 
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On 
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and when she wants to eat some more, she just. takes the || cold 
shrunk blubber of the dorsal fin and eats it, for | it never gets tough. 
That is all about this. | 
Boiled Devil-Fish—When!? this is done, (the man) goes to catch 
devil-fish at | low tide; and when he finds the hole of a devil-fish, he 
puts the end | (for feeling) of the devil-fish spear, into the entrance of 
the hole; and when | he feels the body of the devil-fish, he pulls out 
the devil-fish harpoon, and he pushes || the thick end of the harpoon 
into the hole. When he | feels the hard part, he pushes. | For a 
short while he leaves the devil-fish harpoon alone until it stops 
moving, for | the devil-fish catcher watches the spear as it is moving 
about. | When it stops moving, he takes the spear and jerks it || out 
of the entrance of the devil-fish hole. Then the devil-fish | comes out 
on the end of the spear. | He pulls the spear out of the devil-fish, and 
strikes the devil-fish | on the rock; and when it turns white, he pulls 
out the entrails. These are called by the Indians ‘ phosphores- 
cence.’”’ | When he gets them off, he strikes it again on the rock to 
kill it entirely, || and to make it tender when it is eaten. Then | the 
hunter goes home, and puts down the devil-fish in the house. | Then 
he takes his kettle, pours water into it | until it is more than half 
full, and puts it on the fire of his house. | When the water is boiling 





. gréxag.e Wa, g-tltméss 6tléd q!nts!éxsdmx“idexs laé fem ax‘édxa 


45 


tk 


On 


10 


15 


‘wtida t fame: ik" xtisé‘lak" Lig-’ésa gweEtyimé qa‘s q!ms‘édéq, qa‘s 
hewixaé plés‘éda. Wa, larm gwal laxéq. 

Boiled Devil-Fish. —G-il'mésé' gwalmxs laé nésaxa tmq!wixs laé 
x‘ats!aésa. Wa, gil'mésé q!ax gokwasa teq!wixs laé ségéras p!é- 
wayoba‘yasés nédzayowé lax t!ex‘iliisa tugwats!é. Wa, gil'mésé 
pléxtwaLElaxa teq!wixs laé xwel‘idxés nédzayowé qa‘s ségeLés 
LEX"ba‘yasés nédzayowé laxa t!nxilisa tegwats!é. Wa, la p!le- 
xwaxa plésa. Wa, gilfmésé p!éx*watrlaxa p!lésixs laé séx*édaq. 
Wi, la yawas‘id basés nédzayowe qa selt!édésa tmq!wa qaxs 
doqtla‘maéda néts!énoxwaxés nédzayixs yalaé yawex‘ila. W4, 
gilfmésé srit!édexs laé dak'lindxés nédzayowé qa‘s ddax’‘idé 
néx‘witlsaq lax t!exvilisa tegwats!i. Wa, g’ax‘em axba‘ya teq!wa 
lag. Wa, la tek'odxa nédzayowé laixa teq!wa. Wa, la xtisxiits!o- 
dgq laxa Swinak!wa. Wa, g‘fl‘mésé la ‘meElx: adbda teq!waxs laé 
lawayodEx béx'bék: !asxa erie ay. ewE‘yasa bak!timé béx'bék:!a. 
Wa, gil'mésé lawixs laé ét!éd xtisxtits!édeq qa 4’lak lalés te'la. 
Wa, hé*mis qa telqwés qo lal textax*widLeg. Wa, héx-‘ida‘mésé 
la nitnakwé néts!énoxwé laxés gokwa. Wé, la ax‘alilasa teqa!wiaxs 
laé héx‘idarm &x‘édxa hanx‘Lanowé qa‘s gixts!odésa ‘wapé laq 
qa ék:!dtdzatyés. Wa, la hinxLents lax Ingwilasés g‘okwe. Wis, 
gil'mésé mudzlx‘wids ‘wabrts!awaséxs laé gasx‘ig‘ilitaxa teq!wa 


cr 





1Continued from p. 152, line 36. 
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he takes up the devil-fish || and puts it into the kettle which is on the 20 
fire. | When it is in the kettle, the man who is cooking the devil-fish 
takes the |. tongs and stirs it; and after stirring it for some time, he | 
lets it boil again. Then he stops stirring it. He may keep it | for 
about an hour, according to the watch, || boiling this length of time. 25 
Then the devil-fish is done. | He takes the kettle off the fire, and 
places it at the | door-side of the fire. He takes a dish and | puts it 
by the side of the kettle in which the devil-fish is cooked, | and he 
pours fresh water into the dish. Then he takes the || tongs, lifts the 30 
devil-fish, and puts it into the | dish. He takes a knife and cuts 
around the upper end of the | arms close to the body, and he cuts off 
the | stomach close to the upper end of the body. Then he puts 
down | his knife, takes off the arms, and pulls off the || loose skin that 35 
hangs together at the end, and | he pulls off the loose skin along the 
side of the suckers; | and when the loose skin is off, he gives it to one 
of those who are to eat the devil-fish. | He goes on and does the same 
with the other arms. | After this has been done, he takes the stomach 
and pulls off the loose skin; || and after this has been done, he bites 40 
off the joint over the head and | spits it out. He looks for the four 
shells which are on | each side of the stomach of the devil-fish. 








qa‘s gax’sEts!ddés laxa hanx Lala laxa lngwilé hanx'Lanowa. Wai, 20 
gilfmésé la‘staxs laéda begwineméxa teqwélixa teq!wa ix‘édxa 
ts!ésLala qa‘s xwét!édés laq. Wa, gil’mésé gégilit xwétaqéxs laé 
ét!éd medelx‘wéda. Wa, hé‘mis Ja gwalats xwétaqg. Wa, wila- 
anawisé Lo’ ‘nemtslagerelag‘ila laxa q!aq!alak-!ayaxEns ‘naliqé 
ewafwasElilasas marmmdelqtlaxs laé L!opa tEqwélixa teq!wa. Wa, 25 
la hinx’sendxa hinx'Lanowé lixa Imgwit qa‘s hang-alilés laxa 
obéx'Lalalitasés Ingwilé. Wa, la ’x*édxa tayax'sé‘lats!é loq !wé qa‘s 
ha‘nolités laxa mag‘inwalitasa teqwé‘lats!é hinx'Lanowa. Wa4, 
la giixts!dtsa ‘wtida‘sta ‘wE*wap!zm laxa toq!we. Wa, la axtédxa 
tslésLala qa‘s k-!ip!idés laxa teq!wa qa‘s 1a k'lipts!lots laxa 30 
loq!we. Wa, 1a aixédxa k'!awayo qa‘s tlotsé*staléx @waxLa‘yas 
dzédelemas mak-abala lax bak‘awa‘yas. Wa, laxaé t!losddex 
gawis mak‘abala lax ék:!anf‘yasa bak‘awa‘yé. Wa, li gég-a‘lil- 
xés k‘lawayuwé qa‘s dagilts!odéxa dzédzelemé qa‘s k!ilpodxa 
‘nemts!aqé lJaqéxs hé‘maé alés rlagdlasés tenp!enatyé. Wai, la 35 
x'ik‘ddex tenp!ena‘yas walabala lax ‘wax'sanddza‘yas k!imt!ena- 
‘yas. Wa, gil‘mésé ‘wilawé lenp!ena‘yaséxs laé ts!4s lax textaq'- 
Laq. Wa, Afmésé 1a hé gwé‘nakiilaxa wadkweé dzédzelema. Wa, 
gil'mésé ‘witlaxs laé &x*édxa gawis. Wa; li nexalax tenpsrma- 
yas. WaA, gil'mmxaawisé ‘witlixs laé q!ekodex q!enxLa‘yas qa‘s 40 
kwés‘odéq. Wa, li aléx‘idxa modts!aqé dap!enk’ axala lax 
ewix'sandLEma‘yas gawisa tEq!wa. Wa, gilfmésé q!aqéxs laé 
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43 When he finds them, | he pulls them out and throws them away. 
Then he breaks it into strips, | and gives a strip to each of his guests. || 
45 He who eats the body takes off the loose skin, | and pulls out the 
mouth-parts of the devil-fish and eats them, | and he eats the body. 
After | they have eaten enough, they go out. They only invite the | 
numaym to eat devil-fish. They do not cook devil-fish for many || 

50 tribes. That is all about this. | 
Scorched Devil-Fish.—When the devil-fish hunter | comes home, 
he takes his knife and | cuts off one of the arms. | He puts it by the 
55 side of the fire, with its loose skin; and when || the outside is scorched, 
he turns it so that the | raw side is towards the fire; and when it is 
also scorched, he | takes it off and pulls off the loose skin. When it is 
all off, | he eats it. Some Indians call this “eating devil-fish | 
60 roasted by the fire,” although only the legs are roasted; || and they 
call it ‘eating devil-fish.”” Only the | females are roasted this way; 
for they are afraid, when they are boiled, | that they will get an 
itchy eruption and have to scratch themselves | wherever the liquid 
touches the skin, when the female devil-fish is boiled. | Therefore 
65 they do not wash the female devil-fish, and || therefore also it is not 





43 InktimédEq qa‘s ts!ex‘édéq. Wa, li k!ilk!tlpspdeq qa ts!étts!n- 
q!astowéséxs laé ts‘Ewanaésasa ‘nal‘nemé laxés Lé‘lanemé. Wa, 
45 lata hémpm bebak:awég-xa bak‘awa‘yaxs laé lawiyodex tenpse- 
ma‘fyas. Wa, hé'mis gil grlx‘dyosé gwawitba‘yasa teq!wa qa‘s 
giigwawég ix idéq. Wa, li himx“‘idxa bak-awatyé. Wa, g‘il‘mese 
potidpxs laé hoqtiwelsa. Wa, lanm Jléx‘azrm txqwélag‘ilaxa 
teq!wéda ‘nE*mémoté. Wa, lamm k:‘!és teqweéla qaéda q!éenEmé 
50 léelqwilata‘ya. Wa, lazm gwal laxéq. 

Scorched Devil-Fish (T's!6dzek" tmeq!wa).—WaA, hé*maaxs g-alaé 
eax ni‘nakwéda néts!énoxwaxa trq!wa, wi, la ax*édxés k:!awa- 
yowé qa‘s t!osddéxa ‘nmmts!aqé laxa dzédzulemasa teq!wa. Wa, 
la k-adnolisas laxés Ingwilé ‘witla Le‘wis tenp!ena‘yé. Wa, gil*mésé 

55 k!timelx-‘idé Llasot!ena‘yas laxa Imgwitaxs laé léx‘ideq qa L!aso- 
t!pndésa k:lilx'k: !6dena‘yé. Wa, g-il'mmxadwisé k!timelx‘‘idexs laé 
ax*édkeq qa‘s xik-aléx tmnp!Ena‘yas. Wa, gil’mésé ‘witlaxs laé 
himx‘‘ideq. Wa, la ‘nék-éda wadkweé bak!tima ts!Ets!édzek"g-ixa 

_tslédzekwé trq!wa wax‘*maé léx'anm ts!ésasm*we dzédzelmmas. 

60 Wa, la texteqwaxa trq!wa ‘nék‘iq. Wa, lazm léx:amm hé 
ewégilase’wa ts!medaiqasa treq!wa yixs kilemaé hanx'LentsE*wa 
qaxs laxaé héx‘idarm q!ité yixs hémenata‘maé q!tilax lig-aaLE- 
lasas ‘wapalisés ts!oxwixa hanx'taakwée ts!edaiq teq!wa. Wa4, 

. hé*mis lag-itas k‘és ts!oxwasE‘wéda ts!édzmkwé teq!wa. Wa, hézm- 
65 xaawis k'!ésétas hinx'Lentse‘wé. Wa, g'il*mésé ‘witla ts!edzekweé 
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boiled. After they have eaten the roasted | arms, they throw the 66 
body and the stomach | out of the house. That is all about this. | 
Devil-Fish with 0il (Chopped Devil-Fish with Oil).—This|is another 1 
way of cooking devil-fish. When the | devil-fish hunter comes home 
with the deyil-fish, and when he has many | devil-fish, perhaps as 
many as twenty or thirty, || he cooks them all at one time on his fire. 5 
He | does it in the same way as I described the cooking of devil-fish 
before, and he | takes off the loose skin in the same manner. When 
all the loose skin is off, | the devil-fish hunter takes his knife and a 
large dish | and puts them down. He takes a small piece of wood 
and puts it || over the sides of the dish crosswise in the middle. 10 
This is named | “the cutting-board for devil-fish.” 
He takes the arms of the devil-fish and | puts them on 
‘the short board. He takes his chopping- | knife and 
chops the arms into pieces. Then | he takes another 
arm and cuts it up too. After || they have all been 15 
chopped up, he takes a large kettle and | washes it out. When it 
is clean, he takes with his hand the chopped | arms and throws 
them into the kettle for cooking them. | When the kettle is almost 
full, he pours a little | water into it and puts it on the fire. After || 
boiling quite a while, it is taken off. | Then many dishes are 20 





dzédzElemaséxs laé 4em ts!eqrweEldzema bak:awa‘yé LEwa gawa 66 
lax Llasand‘yasés g'okwé. WA, larm gwal laxéq. 

Devil-Fish with Oil (Pamxstaak® teq!wa lixa L!éna).—Wa, 1 
g-amm ‘neEmx‘‘idala hi‘méx’silaénéxa teq!wég'a. Yixs gil’maé g-ax 
ni‘nakwéda néts!énoxwaxa tEq!wa. W4, gil*mésé q!Ey6La yixs né- 
ts!anEmaaxa maltsemg'ustaé tEq!wa LOx hiyaqaax yidux"sEmg' usta. 
Wa, la ‘na*nemp!eng‘ila hanxLendeEq laxés Ingwilé. Wai, la dem 5 
nEqEmegitnwex tEqwélaéna‘yasen g'alé waldema 16° lawilaé- 
na‘yax tenp!ena‘yas. Wa, gil*mésé ‘wi‘liwé lenp!ena‘yaséxs laé 
ix*édéda néts!énoxwaxés k:!awayowé, wi, hé*mésa loq!wa ‘wailasa . 

qa‘s k-ag-alilés. Wa, laxaé 4x‘°édxa 4ma‘yé leqwa qa‘s kat !édés lax 
dgwiigatyasa loq!we gaydsela lax negoyd‘yas. Wa, hérm LégadEs 10 
tpmgtidzdxa teq!wa. Wa, la dx‘édxa geedrulirases tEq!wa qa‘s 
k-adrdzodés laxa temgtdzowe. Wa, li ax‘édxés trmgwayowé 
k'lawayo qa‘s temtemx"salax‘‘idéxa dredrelemé Wa, Ja ‘witlaxs 
laé ét!édxa wadkwé qa‘s temtEmx"salax*‘idéq. Wa, g-il*’mésé 
‘witla la temtemx"s‘aaktixs laé 4x‘édxa ‘walasé hinxLtanowa. Wa, 15 
la tsloxtg’indrq. Wéa, gil’mésé égig'axs laé gixts!étsa temtEm- 
x*staakwe dzédzulemé laxa temx"staakwi‘lats!é hinx'Lanowa. 
Wa, giil*mesé nlaq qot!édéda hanxLanowaxs laé xaL!aqa giq!E- 
qasa ‘wapé lag. Wa, li hanx ents laxés lmgwilé. Wa, la géx’- 
Lala Diommdaioiiexs. laé h&nx‘sanowa laixa legwilé. Wa, 1a 20 
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22 taken and put down by the side of the | kettle in which the chopped 
devil-fish has been cooked. The man takes a ladle and | dips out 
the chopped devil-fish, and puts it into the | dishes. It contains 

25 little water. When the || chopped devil-fish is in the dishes, he takes 
oil and pours it over it; | and he only stops pouring oil over it when it 
is covered. | After doing so, he takes many spoons and | gives them 
to those who are to eat the chopped arms of the | devil-fish. After 

30 this has been done, he places the || dishes in front of his guests, and 
they begin to eat the chopped devil-fish | with oil. When it is 
finished, they | go out at once, for this food makes them feel like 
vomiting. | Then they all hurry out to go back of the houses, where | 

35 they vomit. After vomiting, they drink water. || That is all about 
this. | 

Steamed Devil-Fish—When | a woman sees a devil-fish in the © 
water on a rock while she is gathering clams, she | spears it and puts 
it into her small clam-digging canoe. | When she has many clams, she 

40 steams them. Then she || puts the devil-fish with them when she is 
about to pour water on her steamed clams. | After the water has been. 
poured on, the devil-fish is covered over | with the clams, and it is 
steamed with the clams that are | steamed to be made into dried 





Ax*étsE’wéda q!énemé lorlq!wa ga mepx‘alilelés lax mag‘inwalilasa 
tmmx"staakwi‘lats!@ hanx'Lanowa. Wa, la ax‘édxa tséxLa qa‘s 
tséx‘idé laxa temx"staakwé dzédzElema qa‘s li tsrydsElas laxa 
loelq!wé. Wa, lamrm holsiqrlaxa ‘wape. Wa, gil’mésé ‘witlésa 
25 hinx‘Laakwé temx"staaktixs laé ax‘édxa Liéna qa‘s k!inq!eqés 
laq. Wa, al‘mésé gwal k!tnqasa L!éna laqéxs laé t!ep!ngnlésa. 
Wa, giltmésé gwalexs laé ax°édxa q!énemé k-ak-ets!enaqa qa‘s 
kasidés laixa tEtEmx"staag'"Laxa tEmx"staakweé dzédzElemsa 
teq!wa. Wa, gil'mésé gwalexs laé k:ax'dzamolitasa tetemx"staax"- 

30 tslala lonlq!wa laxés Lé‘lanrmé. Wa, lax'da‘xwé ‘yés‘idxa temx"- 
staakwé teq!wa laxa Liéna. Wa, gil’mésé ‘witlaxs laé héx-%i- 
darm hoqtiwelsa qaxs 4laé ts!enk!tlema hé gwék" hai‘méx'sila‘ye. 
Wa, lax:da‘xwé hé‘nakilanm lax atand‘yasés g‘ig’ékwé qa‘s la 
hox‘wida. Wa, gilfmésé gwal hoqwaxs laé nax‘idxa ‘wapé. Wa, 
35 lazm gwal laxéq. 
Steamed Devil-Fish ((neg‘Ek® teq!wa).—Wa&, hé*maaxs k!iinsa- 

éda tslédaqaxa teq!wixs ts!ék'aaxa g'awéq!anemé. Wai, li sEx’- 
ideq qa‘s k!wét!lalmxsés laxés tslég'ats!é xwaxwaguma. Wa, 
gil’mésé q!eyoLxa g’awéq!anemaxs laé ‘nek'aq. Wa, hé‘mis la 
40 lngenwayaatsa tEq!wixs laé Hlaq tsiis‘étsa ‘wap élaxés ‘nek dsE‘we. 
Wai, gil'mésé tsiis‘étsa ‘wipé laqéxs laé nanask‘inammxa txEq!wa. 
Wa, li ‘nemax“‘idakm L!dpa LE‘wa ‘neg'Ekwé g-awéq!anemaxs 
k'lots!lase*waé qaxs k'!omats!éré. Wa, gil’mésé L!opExs laé lét !ée- 


2 
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clams. After it is done, it is uncovered. | Then the steamed devil- 
fish is first taken out and || washed in fresh water; and then (the 45 
woman) also does what | I described at first, when I described the 
eating of devil-fish; but it tastes differently | when it is steamed, for 
the taste of the steamed | clams affects the taste of the steamed 
devil-fish. | 

You know about the devil-fish caught in deep water when the || 
tides are low at half-moon. This has been written | in the writing 50 
about those who get devil-fish for bait for halibut; | for I have 
described it entirely, how they catch devil-fish with long | spears in 
deep water, and everything about it. Therefore | I say that you 
know it already, and also about the catching of devil-fish on the dry 
beach at || spring-tide. That is all about this. | 55 

Boiled Sea-Slugs (Catching sea-slugs).—When | a man wants to 1 
take sea-slugs, he first goes for a thin shaft which is used by the 
salmon-fishers. | He takes two thin cedar-sticks, each one short span | 
long and a little thinner than the || little finger, flat on one side, | 5 


and he takes cedar-bark and _ splits it in narrow strips. | 
The two cedar-sticks are to be hooks at the end of the sea- 
slug spear. | He puts these near the end of the harpoon- 


shaft, and ties them on with split | long strips of cedar-bark. 
When it is finished, it is this way: | ‘A 





tse’wa. Wai, hé'mis gil 4x‘étse‘wa ‘nEg‘ikwé teq!wa qa‘s ts!6x- 
‘witsE’wé laxa ‘wE’wap!emé. Wai, dem‘xadwisé la negeltEwéx gwé- 45 
gilasasen g'agiléyé waldrmaxs laé textax'widnq. Wa, lanm dgiix- 
_plammxs ‘nrg‘rkwaé qaxs laé gwr‘yosé gwép!aasasa k:!dts!aakwé 
g-aweq !anrm laxa ‘neg‘ekwé teq!wa. Wai, lanmxaé gwila. 
Hérmtas 14 q!ata nanésamensaxa teq!wixs wax*maé Ama‘tya x‘a- 
ts!a*yéxés Amagawix'demxs laé nexsa‘ya ‘mekila. WéA, la‘mésé k:!a- 50 
dedze‘wé lax k-!adekwasa tatélixa teq!wi loqwataxa p!atyé 
qaxg’in sEndimék: gwagwéx's‘ala laqéxs laé nanédzayowaxa giilt!a 
nanésamEndza‘yaxa teq!wa LE‘wis gwayi‘lilasée. Hé‘mesrn lag-ita 
nék‘ot lazm ‘witla q!ALelaq Lecwa lemxtlésrla nésaxa teq!wa lixa 
‘walasé x'atsla‘ya. Wa, lamrm gwal laxéq. 55 
Boiled Sea-Slugs (Arlyaxa Alasé).—Wi hérm gfl a&x‘étsd‘sa 1 
ablyaénoxwaxa Alasa sarEnts!4sa yilnek!wénoxwaxa k:!ok!utela. 
Wa, la &x‘édxa malts!aqé wiswit k!waxLawa, ‘nal*nemp!enk’é 
iwisgemasas laxens ts!x"ts!anatyéx. Wa, 1& wawilalagawésEns 
sElt!ax'ts!anafyasens q!waq!wax:ts!ana‘yéx laxés pépExk:!ot!e- 5 
_nénafyé. Wa, la 4x°édxa drenasé qa‘s dzEdzExsendéq qa ts!élts!E- 
q!és. Wa la &x‘édxa malts!aqé gégalbiltsa anlyayop!éque. Wa, 
14 &xbents lix max'ba‘yasa saEnts!d qa‘s yilarulodésa dzmxekwé 
gilt!a denas lag. Wa, gil*mésé gwalrxs laé g'a gwilég-a (fg.). 
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10 Then he waits for it to be calm at low tide... When | it is calm, 
- he launches his sea-slug-gathering canoe. | He takes his sea-slug- 
gathering paddle, and his. knife for cutting off the heads | of sea- 
slugs, and also the stick for catching sea-slugs. Then he paddles | 
to a place where he knows there are many sea-slugs. He looks down 
15 into the water; and || when he sees a place where there are many 
of them together, he takes his stick for catching sea-slugs and | 
pushes it down into the water. He pushes the hook-end under the 
sea-slugs | and pulls them off the bottom, (putting the hooks under) 
the middle of the sea-slug. | Then it comes up lying crosswise over 
the two hooks at the end of the pole. He pulls up | the pole, and 
20 puts it down crosswise over his canoe. || He takes the sea-slug, takes 
his knife, | and cuts off the neck. Then he squeezes out the insides, | 
and he throws it down hard into his canoe, saying | as he is throwing 

it down,— | 

‘* Now you will be as stiff as the wedge of your grandfather.’’ || 


25 He does this to each of them, and says so as he throws the sea- 
slugs into his | canoe. When he has caught many of them, he goes 
home. | 

As soon as he arrives on the beach of his house, his wife takes | a 
basket and goes to meet him and to carry up what he has. She puts | 

30 her basket into the small canoe; and the woman takes || one of the 





10 Wa, lai ésnla qa k'!emaqeléséxa x'dts!aesé. Wa, gil*mésé k-!n- 
maqklaxs laé wi'x"stEndxés arlyats!éLé xwaxwagtima. Wa, la 
Aaxédxés aklyax'sayasé sé*wayi LEfwés tlot!psemyoLé k awayd 
laxa alasé. Wa, hé*misés axrlyayop!éqé. Wa, li séx*wida qa‘s 
li laxés q!alé q!ayatsa alasé. Wa, li hanx‘ida. Wa, gil’'mésé 

15 dox*waLelaxa q!aédzasasa Alasexs laé ax‘édxés aFlyayop!éqé qa‘s 
Liengensé lixa demsx’é. Wa, lazem benba‘yé gégatha‘yasés axlya- 
yopléqé. Wa, la ginelisa ne nEgoya‘yasa ilasaxs g’axaé galo- 
taweltEwe ae malé gégalbésa aklyayop!éqé. Wa, li nexdstod- 
_xés aklyayop!éq qa k:at!édés la ‘wax: sotiigatyasés anlyaaki'e xwa- 

20 xwagtima qa gayalés. Wa, li daix‘idxa Aalasé qa‘s 4x*édéxés k-!a- 
wayo qa‘s tlot!ets!exodaléq. Wa, la xix-‘ideq qa lawiiyés yax:- 
yig‘itas. Wa, la xtisilmxsas lixés xwaxwagtimé. Wa, li nég-n- 
tewéxs laé xtisalmxsas:— 

“Larems hél tlaxalaéné.é Lemg’ayas gagasa.”’ 


25 Wa, lai q!walxompm ‘nék‘ixs laé xts‘alexsasa alasé laxés xwa- 
xwagimeée. Wa, gil’mésé q!eyoLrexs laé naé‘nak" laxés g-dkwé. 
Wa, g‘il*mésé lag-alis lax L!ema‘isasés g‘Okwaxs laé genEmas &x*éd- 

xa lmxa‘yé qa‘s 14 lalala; hé‘mis, qa‘s lé nanagwala. Wa, la hing-aa- 
texsasés Inxatyé laxa xwaxwagtimé. Wa, li dax-fidéda ts!Edaqaxa 
30 ‘nemé adlasa qa‘s x‘Ix‘idé ‘wasgrmasas Sopidevee laxés dataéna- 
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sea-slugs, squeezes down the whole length of its body, holding it by 
the | hind part, the head downward; and when what is left of the 
insides has come out, | she throws it into the basket. She does this 
to all | of them. When they are all in, she carries | her basket of 
sea-slugs up the beach and takes it || into the house. She puts it 
down in the corner of the house. | Then she takes a large low steam- 
ing-box and pours some | fresh water into it. When it is half full, 
she takes the basket of sea-slugs | and pours them into the water in 
the box. She leaves them there | for two nights with the water over 
them. Then they are ready || to be boiled. The man takes the 
kettle for boiling sea-slugs | and pours water into it until it is half 
full. | He puts it over the fire; and when the kettle for boiling sea- 
slugs | is on the fire with the sea-slugs in it, he goes into the woods 
and breaks off hemlock-branches. | He carries these back and puts 
them down where the sea-slugs are boiling || in the kettle. After he 
has done so, he takes the low steaming-box in which the sea-slugs 
are, | and places it by the side of the fire, | and also the tongs. 
When the water begins to boil, his wife | takes one of the sea-slugs 
and squeezes the body so that | the liquid comes out from the inside. 
Then she puts it into the boiling water. || Her husband stirs it with 
the tongs. The woman | squeezes out the whole number of sea- 
slugs; and when they are all | in the kettle, the man continues to 





fyax OxsdE‘yas. W4, li benxtila. Wa, gil’mésé ‘witlawé g-éo-a- 
yayawa‘yas yax'yig‘ilaséxs laé lexts!dts laxés lexafyé. Wa, la 
‘naxwa hé gweéx“‘idxa wadkwé. Wa, g-il’mésé ‘wilts !4xs laé k: !ox*wtil- 
todxés rlyats!é Imxa‘ya qa‘s la k:‘!ox‘wtisdésrlaq qa‘s 1a k:!ogwe- 
LElaq laxés g:dkwé. WA, la k'!ox*walitas lax onégwitasés g‘dkwé. 
Wa, la &x*édxa ‘walasé kttelit q!d‘lats!a. Wa, la giixts!otsa ‘wE- 
‘wap!emé laq. Wa, gil'mésé negoyoxsdalaxs laé 4x‘°édxa Elyats!é 
lmxafya qa‘s li giixstents lax ‘wabrts!4was. Wa, la bis. Wa, 
hét!a la matexsé ganuras q!dgililéda alasaxa ‘wapaxs laé hélata lax 
hinx'LentsE‘wé. Wis, léda begwanrmé Ax‘édxés Elsélats !@Lé hinx’- 
Lanowa. Wa, 1a gtixts!dtsa ‘wapé laq qa nergoyoxsdalés. Wa, 
la hinx‘Lents laxés Imgwilé. Wa, g‘il’mésé la hinx'ralé rlséla- 
ts!éLaséxa dlasaxs laé laixa aL!é qa‘s L!mx‘widé laxa q!waxé. Wa, 
e-axé gemxeElaq qa‘s li gemxstendeq laxés ulsé‘lats!’xa Alasé 
hanx'Lanowa. Wa, gil‘mésé gwalnxs Jaé Ax‘édxa q!égililé rlya- 
ts!é kiitzlit q!d‘lats!é qa‘s g'axé hdnolisas laxés legwilé; Wa, hé- 
‘mésa ts!ésLala. Wa, gil’mésé medelx*widéda ‘wapaxs laé gene- 
mas ix‘édxa ‘nmemé dlasa qa‘s x‘ix‘idéx dok!wina‘ya qa lawiyés 
‘wapagafyaséxs laé ts!emxstents laxa marmdelqtla ‘wapa. Wa, 
lara tafwtinemas xwétasa ts!ésnala lag. Wa, lai ‘naxwarm 
x‘ixfidéda ts!edaqax ‘waxaasa alasé. Wai, g'il'mésé ‘wila‘stéda 
alasaxs laé hémendlag‘ililfem xwétéda bregwainrmaq. Wa, giil- 
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stir them. When | the water begins to boil, the man picks up 
handfuls of dirt from the floor of the | house and throws it into the 
boiling water. Then || it stops boiling over, for the | water of the 
sea-slugs almost always boils over, and only | dirt from the floor of 
the house stops the boiling-over. The man | tries to take hold of one 
of them with the tongs; and when he succeeds in taking one, | it is. 
done. The skin gets rough when it is done. The (sea-slugs) are 
slippery, when || they are raw, and he can not get hold of them with 
his tongs. | When they are done, he takes off the fire the kettle for 
cooking sea-slugs. | He takes alarge dish and puts it by the side of - 
the | kettle. He pours some water into it; and when it is | more 
than half full of water, he takes the tongs, lifts up the || sea-slugs, and 
puts them into the dish for washing the boiled | slugs. Assoon as they 
are allin, the man sits down by itsside | and washes them, they being 
stiff. Afterhehas | washed one of them, he gives it tooneof his guests | 
to eat first a sea-slug; and the one to whom the first sea-slug is given 
eats it at once. || The man washes the sea-slugs quickly, | and gives 
one to a second man; and he continues doing this with his other | 
guests; and when the first one finishes eating a sea-slug, | he is given 
another one. After they have eaten enough, they take some | to 
their wives, for sea-slugs are only eaten in winter, || when they are 








‘mésé tenx‘idexs laéda begwanemé k:lag‘ililxa t!Ex't!ng ilasés 
o-Okwé, qa‘s k'!la‘stendés laxa la tentenk‘ila. Wa, héx-‘ida‘mésé 
xtit !édéda tentenk‘ila Elsélas qaxs xpnLElaé hémenalarm tEenx’‘- 
idé ‘wapalisa dlasaxs hinx’LentsE‘waé. WéA, léx‘atmés xtit !éda- 
masa t!ex't!egilasa g'okwaq. Wa, li, hémeEnala‘ma brgwanrmé 
giinx’‘id k:!ak:!ap!enasa ts!ésLala lag. Wa, g-il*mésé k:!ip!endqéxs 
laé Lldpa. Wa, larm xilxtinx*‘idexs laé Llépa. Wa, la tsax-Enxs 
k:!ilx'aé. Wa, lanm k:!eis gwéx“‘idaats k'!ip!entsés ts!ésiala laq. 
Wai, gil‘mésé L!opexs laé hanx’sendkq laxés lxgwilés plsélax:dema. 
Wa, li Ax‘édxa ‘walasé loq!wa qa‘s k:anolilés laxa Elsélats!é 
hinx'Lanowa. Wé, lé giixts!otsa ‘wapé laq. Wa, gilfmésé ék:!ot- 
dzafya ‘wapé laqéxs laé 4x*édxa ts!ésLala qa‘s k‘!ak'!ap!enés laxa 
alasé qa‘s li k'lipstalas laxa ts!ots!ox‘inats!é loq!waxa hanx laakwé 
alasa. Wa, g‘ilfmésé ‘witlosexs laéda bregwainemé k!wag-agelitaq 
qa‘s ts !ots!ox*tinx‘idé laxés laéna‘yé Llax‘ida. Wa, gilnaxwa‘mésé 
gwal ts!ots!ox‘tinaxa ‘nemé Aalasex laé yax‘wits laxés Lé‘lanzmé 
qa gvalq!rsés Elsasxa alasé. Wa, li héx-idamm rlsas*idéda g-alé 
yax'witsE’wa, yixs laé hanakwila ts!dts!oxttnéda brgwanrmax 
yaq!wemaLtasa mak‘ilaq. W4a, li hé gwe‘nakilaxa wadkwé 1é‘la- 
nEms. Wa, g‘ilnaxwa‘mésé ‘wiléda g‘alé yax‘witso’sa dlasexs laé 
ét!éd yaxtwideq. Wa, g‘il*’mésé pol‘idexs laé motElaxés 4néx'satyé 
qaés genEmé, yixs léx’a‘maé rElsasdeEmxa Alaséda ts!awtinxé lax 


BOAS] RECIPES 479 


good. They are bad in summer. That is all about | one way of 
cooking of sea-slugs. | 

Roasted Sea-Slugs (Sea-slugs roasted by the side of the fire of the | 
house).—When water has been on the sea-slugs for two days, | the 
woman takes a dish and carries it to put it down by the side of | the 
low steaming-box. She takes the sea-slugs out of the water and || puts 
them into the dish. As soon as she has enough, she carries a dish of 
sea-slugs | and puts it down by the side of the fire of her house. She 
puts | it alongside the fire, under the side-logs of the fire, and she | 
continually turns (the sea-slugs) over. As soon as they are really | 
stiff, they are done; and as soon as they are done, she takes them off 
the fire with the || fire-tongs. She takes another dish and pours 
some | water into it, and she puts the roasted sea-slugs into it. | 
Then she takes a cedar-stick and scrapes off the ashes that | stick to 
the roasted sea-slugs. When they are all in the dish, she squeezes 
them, | so that the water comes out, and she puts them into another || 
dish. Then she takes another sea-slug, scrapes off | the ashes that 
stick to the outside of the roasted sea-slugs, and she | squeezes it so 
that the water comes out, and puts it into the | dish. She does this 
to all the others; and when | they are all done, she gives them to 





Byax'sdemas. WA, lata ‘ya‘yax'sxa héenxé. Wa, lazm gwal lixa 
‘nemx“‘idala ha‘méx'silaéné*xa Alasé. 

Roasted Sea-Slugs (Penédzekwé Alasa lixa onidlisasa lngwilasa 
g-okwé).—Wa, hé&maaxs laé maltp!enxwa‘stalit q!ogtilita dlasé 
wi, lida ts!edaqé 4x‘édxa loq!wa qa‘s 14 dalaq qa*‘s li k-anolitas 
laxa Elyats!é kitelit q!olats!é. Wa, li ax*wtstalaxa alasé qa‘s la 
aixts!alas laxa loq!wé. WéA, gil*mésé hél‘alaxs laé k-alaxa Elts!ala 
loq!wa qa‘s ‘li k-andlisas laxa Ilngwilasés g‘okwé. Wa4A, la k-adx- 
nolisElas laxa SwabAtyas k‘ak‘edenwa‘yasés Ingwilé. Wa, A*mésé 
hémenalanm léx‘rlaléda ts!ediqaq. Wa, gilfmésé Alaxid la 
Llax*édexs laé L!opa. Wa, gil*mésé L!opexs laé k-elts!alasés ts !és- 
Lala lag. Wa, li Ax‘édxa dgiflamé loq!wa qa‘s gtixts!odésa 
ewapé lag. Wa, li Axstentsa pEnédzekwé alasé lag. Wéa, la 
ix'édxa k!watxLadzmsé qa‘s k-exdlayoxa gtina‘yaxs laé k!we- 
klit!mnéxa pEnédzekwé dlasa. WéA, g‘ilfmésé ‘witlaxs laé q !wédzE- 
lmndrq qa lawiyés ‘wapagatyas. Wa, li yaxts!dots laxa dgti‘lamé 
loq!wa. Wa, laxaé ét!éd Ax‘édxa ‘nemé Alasa qa‘s k-exdléxa 
giinafyaxs laé k!wék!it!enéxa prenédzekwé alasa. Wa, lai q!we- 
dzrimndrq qa lawiyés ‘wipagatyas. WA, laxaé yaxts!dts laxa 
loq!wé. Wa, lanaxwarm hé gwéx‘idxa wadkwé. Wa, g'il‘mésé 
éwilaxs laé yax‘wits lixa rlsasLaxa prenédzekwée Alasa. W4, 
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20 those who are to eat the roasted sea-slugs. || At once they eat them; 
and after they have eaten enough, they carry home | for their wives 
what is left over. That is all about this. | 

Baked Sea-Slugs (Sea-slugs baked in hot ashes in the fire of the | 
house).—The woman also takes the sea-slugs out of the low steaming- 

25 box. | She digs a hole in the hot ashes and puts the || sea-slugs into 
the hole dug in the ashes. Then she covers them with ashes. | It 
may be half an hour according to the watch | before she digs them 
out. She takes them up with the fire-tongs and | places them on the 
floor, by the side of the fire; and she does the same as what I | said 
beiore when I spoke about the sea-slugs roasted by the side of the 

30 fire. That is || all. | 

1. Roasted Chiton.—This is called by the L!at!asiqwala k-/inét, but by 
the Kwagrul it is called | mé’smets!a. | 
When a woman gets ready to | go to get chitons, she takes her 
5 basket to put the chitons into, and also flat-pointed || hemlock- 
branches three spans in | length. They are flat-pointed. She car- 
ries with her what is called | “instrument for peeling chitons off the 
rock.”’ As soon as she comes to a place where there are many, | she 
pokes the stick under them, lifts them off, and throws them into her 
basket; and when | she has many, she carries the basket with the 
10 chitons on her back, and goes home || carrying the basket up the 





20 héxfida‘mésé Elsas‘ideq. Wa, gil’mésé podl*idexs laé motnlaxés 
himx'sf*yé qaés grgeneEmé. Wai, lanm gwal laixéq. 

Baked Sea-Slugs (Dzamédzek® alas laxa gtima‘yasa Ingwilasa 
o-dkwé).—Hérmxaa ixédéda ts!ndiqaxa alasa kitelilé q!o‘lats!é. 
Wa, la ‘lap!alisa laxa ts!elqwa gtinatya. Wa, 14 Lex‘walisasa 

25 alace laxa ‘labekwé giina‘ya. Wa, li dzemk-ryintsa gtina‘yé laq. 
Wa, laxent!a nexsrg itelagila laxox q!aq!alaklatyé laxens ‘nalaixs 
laé ‘lap!eqdlisaq. Wa, la kc liplitsés ts!éstala laq qa‘s la k:!ip!ali- 
trlas laxa ondlisasés legwilé. Wa, héem gwayi‘lalé gwég ilasasen 
waldmme lax mak-ilasasek: laxa panobdankee alasa. Wa, lazsmxaé 

30 gwala. 

1 Roasted Chiton.— K-!inél, héem Léqxla‘yésa L!a!asiqwaliq; wa, 
lata mésmEts !axElaso‘sa Kwa: ulé. 

Wa, hé*maaxs laé xwanaltrléda ts !ndaqé qa‘s la k- lak: !mnlaxa 
k: imate. La, ax°édxés k:‘!in‘lats!éré lmxatya hé*mésa prexbaakwé 

5 Llenak:sa aware yudux"p!enk: laxens q!waq!wax'ts!ana‘yéx, yix 
‘wasgEmasas. Wa, lai pexba. Wa, hé*mis daax"séq yixa Légadis 
klak'Imnlayaxa k-!ineté. Wa, gilfmésé lag'aa lax q!eyaasaséxs 
laé Liok!tgiflalaq qa‘s ts!exts!alés laxés luxatya. Wa, gil*mésé 

‘q!pyoiqéxs laé OxLEx‘idxés k‘!in‘lats!é lexatya qa‘s l& néenak" 

10 6xLosdésElaxa k'lin‘lats!6 lexatya. Wa, li oxing-alilas lax oné- 
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beach. She puts it down in the | corner of her house. Then she 
takes a large dish and pours some~| fresh water into it, until it is half 
full, and she pours the chitons into it. | After they have been four 
days in the water, she takes her | fish-knife and goes and sits down 
by the side of the dish of chitons. She || takes out one of the chitons 
and scrapes it with her fish-knife so that | all the green stuff comes off 
that covers it. When the green stuff is all off, | (the chitons) are white. 
When they are done, | she puts them into another dish which is half 
full of | fresh water; and she does this with the others. || As soon as 
they are all done, she leaves them in the water in the dish for one 
night. | In the morning, as soon as day comes, the woman takes 
drift wood, | which she gathers on the beach in front of her house, 
and she puts down one crosspiece | at the upper end; and she puts 
down. two | side-pieces, one on each side. She puts kindling-wood in 
the space between the || side-pieces, and she places medium-sized 
driftwood crosswise | on top of it. Then she takes her basket and 
goes to pick stones on the | beach. When her stone-carrying basket 
is full with stones, | she carries it on her back, and puts it down out- 
side of the place where she is going to steam the chitons. She | puts 
them on top of the crosspieces of driftwood; and when they are all 
on, || she lights the fire under (the whole). When the fire blazes up, 
she goes to the beach | and gathers kelp that grows on the rocks; | 








gwilasés g‘Okwé. Wa, li Ax‘édxa ‘walasé loq!wa qa‘s gtixts!odésa 
‘wE'wap!emé laq qa nEgoyoxsdaléséxs Jaé gixstentsa k:!inelé laq. 
Wa, hét!ala moxsé ‘nalis ql!dg‘ilitexs laéda ts!mdaqé &x*édxés 
xwaLayowé qa‘s li k!wag-igililaxa k‘!inéltalilé loq!wa. Wa, das- 
tendxa ‘nemsgemé k:!inéla qa‘s kik-ixsemésés xwaLayowé liq qa 
‘witlawésa tenxa lax dsgema‘yas. Wa, gil*mésé ‘witliwa tenxa 
lax dsgEma‘yaséxs laé ‘mxrlsgema. Wai, giil‘mésé gwalnxs 
laé &xtslots lixa ogi‘lamé tldq!wa laxat! negoyoxsdalaxa 
‘we'wap!mmé. Wa, li ‘naxwazm hé gwéx‘idxa wadkwé. Wa, 
gil'mésé ‘witlaxs laé xa‘maél qlogtiliixa ‘wapé laxa loq!wé. 
Wa, gil'mésé ‘nax‘idxa gaalixs laéda ts!mdaqé x*édxa q!éxalé 
qa‘s q!aplég‘aliséq lax L!ema‘isasés g'dkwé. Wa, la‘mé xwal‘itsa 
‘nEemé qa gégiwalitse. Wa, li k-ak-edendtsa malts!aqé lax ‘wax'sa- 
no‘yas. Wa, laxaé momagotsa g‘alastoyotas lax Awagawa‘yasa 
k-ak-ndenwa‘yas. Wa, li xwalwyindilasa h&‘yalastowé q!éxal lax 
okttyafyas. Wa, li ax°édxés lmxa‘yé qa‘s li xeqwax t!ésema Jaixa 
Limma‘isé. Wa, gil’mésé got! xegwats!is Imxixa t!ésemaxs laé 
dxLosdEsaq qa‘s li Oxtandlisas laxés ‘nmg-astaxa k‘!inélé. Wa, la 
xEquyints laxa gek‘tyatyé q!éxala. Wa, g il‘mésé ‘wilk-tyindrxs laé 
tsénabotsa gilta lag. Wa, g‘il’mésé x‘iqdstaxs laé laxa L!nmat*isé 
qa‘s klilx‘idéxa Llest!skwé q!waxa laxa t!édzek!wa. Wa, g‘il- 
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32 and when her basket is full, she carries it on her back, and puts it 
down | by the side of the place where she is going to steam the 
chitons. Then she goes into the woods to get | skunk-cabbage and 

35 old fern. She puts these into a || basket, and carries the basket with 
fern on her back; and she carries the skunk-cabbage under her arm. | 
Then she goes home, and puts down the skunk-cabbage | by the side 
of the place where she is going to steam the chitons; and she also puts 
down the | basket with old ferns. Her husband cuts sticks | one 

40 span long, of red pine, with sharp points || and round, for spits for the 
chitons. As soon as these are finished, | she takes one of the chitons 
and pushes the spit of | red-pine wood through the middle of it. 
She does this with every one of them, | one spit for each chiton, in 


this manner: When they are all on the spits, | they are 
ready, and she puts them into a basket. Then the man 
45 takes the | tongs and takes away the driftwood that is not 
burned; | and as soon as all the fire has been taken away, he 
takes the kelp and lays it | on the red-hot stones, and he 
puts old fern | over the kelp; and he takes the skunk- 


cabbage and | spreads it over the old fern. As soon as this is 
50 finished, he takes the || chitons on their spits and pours them on the 
skunk-cabbage. When this is | done, he takes a cedar-stick and 
pokes holes through the skunk-cabbage for | the water to pass through 








32 ‘mésé qot!é L!mgwats!és lexixs laé OxLdsdésaq qa‘s li OxLandlisas 
laxa ‘nEg‘asLaxa k.!inelé. Wa, la axé‘sta laxa aulék-as li axa 
k lik'adk!wa, wa, hé‘misa Leq!emsé. Wa, lazem A4xts!dts laxa 
35 lexafyé. Wa, la oxialaxa Leq!emdzats!é lexixs laatal gemxelaxa 
ktik:!adk!wixs laé na‘nakwa. WA, 14 gemxendlisasa k:!ik:!adk!wa 
la mag‘inwalisasés ‘neg‘astaxa k:‘!inélé. Wa, laxaé oxxg-alisasa 
LEq!emdzats!é lexi laxaaq. Wa, lita la‘witnemas k’!axwaxa 
‘nalnemp!enk’é laxens q!waq!wax'ts!ana‘yéx wiinagiila qa eéx'bés; 
40 wi, hé‘mis qa lézlx‘inés qa odemsa k:linele. Wa, gil'mésé gwa- 
texs laé Ax‘édxa ‘nemsgemé laxa k'linété qa‘s ot!édésa odemé 
winagtt lax nexsEma‘yas. W4, li ‘naxwarm ‘nemts!axsemaléda 
k: linélaxa 6demé g’a gwilég‘axs laé 6dekwa(jig.). Wa, la*mé ‘naxwa 
gwalalaxs laé g‘its!a laxa Imxa‘tye. Wa, lai ix‘édéda begwanzmaxa 
45 k:'!tprala qa‘s k:lips*alaxidéxa k-lésé ql!ilx“itsa qléxals. Wa, 
gfl'mésé ‘wifléda gtiltaxs laé 4x*édxa L!esL!nkwé qa‘s ts!ax-‘alodés 
laxa x'ix'ixsemala t!ésema. Wa, li &x‘édxa Leq!emsé qa‘s ts!a- 
ktyindés laxa Llest!ekwé. Wa, la ax*édxa k'lik'!ladk!wa qa‘s 
LEpEyindé lixa Leq!emsé. Wa, gil‘mésé gwalexs laé &x*édxa 
50 odekwé k:!inéla qa‘s gédzddalés laxa k‘!tk-!aok!wa. Wa, g-il'mésé 
ewalpxs laé LlenqeEmx’‘sdlasa k!wa‘xLawé laxa k‘!ik:!adk!wa qa 
lax'sdlatsa ‘wapé 16° qa k-ix'silatsa k'!atela. Wa, g-il'mésé gwa- 
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and the steam to come out. When this is done, | he pours water on, 53 
and he takes some skunk-cabbage | leaves and spreads them over the 
top; and when it is all covered, he || takes mats and covers (the 55 
whole). When this is done, he | leaves it. After about four hours | 
(the chitons) are done. Then he takes off the cover-mats and | also 
takes off the skunk-cabbage cover. When the | cover is all off, he 
calls the people who are walking about to come and eat the chitons. | 
When they sit down, he gives each | one a spit with a chiton on it, 60 
and immediately they | begin to eat chitons. Nobody gets two | 
spits of steamed chitons, for they taste very salt; | and when they eat 
many chitons, these cause diarrhcea. || After they have finished, 65 
they all go home. They do not invite | many tribes for this, and it 
is not eaten by the Kwakiutl. | Only the Seaward-Dwellers eat 
chitons, and also the Koskimo | and Gwats!énox" and G'ap!énox® 
and the t!asq!énox". | Only those eat it. That is all about this. || 
Boiled Chiton.—(When chitons have been gathered [see p. 293], 1 
they are eaten in the following manner:) At once (the woman) sends 
her husband to go and | invitehisnumaym. Immediately the woman 
takes | her kettle and pours water into it; and when it is half full, | 
she puts it on the fire. When it begins to boil, || the woman takes the 5 
basket of chitons by the handle and pours | them into the kettle. 





texs laé tsas‘itsa ‘wapé lag. Wa, li Ax*édxa wadkwé k:!ik:!ad- 53 
kwa qa‘s LepEyindalés liq. Wa, gil‘mésé hamelqryaxs laé 
ixédxa lérlfwa‘yé qga‘s nasryindés lag. Wa, gil'mésé gwatexs laé 55 
bas. Wa, laxent!a méts!agerelagila laxens q!aq!alak:!ayoxrns 
‘nalaqéxs laé xLldpa. Wa, la‘més lét!édex nayimas léxEl*wa‘ya. 
Wa, laxaé lawiyodxa nayimé k‘!adk!wa. W4, g‘ilfmése ‘witliwé 
nayimasexs laé Lé‘lalaxa ql!ttnamé’sta qa lis k-!intk:!al*idxa 
k:!inele. Wa, gil'mésé kliis*alismxs laé ts!ewanageméda ‘nal- 60 
‘nemts!aqé odek® ‘negik® k-!inét lag. Wa, la ‘naxwarm héx“i- 
darm k°!intk:!al‘idxa k:!inélé. Wa, larm k:!eis malts!axk:!ntséxa 
odekwé ‘nrg’rk" k'!inéla, qaxs LOmaé deEmp!a. Wa, hé*miséxs dlaé 
wulslisklamasEx q!ék‘!mdzayaéda k:!inélaxs hi‘ma‘yaé. Wai, giil- 
‘mésé gwalexs laé ‘witla ni‘nakwa. Wii, lamm k’‘!és Lé‘lalayo laxa 65 
q!énmmé lélqwilatatya. Wa, laxaa k‘!és hitmaésa Kwag-ulé, la 
léx‘afma L!au!asiqwila k-!intk !aixa k:!inélé LeS‘wa Gosg‘imoxwé 
LE'wa Gwats!énoxwé LE‘wa G-dp!énoxwé, wa hé*misa L!asq!é- 
noxwé. Hérm ‘waxéda hi‘mapaq. Wa, lazem gwal laxéq. 

Boiled Chiton.—Wai, hé’x-‘ida‘mésé ‘yalaqaxés latwtinemé qa lis 1 
Lé’‘lalaxés ‘ne*mé’moté. Wai, la hé’x-‘ida‘méséda ts!Eda’qé 4x‘°é’d- 
xés hinxLa’/nowé qa‘s giixts!d’désa ‘wa’pé liq qa ‘nEgoya’lé- 
séxs la’é h&’nx'tents la’xés Imgwi’lé. Wai, g‘i’l*mésé medelx‘wi- 
dexs la/éda ts!eda’gé k:!d’qilitxés q!n’/nyats!é lexatya qa‘s giix- 5 
ste/ndés. la’xa hi’/nx'Lanowé. Wa, la Ax‘é’dxés k'!ipia’la qa‘s 
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7 Then she takes her fire-tongs and | pokes the chitons in the water; 
and as soon as the skin comes off, | they are done. Then she takes 
the kettle off of the fire. | She takes a large dish and dips up with 

10 a spoon || the chitons in the water, and she puts them into the dish. 
She does not | put the liquid into the dish also. As soon as the dish 
is full, | the woman pours fresh water on the chitons in the dish, | 
and she puts it down before the guests of her husband. | They eat at 

15 once with their hands. || They peel off the shells on the back, and they 
throw them into the | dish, with the guts. As soon as they finish 
eating the chitons, they | wash their hands in the water of their food; 
and | after they have eaten, those who have eaten chitons go out. | 

Large Chiton (Getting large chiton)—When a man wants to eat || 

20 chitons, he launches his | small canoe at low water, and he goes to a 
place where he knows there are many chitons. | When he arrives 
there, he puts the stern of his chiton-catching | canoe ashore and 
gets off. He picks up chitons which | lie on the stony beach, and 

25 he throws them into his small chiton-catching canoe. || When he has 
many, he launches | his chiton-catching canoe, goes aboard, and he | 
paddles back. He picks up driftwood where there is much of it, 
and | he puts it into his chiton-catching canoe. As soon as it is | 





dzEk‘rlga’yés la’xés q!n/nséla. Wa, g’i’*mésé qtis‘é’dés L!étsx- 
7 ma‘yé, wi, lan’m L!dpa laxé’g. Wa, hé’x*idatmésé hi&/nx's*endxq. 
Wa, la ax%e’dxa ‘wa’lasé 10’q!wa qa‘’s xeEld’itsodésa k-ats!mna’qé 
la’xés q!n’nséla qa‘s lé xelts!4’las la’xa 16’q!we. Wa, lan’m k:!és 
10 O’gwaga lé ‘wa’palis 1a’xa 1o’q!wa. Wa, g’i’l*mésé ga’tléda 16’- 
q!wixs la’éda ts!mda’qé gt’q!mqasa a’Ita ‘wa’pé la’xa la lex"ts!4’la 
q!ana’sa. Wa, lé k:ax'dzamo’lilas lax Lé’‘lanrmasés 1a/*wineme. 
Wa, hé’x*‘ida‘mésé xa’max'ts!4’naxs la’é da’x‘idxés ha‘*ma’‘yé. 
Wai, lan’m séx‘f/lax xn/Idzég-atyas. Wa, la ts!exts!4’las la’xa 
15 10’q!wé Lefwés ts!nyi’mé. Wa, gi’l*mésé gwal q!n’nsq!asmxs la’é 
hé’em ts!zn/nts!enx*widédé ‘wapa’lisés hitma’‘yé. Wa, g‘t’lémésé 
gwa’texs la’é ho’qtwelséda q!n’nsq !asé. 
Large Chiton (K‘!ak:!mnot!axa k:‘!rnoté). —Hé*maaxs ha‘ma- 
éxsdaéda begwankemaxa k'!mnoté. Wa, 4*misé wi°x"stEndxés xwa- 
290 xwagttmaxa la x‘ats!aésa qa‘s li laxés q!alé q!eq!adxa k-!mnoté. 
Wi, gil*mésé lag‘'aa lagqéxs laé aLaxtax‘idxés k:lak-!mnt!aats!é 
xwaxwagtima qa‘s lolttwé. Wa, lai menx‘idxa k'!mndtaxs qrEp- 
qep!aé lixa tlédzek!wa qa‘s ts!ngpxseElés laxés _k-!ak:!mnt!aats!é 
Xwixwagtima. Wa, gil’mésé q!eyotexs laé héx‘tidarm 14 wi'x"s- 
95 tendxés k'!ak:!ent!aats!6 xwaxwagtima qa‘slaxséq. Wai, g'axé séx- 
éwida qa‘s li 4néxbalax q!éxala laxa q!Byaasasa q!éxaleé. Wa, la 
moxsElas laxés k‘!ak:!mnt!aats! xwaxwagtima. Wa, g‘il*mésé qo- 
t!laxs laé laxsa qa‘s séx®widé; lamm lal ni‘nak" laxés g-okwé. Wa, 
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full, he goes aboard and paddles home to his house. || When he arrives 30 
at his beach, he throws the | driftwood ashore. He goes up and goes 
to get a basket from his | house, and he comes carrying it down to 
the place where his chiton-catching | canoe is. He also carries his 
knife, and he | puts the basket into the small canoe. || Then he takes 35 
one of the chitons, puts it down on its back, | and cuts along its 
belly. Then he pulls out the entrails, | and he throws them into the 
water; and he scrapes it, so that the red color | on the body of the 
chiton comes off. When it is all off, he | washes it in salt water. 
After he has done so, he throws it || into the chiton-basket. He does 40 
this with all the others. | As soon as they are all ready, he carries the 
basket of chitons; | and when he is in his house, he puts it down in 
the | corner of the house; and he goes down to the beach to bring 
up | the driftwood, and he carries it into the house, and he puts it 
down || by the side of the fire, and he puts it on the fire. | If he wishes 45 
to eat the chiton raw, he takes his knife | and cuts the belly of the 
chiton, which looks like the tongue | of a quadruped. He puts them 
into a small dish with | waterinit. He also cuts close along the shell 
on its back || the whole length of the body of the chiton; and | when 50 
it is off, he cuts it into pieces half a | finger-width thick. Then he puts 
these pieces into a small dish with water in it; | and when he has 





g-il'mésé lag-alis laxés L!mma‘isaxs laé héx*‘idarm sxp‘tiltddxés 30 
q!éxanremé q!éxala. Wa, la lasdésa qa‘s li ix*édex lexa‘ya laxés 
2’ Okwé qa‘s g'axe dents!ésrlaq lax h&‘nédzasasés k:!ak-!ent!aats!é 
Xwaxwagima. Wa, hé'mis daax"sés tsléwtlégayo k:!awayowa. 
Wa, la hing-aalmxsasa Imxa‘yé lixa k‘!ak-!ent!aats!6 xwaixwagi- 
maxs laé dix‘idxa ‘nemsgpmé k:!Endta qa‘s tlex‘almxséq. Wai, 35 
li qwagEnédzendrx trk‘laséxs laé guix'weqidex yax'yig‘ilas 
qa‘s tsImxstendéq. Wa, la k-‘ddzeltsemdrq qa lawiyésa giigiim- 
yEmstowé axsEméxa k-!endté. Wa, gil’mésé ‘witlixs laé ts!ox‘wi- 
drq laxa demsx’é ‘wapa. Wa, g’il*mésé gwalmxs laé ts!Eexts!lots 
laxés k‘!mndats!é lexatya. Wa, la ‘nixwarm hé gwéx‘idxa wad- 40 
kwé. . Wi, g-il’‘mésé ‘witlaxs laé k:!éx*wrltddxés k‘!mndats!é lexa- 
cya. WaA, gil'mésé laézas laxés g-dkwaxs laé hang-alilas laxa Oné- 
gwilasés gokwé. Wa, lai Innts!és laxa L!mma‘isé qa‘s l& wix'wts- 
désa laxa q!éxalé qa‘s li wig'itelas laxés g'dkwé qa‘s li wix’ali- 
las laxa mag‘inwalilasés Ingwilé. Wa, la leqwélax*‘ida. Wa, giil- 45 
emésé ‘nex’ qa’s k'lilx:k'!ax‘éxa k-!mndtaxs laé Ax*édxés k°!a- 
wayowe qa‘s tlosddéx tek'lasa k-lendtéxa hé gwéx'sa k‘lilz- 
maxsa g‘ilg‘admasé, wi, qa‘s Axts!ddés laxa lalogtimé ‘wabrts!4- 
laxa ‘wapé. Wa, laxaé t!osddxa mak‘ildzddalixa xeldzég-a‘ya 
hébrendala lax ‘wasgemasas dgwida‘yasa k:!endté. Wa, gil‘mésé 50 
lawixs laé hélox*smnd t!dt!mts!mndmq qa k‘!édEnés wiwdgwasas 
laxens q!waq!wax'ts!ana‘yéx, laé Axstalas lixa ‘wabrts!4wasa 1a- 
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enough, he takes the tongs and | holds the pieces of chiton and throws 
55 them into the || fire, and then he picks them out again with the 
tongs and puts | them back into the dish, and he washes them, and 
then he eats them. | He only stops when he has eaten enough. Then 
-he rinses his mouth | with water; and after he has rinsed his mouth, 
so that the salt taste | is removed, he drinks a little water. That is 
60 all about || one way of cooking them. | 
1 Baked Large Chiton.—There is another way of cooking | chitons. 
They only cut out the entrails; and as soon as all | the entrails are 
out, the woman takes her tongs and digs a hole | in the hot ashes. 
5 Then she takes the chiton whose guts have been removed and | puts 
it into the hole that she has dug, and she covers it over with hot 
ashes. | As soon as she has done so, she takes a dish and pours water 
into it | untilit is half full. When she has done so, she takes aspoon | 
and puts it down by the side of the fire, and also the dish, | and she 
takes the tongs and uncovers the chiton which has been buried in the 
10 ashes. || With her tongs she lifts the buried chiton and | puts it into 
the dish, and she takes the spoon and with it she scrapes off | the 
ashes that stick on it from the outside. | As soon as they are all off, she 
pulls off the shell from the back, for it is very soft, because | it is 
15 thoroughly cooked. As soon as all the dirt is off, she || changes the 





53 légtimé. Wa, gilfmésé héla ixa‘yaséxs laé 4x‘édxés tsléstala qa‘s 
daléqéxs laé dax‘idxa t!ewékwé k:!endta qa‘s ts!mxraléq laxés 
55 lmgwilé. Wa, xwélaqa‘mésé k:!ip!étsa ts!ésrala liq qa‘s li k !ip- 
stalas laxa loq!we. Wa, la ts!ox¢wideq qi‘s k'!intk!at!édéq. Wa, 
lapm al‘em gwalexs laé pol‘ida. Wa, la héx‘idamm ts!mwéL!nx6- 
tsa ‘wapé. Wa, gil‘mésé gwal tsewér!mxddexs laé ‘witlawa dem- 
plaéi!mxawayaséxs laé nax‘idxa holalé ‘wapa. Wa, lazm gwala 
60 ‘nemx‘idala haméx:silaénéq. , 

1 Baked Large Chiton.—Wi, g:a‘més* neEmx"‘idala h&‘méx’silaénéxa 
k'lmndtég'a, yixs 4*maé ts!éwelégekwa. W4, gil*mésé ‘witlawe 
yax'yig‘ilaséxs laéda ts!mdiqé Ax‘édxés ts!ésnala qa‘s labésé laxa 
ts!nlqwa gtina‘ya. Wa, li ix*édxa ts!éwelaghkwé k-!endta qa‘s 

5 mpx"tslodés laxés ‘lapatyé. Wa, la dzmmsgumtsa tslzlqwa giina‘yé 
lag. Wa, g‘il*mésé gwatexs laé ix*édxa loq lwé qa‘s gtixts!édésa ‘wapé 
laq qa negoyoxsdalés. WA, gil’mésé gwatexs laé 4x°édxa k-ats!mnaqé 
qa‘s g’Axé gég-alitaq lax mag‘inwalitasés legwilé Le‘wa loq!we. Wa, 
li Axtédxa tslésrala qa’s lét!édés laxés dzamésasE*’wée k*!mndta. 

10 Wa, la k'liplétsa ts!éstala laxa dzamédzekwé k'!endta qa‘s la 
k'lipstents laxa toq!wé. Wa, li ax‘édxa k-ats!mnaqé qa‘s k-ddzxt- 
tsemdés ]4x dsgema‘yas qa lewalaes giina‘yé la k!titseméq. Wa, 
gilfmésé ‘witlaxs laé gelqalax xeldzég‘a‘yas qaxs laé xas‘ida qaxs 
laé dlak: lala la L!lopa. Wa, g’il’mésé ewitlawa ‘yax'sEMa‘yaséxs laé 

15 Llayddex ‘waipaséxs laé néqwa. Wa, laem gtiqddrq lax L!asané- 
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water, for it is dirty. Then she pours it out outside | of the house, 16 
and she pours some fresh water on it, and she | washes it again; and 
when all that looks like red paint comes off, it is done. | Then they 
begin to eat the baked chiton; | and when they have finished, (the 
woman) draws some water and rinses her mouth to || remove the 20 
salt taste; and when it is all gone, she drinks | water. That is all 
about thist | 

Boiled Large Bhisae —First | the woman takes a kettle, and she 
pours some water into it until it is | more than half full, a she puts 
it on the fire; and she takes || a chiton, and takes the init for cutting 25 
out the insides, and cuts | along one side of its belly. Then she pulls 
out the entrails and throws them down by the side | of the fire. As 
soon as they are all out, she scrapes off with the | back of her knife 
what looks like red paint on its body; | and when it is all off, she 
washes it in a dish || with water init; and by the time it is all washed, 30 
the kettle on the fire begins to boil. | Then she puts the chitons into 
it; and when | they are all in, she calls her friends to come and eat 
the | boiled chitons. When they have all come in, the | woman takes 
her spoons and dishes and || puts them down where she is sitting, and 35 
she takes her tongs and stirs | the chitons that she is cooking while 
they are still on the fire. | After they have been boiling for maybe 








éyasés gOkwé, qa‘s lixat! gixts!dtsa ‘wE*wap!emé liq; laxaé ét!éd 16 
ts!ox‘widnq. Wa, gil‘mésé ‘wilawa hé gwex’s gtigtimyixs laé gwata. 
Wa, héx-‘idatmésé k‘!mntk-lat!édxa dzamédzekwé k'!endta. Wai, 
gil*mésé gwalexs laé tséx‘idxa ‘wapé qa‘s ts!eweL!Exddé qa es 
Wiyésés demp!aét!exawa‘yé. Wa, gil‘mésé ‘witlaxs laé nix‘idxa 20 
‘wapée. Wa, lanem gwal laxéq. 

Boiled Large Chiton (H&nx‘taak® k:!nndt).— Wa, hézrm gil 
Aix*étso’sa tslmdaqgés hanx'Lanowé qa‘s gtixts!odésa ‘wapé laq qa 
ék lotdzatyés. Wa, la hinxLents laxés lngwilé. Wa, la 4x‘édxa 
k-Imnoté qa‘s 4x*édéxés ts!éwrlagayo k: lawayowa qa‘s qwageno- 25 
dzendéx tek’ liséxs laé gelxtiqodEex yaxgig‘ilas qa‘s ts lngEndlisés 
laxés lgwilé. Wa, gilfmésé ‘wilixs laé k-osdlas Swég-atyasés 
tsléwrlagayu k:!awayowé laxa hé gwéx's giigiimyimé lax dsgr- 
ma‘fyas. Wa, giilfmésé ‘witlixs laé tsdx‘wideq lixa loq!wa 
‘wabrts!alita. Wa, gil'mésé ‘witla ts!oktixs laé merdzlx‘widéda 30 
hinx'Lanowé. Wi, li Axstalasa k:'!mnotée lag. Wa, gil*mésé 
‘witla‘staxs laé Lé‘lalaxés ‘“né‘nmemodkwé qa g’axés k:!Ek*!endtg-ixa 
hanx'Laakwée k‘!endta. Wa, gilfmése g'ax ‘witlaétexs laéda 
tsledagé Ax‘édxés k‘ak-nts!mnaqé Le‘wa lorlq!wé qa‘s gaxé k-a- 
g-alilas laxés k!waélasé. WéA, li &x‘édxés ts!ésiala qa‘s xwét !édés 35 
laxés k:!mntéla k:!mndtexs hé'maé alés hinx'Lala laxa lnewilé. Wa, 
laxent!a haiyaqax ‘nemts!agrLeElag‘ila laxens q!aq lalak’ !a‘yaxsEns 
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88 more than an hour according to the watch, | she takes them from the 
fire. | Then they are boiled to pieces and they are cooked thoroughly. 
40 Then she takes her || long-handled ladle, and with it she takes out 
the boiled chitons and | pours them into the dishes. As soon as they 
are all in the dishes, | she puts them down in front of her guests. 
She takes the spoons and distributes | them; and when she has given 
one to each, | they begin to eat the boiled chiton and the liquid. | 
45 They try to eat with spoons all the boiled chiton. After | they have 
eaten it all, they drink very little water. Now, that is all about this. | 
Chitons are the food eaten by the poor people who can not | get 
the real good food. It is not often eaten by chiefs | and young men 
50 and young women. The only time it is eaten || by chiefs and young 
men and young women is when they are | caught in bad weather and 
by strong winds, and when they have to stay out for a long time, or 
when their canoes | capsize. Then they get chitons and large chitons | 
and winkles, and also small mussels and large mussels. This and | 
various kinds of shell-fish are the food of those who are caught, and 

55 often this || saves their lives. That is all about this. | 
Raw and Roasted Sea-Eggs.—As ‘soon as (the spear) is finished, (the 
man) waits | until it gets calm at low tide; and when it is calm, at low 
tide in the | morning, he launches his sea-egg spearing-canoe, | and he 


fj 





38 ‘naligé ‘wa*wasLalasas maEmdelqtilaxs laé hinx'sendrg laxés Imewi- 
1é. Wa, lamm xas‘ida. Wa, larm Alak:!alalaxLlopa. Wa4, li ax*édxa 
40 gilt!mxiala tséxta qa‘s xdlo‘stendéxa hinx'Laakwé k‘!Endta qga‘s 
li tséts!Alas laxa lonlq!wé. Wa, g-il‘mésé ‘witlaxs laé k-ax'dzamo- 
lias laxés Lé‘lanemé. Wa, la ix‘édxa k-ak'ets!enaqé qa‘s ts!mwa- 
naésés lag. Wa, gil‘mésé ‘witla la Axnogwatsa k-ak'Eets!enaqaxs 
lax'da‘xwaé ‘yos‘idxa hinx'Laakwé k-‘!endt Lewis ‘wapala. Wa, 
45 lafmé ‘wafwiflaa ‘ydsaxa hanx‘Laakwée k'!endta. Wa, gil*mésé 
‘witlaxs laé nax‘idxa hdialbidawé ‘wapa. Wa, lawésLa awa laxéq. 
Hérm hémawilasa witwosélagéda k-mnoté, yixa wayapotala 
larelaxa Ala‘mé hémawiila. Wa, la k‘!és qitiate h&‘*miisa gig iga- 
ma*‘yé LE‘wa haé‘yal‘a Lefwa Calostagase ts!edaqa. Léxamm hamx‘‘i- 
50 daatsa g'ig‘igima*yaq LE‘wa h&tyalatq LE‘wa éalostagasagéxs Iala- 
wol'idaé lixa ‘yax‘samé ‘nalix yAnemaaxs gvayag‘ilisulaé LOxs 
qrepaé. Wa, hé'mis la ax‘édaatséxa ql!lanasé Le‘wa k-!endte 
LEfwa Baicesra. LO&'ma laésé LE‘wa xole. Wa, hémm hémawilasa 
lalawol’edé LeE‘wa ts!éts!ek!wémasé. Wa, hérm q!tnala q!ila- 
55 maseq. Wa, lazrm gwal laxéq. 

1 Raw and Roasted Sea-Eggsi—Wii,! gil'mésé gwalexs laé ésxla 
qa k-limak-iliséxa x‘atslaésé. Wa, gilfmése k‘!imaqrlaxa x-a- 
ts!aésaxa gaadlixs laé wi*x"stpndxés mamaséq!waats!éLé xwaxwa- 
gima. Wa, hé‘mesa mamaséq!wax'sEyasé sé°wayo ixétsds LE‘wis 





1Continued from p. 154, line 18. 
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also takes his paddle and bailer || and spear. He paddles, and goes 5 
to a place where there are many sea-eggs. | Then he takes his spear 
and puts it into the | sea; and he spears the sea-eggs, and puts them 
into his | sea-egg spearing-canoe. When he has many of them, | he 
goes home. || 

As soon as he arrives on the beach of his house, he calls his | tribe 10 
to come and break the sea-eggs and to eat them | Immediately all 
the men and women and | children go down to the beach where the 
sea-egg spearing-canoe is, | and all the men go into the sea || and 15 
stand by the side of the canoe containing the sea-eggs. | They take 
out the sea-eggs, and they go and give two each | to their wives, and 
they also take two each for themselves; and | all the others do the 
same. As soon as | they have them, they sit down by the side of the 
water. Hach takes a || stone, and with it breaks one side of the sea- 20 
egg at the side where the | mouth is, and they pull out the edible 
insides and | wash them in sea-water; and after washing them, 
they | squeeze out the sea-water and they eat them,—tzr‘wid as the 
Seaward people call the eating | of sea-eggs, while the Kwag-ut call 
the eating of sea-eggs || memséx"g° zxa mezséquwé; and they all do the 25 
same as | they eat the sea-eggs; namely, the good sea-eggs, which are 
the female | sea-eggs. The male sea-eggs are bad. That is what the 





tsilayowé LO’ mimaseq!wayds. Wa4, la séx*wida qa‘s li lax q!nyaa- 5 
sasa mEséqwé. Wa, li dag‘itmxsaxés mamaséq!wayowé qa‘s mé- 
drenses laxa demsx’é. Wai, li srx‘‘idxa mxséqwé qa‘s k!wét !alex- 
sElés laxés mamaséq !waats!6 xwaxwagtima. Wa, g‘il*mésé q !pyOLExs 
laé né‘nak" laxés g-okwé. 

Wa, gilfmésé lag-alis lax L!ema‘isasés g‘Okwaxs laé ‘laqtilaxés 10 
ge okil6té qa gaxés tsik'a qa‘s meEmséx"giixa mEséqwe. Wai,, 
héx‘ida‘mésa ‘naxwa bébEgwinrEm LE‘wis ts!édaqé LE‘wa g’ing‘t- 
ninEm la héqiints!és lax hinstalidzasasa meségtixsila xwaxwa- 
gtima. W4, li ‘naxwa‘maéda bébregwanEmé la la‘sta lixa demsx‘é 
‘waipa qa‘s li Lax*wag‘ilisxa meségtixsila xwaxwagtima. Wa 15 
lax'datxwé dag‘itexsaxa meEséqwé qa‘s li tsisa maémaltsmmé 
muséq" lixés gegenrmé. Wa, laxaé maltsemé axinemas qaxs 
his. Wa, l& ‘naxwarm hé gwéxidé wadkwas. WA, g-il’mésé 
ewilxtoxs laé k!iidzextalisrla laxa dmmsx’é qa‘s ‘naxwé Ax‘édxa 
t!ésemé qa‘s tsdx‘widéxa épsand‘yasa mEséqwé laxa gwéna‘yé lax 20 
semsas. Wa, lax‘datxwé gelx‘tlts!odex himts!awas qa‘s ts!ox 
‘widéq laxa demsx'é. WA, ‘gilemésé gwal ts!oxwagéxs laé q!we- 
sodxa demsx’é. Wai, li lex¢wideq ‘nék-a Llavlasiqwilixa ha‘ma- 
paaxa mxEséqwé; wi, laréda Kwagulé ‘nék-axs hi‘mapaaxa mrsé- 
qwé mEmséx’giixa mEséqwé. Wa, la ‘nixwarm hé gwég«ilaxs laé 25 
mEmséx"g‘ixa mEséqwe laixa eyax’sé mEséqwa yixa ts!édaqasa 
meEséqwé. Wi, li ‘ya‘yax’sa begwanemé yix gwr‘ydsa bak!imé 
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28 Indians call | ‘‘milky sea-eggs.”’ The milky sea-eggs are not eaten 
raw by the Indians. | They keep them; that is one of the number of 

30 those who are || eating sea-eggs. The woman gathers the | milky 
sea-eggs that have been thrown away by the eaters. After the 
‘ people have eaten the | good sea-eggs, she takes the milky sea-eggs 
and washes out the | large empty sea-egg shells. Then she takes the 
milky sea-eggs and | pulls out the edible insides. She washes them 
in salt water; || and after she has done so, she squeezes them so that 
the water comes out, | and she puts them back into the empty sea- 
egg shells. She continues doing this | with the others; and as soon 
as they are all done, there may be five | empty sea-egg shells filled 
with milky sea-eggs. She | carries them up the beach into the 
40 house. || Then she puts them down by the side of the fire. Then she 
roasts them. Some | Indians call this ts/ésa. They are almost | 
under the side-logs of the fire. Sometimes it takes almost | half a 
day to cook them. They are not taken off the fire | until they are 
burnt black. Then they are done. The one who is roasting them || 

45 invites her numaym to come and eat the | roasted sea-eggs; and as 
soon as the guests come and sit down, | the one who inyited his numaym 
takes the roasted sea-eggs and! puts them down in front of the guests. 
There are two men to penis sea-egg shell containing roasted sea-eggs. 


3 


On 





28 dzédaq mxrséqwa. Wa, hérm k‘lés_ k-!ilx'k!axsd‘’sa bak!tima 
dzédaqé mrséqwa. Wa, la axélaq yixa ‘nemodkweé lax ‘waxaasasa 
30 memséx’g'ixa meEséqwé. Wa, lai qlap!énaktla ts!eqrlaydsa 
mEmséx"g‘ixa meEséqwé, yixa dzédage. Wa, li gwal memséx"g-ixa 
eyax'sé mEséqtixs laé Ax°édxa dzédaqé mxséqwa qa‘s ts !oxiig-indéxa 
‘walasé la‘x"mot muséqwa. Wa, li &x°édxa dzédaq@ mEséq" qa‘s 
gelx"qodéx himts!awas. Wa, ii ts!ox*wideq laxa demsx’é. Wéi, 
35 g-il'mésé gwalexs lae qiwes‘édq qa lawiyés ‘wipagatyas. Wa, 
lexts!dts lixa lopts!4 la‘x*mot muséqwa. Wa, la hanal hé gwée- 
gilaxa wadkwé. Wa, g'il‘mésé ‘wi‘laxs laé énalfnump lmna spk: !éx- 
Léda_ tafx"moté meEséq" qoqtit!axa dzédaqé meséq’. Wa, la 
kalaq qa‘s la k-osdésnlaq qa‘s li k-aételas laxés g‘dkwe. Wa, 
40 k-andliszlas laxés lmgwilé. Wa, larm L!dpaq. Wa, la ‘nék-éda 
wadkwé bak!imqéxs ts!ésaaqg. Wa, lanm halszrlazm k-lés nuga- 
balits kak-ndenwa‘yasés legwilé. Wa, la ‘nal*nemp!ena halsz- 
lanm k:lés neqilagila k-!és Llopa. Wa, al*mésé Axsandxs las 
k!imk‘tyax‘ida. Wa, lamsm t!opa laxég. Wa, gil*mésé L!éprxs 
45 laé Lélaléda ts!ésaq laxés ‘ne*mémoté qa g’axés ts!nts!édzng‘ixa 
ts!édzekwé meEséqwa. Wa, g‘il’mésé g-ax k!ts‘alila Lélanemaxs 
laéda é‘lalixés ‘nemémoté, 4x‘édxa tsédzekwé muEséq" qa‘s 1a 
k‘ag‘imlitelas laxés Lé‘linemé. W4, lé maémalelaxa ‘nal*neméxra 
ts!édzegwats!6 mrséqwa. Wa, lax'da‘xwé xamax'tslanalaxs laé 
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They eat with their hands as || they begin to eat it. The people of 50 
ancient times called this | “eating roasted sea-eggs.’”” As soon as 
they finish, | they go out of the house. That is all about this. | 

Boiled Sea-Eggs.— When the one who goes to get sea-eggs | comes 1 
home, he immediately takes the | anchor-line of his sea-egg-catching 
canoe and ties it to a | stone on the beach. He goes up and takes a 
large || dish out of the house, and carries it down to where the sea- 5 
egg | catching-canoe is. He puts it down on top of the sea-eggs, 
and | he takes an elongated stone to break the shells of the sea-eggs. | 
He sits in the bow of his canoe, and his wife sits in the stern. | His 
wife often carries a yew-wood wedge to break the sea-eggs. || Then 10 
they begin to break the mouth-side of the sea-eggs, and they | pull 
out the edible insides and wash them on one side of the | canoe. 
After washing them, they throw them into the | large dish, and they 
do this with the whole number; | and when it has been done with all 
of them, they carry the clean sea-eggs and go to put them down | in 15 
the house. (The man) takes a medium-sized kettle and pours | 
fresh water into it; and when it is half full, he puts it over the | fire; 
and when it begins to boil, he takes the dish with clean | sea-eggs 
and drains off the liquid. When the liquid is all | drained off, he 
pours the clean sea-eggs into the || boiling water in the kettle on the 20 





hamx‘idreq. Wa, la ‘nék-éda g-alé begwanmma ts!éts!édzng‘ixa 50 
tslédzekwé meEséqwa. Wa, giil*mésé gwalmxs laé héx‘idamrm 
hoqtwelsa. WA, lazm gwat laxéq. 

Boiled Sea-Eggs (Hinx‘taak® meséq").—Wai, hé‘maaxs g‘axaé 1 
né‘nakweda mamasrEq!wixa meEseqwé, wi, la héx‘idamm 4x‘°édEx 
mogwana‘yasés mamaséq !waats !é xwaxwagtima qa‘s mOx‘walisés laxa 
mak: libalisé laxa L!mma‘isé. Wa, la lasdésa qa‘s 14 4x‘°édex ‘walasa 
foq !wa laxés g'Okwé, qa‘s la k‘ints !ésrlaq lax ha*nedzasasés mrségix- 5 
salalisé xwaxwagiima. Wa4, li hanktyints laxa mmséqwé. Wa, la 
ix°édxa sux"sremé t!ésema qa‘s tsogwayAxea mEséqwé. Wa, li k!wa- 
o-tyodxés xwaxwagiimé. Wa, la genemas k!wagiwatya. Wa, la 
q!tnala dalé genemaséxa L!emq !é LEmg‘ayo qa‘s tsdktlaxa mEséqwé. 
Wai, lax‘da‘xwé tsox‘widmx semdzEnwa‘yasa mEséqwe. Wa, lax-da- 10 
‘xwe grlx‘tilts!6dex haimts!4was qa‘s ts!6x*widéq lax Apsaxdza‘yasés 
xwaxwagtimé. Wa, g-il’mésé gwal ts!oxwaqéxs laé lexts!dts laxa 
ewalasé loq!wa. Was, lai ‘nixwarm hé gwéx~‘idnq laxés ‘wixaasé, wi, 
gilémésé ‘wi'laxs laé k-dttodxa rlg-‘tgwats!6 mEséqwa qa‘s li k-aéielas 
laxés g‘Okwe. Wa, li &x‘édxa hél‘a hinxLanowa qa‘s gixts!odésa 15 
‘wEwap!emé liq qa ék:ldldzatyés. Wa, la hiainxLents laxés 
Ingwilé. Wa, gilfmésé merdelx*widexs laé 4x%édxa elk’ !nx"ts!Alaxa 
mEséqwé loq!wa qa‘s x‘ats!mx‘idéx ‘wapagafyas. Wa, la ‘wi‘ld- 
wéda ‘wApagatyaséxs laé gtixstentsa rElg‘ekwé meséq? laxa 
marmdelqila ‘wabrts!4sa hinx‘Lala laxa legwilasés g-Okwe. Wa, 20 


492 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 85 


21 fire of his house. | They keep boiling over the fire a long time, but in 
the evening| they are done. Then he invites his numaym to come and 
eat | boiled sea-eggs. As soon as they have all come in, the man 
takes | a long-handled ladle and puts it down by the side of the | 

25 kettle. He also takes many dishes and puts them down by the side | 
of the kettle in which the sea-eggs are boiling; and he takes a | large 
dish and: puts it down on one side of the | kettle. They take hold of 
it on each side, and drain off the liquid from the | sea-eggs into the 

30 large dish; and when the liquid of the sea-eggs is in the dish, || they 
pour it out outside of the house. (The man) takes a | long-handled 
ladle and dips it into the boiled sea-eggs, and | dips them out and 
puts them into the dish. When it is half full, he stops. | He takes a 
cedar-stick and splits it in pieces; and these are thin. | They are each 

35 one span in length, || and they are all of the same length. He gives | 
one to each of his guests. Then he lifts the dish and | puts one down 
in front of each four men. | When the dishes have been placed in 
front of the guests, | they take their sticks and with them begin to 

40 put || the boiled sea-eggs into their mouths. After they finish, | 
they go out. They never drink water, | because they are afraid to 
drink water after eating | the sea-eggs; for, if they drink soon after 
eating boiled sea-eggs, they get heart-burn. | Therefore they are 





21 14 géx'Lala marmdelqtla laxa Ingwile. Wa, hét!a la dzaqwaxs 
laé Llopa. Wa, la 1élalaxés ‘ne*mémoté qa gaxés mEMséx"gtixa 
hinx'Laakwé mxséqwé. Wa, g-il'mésé g-ix ‘wi'laéiexs laé ix*edéda 
brgwanEmaxa gvilt!mxLala tséxLa qa‘s g’axé hanolilas laxa hinx’- 

25 Lanowe. Wa, laxaé ax‘édxa q!éxta torlq!wa qa‘s la k-andlitelas 
lax mag‘inwalilasa meEséqwé‘lats!é hanxiané. Wa, li &x*édxa 
fwalasé loq!wa qa‘s k-anolilés lax Apsandlilasa mrseéqwe‘lats!é 
hinx'Lanowa. Wa, la dadanddrq qas x‘ats!osés ‘wapalisa mxEsé- 
qwé laxa ‘walasé ltoq!wa. Wa, g’il‘mésé ‘witlosa ‘wapalisa msé- 

30 qwaxs laé giiqdyo lax Lilasanatyasa g‘okwe. Wa, la ax*edxa 
eiltlmxiala tséxLta qa®s tséx’‘idés laxa hinx’Laakwé muséqwa qa‘s 
la tséts!alas laxa loxlq!wé. Wa, g‘il‘mésé narngoyalaxs laé gwala. 
Wai, li axtédxa k!watxLawé qa‘s xoxEx"sEndéq qa wiswtlétowés. 
Wa, la ‘nalfnemp!enké &widsgemasas laxens q!waq!wax’ts!ana- 

35 ‘yaxs laé Llec!mx"salaq qa ‘nEmés Awisgemasas. Wa, li yaxwitsa 
‘natnemts!aqé laxés Lé‘lanemé. Wa, la k-ag‘ilitxa loq!we qa‘s la 
k-ag‘tmlilelas laxa mokwé bébrgwanrm laxa ‘nal*nEméxzia 16q!wa. 
Wai, g-il*mésé la ‘witla la k-ax'dzamaliléda lonlq!wixa k!wélaxs laéda 
k!wélé héx‘idamm 4x‘édxés k!wédayowé k!wa‘xiawa qa‘s k!wétq !n- 

49 sElésa hanx'taakwé meséq" laxés semsé. Wa, gvil*'mésé ‘wi'laxs 
laé héx‘idazm hodqtiwelsa. Wa, lazm héwixa nax‘idex ‘wapa. 
qaxs k‘itmlaé nagék‘flaxa ‘wapé qaxs g‘ilfmaé nexwig'e nagek‘iléda 
mEmséx’gtixa hanx‘Laakwé meEséqiixs laé héx‘tidarm nEwéq!tp!éda 
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afraid to drink water after eating this kind of food. || That is all about 45 
this. | 

Raw Sea-Eggs (Raw sea-eggs soaked in cold water).— | When 1 
good sea-eggs are being broken, they take a | new dish and put it 
down on the beach close to the salt water. | They pull out the edible 
insides of the sea-egg and || wash them in salt water. Then (the man) 5 
throws them into the new dish, | and they all do the same with the 
others. As soon as they are all | washed, they are carried up the 
beach; and they carry them up the river, and | pour some water into 
the (dish). With his right hand (the man) stirs them so as to wash 
them, | and he pours off the dirty water; and he puts the dish || into 10 
the water, and puts stones on each end to keep it down. Then he 
leaves | it there. For one night it remains in the river; but at noon 
on the | following day (the man) walks up the river and takes out, 
the dish with the clean | sea-eggs, and drains off the liquid; and he 
goes back carrying it down, | and takes it into his house. Then he 
calls his || numaym to come to his house; and when they have all come 15 
in, he takes | many dishes, and puts them down by the side of the 
dish with | clean sea-eggs; and he takes a large ladle and | dips up 
the clean sea-eggs and puts them into the dishes. | The depth of the 
clean sea-eggs is only one layer in the dish. || Assoonas there aresome 20 





Wa, hé*mis lag-itas k-thela nagék‘fléda h&*mapax gwéx'sdemas. 45 
Wa, larm gwal laxeq. 

Raw Sea-Eggs (K'lilx: mxséq" ts!éltalit laxa «wiida‘sta curb): —1 
Wai, hé‘maaxs laé ts!okwasn‘wa eyéx's mEséqwa, wa, li Ax‘étsE*wa 
aldlaq loq!wa qa‘s lé hang-alidzem 1ax smiackialioes drmsx’é. 
Wa, li gilx‘wiltsloyiwa himts!4wasa mxEséqwée. Wa, la ts!ox- 
‘wideq laxa demsx’é. Wa, la lexts!ots laxa alolaqé loq!wa. Wa, 5 
la ‘nixwarm hé gwex“idxa wadkwe. Wa, gil’'mésé ‘witla la 
ts!okiixs laé k-Asdészlaq qa‘s la k-Astalaq laxa ‘wa. Wa4, la 
giiq!mqasa ‘wapé laq qa‘s moléxtlg‘indésés hélk:!dts!ana‘yé atyasd 
laq. Wa, li giiqddxa néqwa ‘wapa. Wa, li hanrnsasa loq!wé 
laxa ‘wapé qa‘s tlét!aixbmendéq qa wtinsalayos. Wa, larm bas 10 
laxéq. Wa, la xamastilis laxa wai. Wa, hét!a la neqalaxa la 
tensExs laé qas‘id laq qa‘s la k-Astendxa Elgix"ts!Alaxa Elg-‘ikwé 
meEséqwa. Wa, la x'ats!px‘‘idex ‘wapaga‘yas. Wa, g’axé k-dlt lalaq 
qa‘s li k-aételaq laxés g'dkwé. Wa, héx~‘ida‘mésé Lé‘lalaxés ‘ne*mé- 
mota qa g’axés laxés gdkwé. Wa, gil*mésé ‘wilaétexs laé ax*edxa 15 
q!éxta torlq!wa qa‘s g’axé k‘andlitnlas lax mag-inwalilasa Elg‘ix"- 
tslala ‘wailas loq!wa. Wa, li Ax‘édxa ‘walasée k-ats!mnaqa qa‘s 
tsryosElésa Elg‘ikwé muséq" laxa lozlq!wa. Wa, la ‘nemx‘idE- 
ts!imm lax Awagwidasasa Elg-ikwé muséq" laxa dts!4wasa loq!wa. 
Wa, gilfmésé ‘witla g-éxialéda loelq!wixs, wa, l& ax‘édxa q!éxLa 20 
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21 in all the dishes, he takes many | spoons and distributes them among 
his guests. | They take up the spoons, and the host | takes up the 
dishes, and places one in front of each four | guests. As soon as they 

25 have all been put down, they eat with spoons ||the clean sea-eggs; 
and when they finish, they go out. | That is all about this. | 

I have forgotten this. It is just the same as boiled sea-eggs | when 
they are put into cold water for one night so that they may | get 

30 stiff. Some Indians call it “to get hard.” || They are also afraid to 

drink water after eating sea-eggs | that have been in the river; for 

they really get heart-burn when they eat | this kind of food, and they 
drink water after it. Therefore they are afraid of | water. That is 
all about this. | 

Flat Sea-Eggs.—The means of obtaining | flat sea-eggs is also the 
same as that for obtaining large sea-eggs; but they do not | often 
spear flat sea-eggs, because it breaks them. Therefore | they use the 
scraping-net.1 . . . As soon as it gets calm at low tide, || (the man) 
immediately goes and launches his small sea-egg scraping- | canoe. 

He carries into the canoe the sea-egg-scraping paddle | and the bailer 

and his scraping-net. Then he goes aboard his | canoe, and he 

paddles to where he knows that there are | many flat sea-eggs. The 

10 flat sea-eggs are where there is sandy and level bottom and no | eel- 


—_ 


on 





21 k-ak-nts!mnaqa qa‘s la ts!ewanaésas ]axés Lé‘lanemé. Wa4, lax'da- 
‘xwé ‘witla &x*édéda k!wélaxés kak-nts!mnagé. Wa, lida 1é‘la- 
nEmé &Ax‘édxa lonlq!wé qa‘s la k‘ax'dzamodlilas lixa maémokwé 
laxa k!welé. Wai, gilf‘méseé ‘wilg-alitexs laé héx-‘idamm ‘yds‘idéda 

25 k!wétaxa nlo-ikwé meséqwa. Wa, gilfmésé gwalexs laé hoqtiwelsa. 
Wa, lazem gwal laxéq. 

Héxoien L!nléwésoxs ‘nemax‘is‘maé LE‘wa hinx'Laakwé mEséqwa, 
yixa mmséqwaxs laé xama‘stalaé laxa ‘wtida‘sta ‘wapa, yixs laé 
Llax‘ida. Wax'ida wadkwé bak!tma, wa, lai ‘néx'qéxs L!ax‘edaé. 

30 Wi, lazmxaé kilela nax‘édxa ‘wapaxs laé gwal meEmséx"gtixa 
‘wisgEmala mEséqwa qaxs 4lak:!alaé newéq!tiprlamasxa h&*mapax 
gwex'sdemaséxs laé nagék‘ilaxa ‘wapé. Wa, hémis lag‘ita k‘ilemasa 
ewapé. Wa, lamm gwat laxéq. 

1 Flat Sea-Eggs (Xbzlésiixa Smdzma).—Wa, hénmxat! izmt!a- 
yoséxa AmdEmés mamaseq!wayowaxa meseqwé. Wa, la k'!és 
q!tnala srk-as Jaxa 4mdema qaxs q!wélamasaaq. lLag-ilas hé 
ixElaséda xElodzayowé.!. . . Wa4a, gil*mésé k:!imax‘idxa x-ats !aé- 

5 saxs laé héx‘idamm la wi'x"stendxés xxElodzats!éLtaxa &mdEma 
xwaxwagtima. Wa, larm daxsrlaxés xelotsafyasé sé*wayowa 
LE‘wis tsilayuwé. Wa, hé'misLa xElodzayds. Wai, la laxs laxa 
xElodzats!is xwaxwagtima. Wa, la séx‘wida qa‘s li laxés q!alé 
q!éq!adxa A4mdema. Wa, hé‘misa éx'stE*wésé ‘nmemaésaxa k:!edsé 





1 Continued on p. 163, line 1, to p. 166, line 75, 
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grass. That is good for scraping | sea-eggs. When he arrives there, 11 
he | takes up his scraping-net and puts it into the water. He | 
pushes it down to the bottom with the mouth of the | scraping-net 
towards the bow of his canoe, and the canoe goes stern first, as || the 15 
man turns his face towards the stern of his canoe; | and he pushes 
down the scraping-net forcibly, and pulls it so that | the sea-eggs 
jump into the scraping-net. As soon as it is full, he | hauls it up and 
empties it out towards the bow of the canoe. He continues doing | 
so, and only stops when his canoe is almost full || of sea-eggs. Then 20 
he goes home to his house. | As soon as he arrives at the beach of his 
house, he calls his tribe | to come and cut the flat sea-eggs. Immedi- 
ately all the men, | their wives, and the children go to the beach 
where | the canoe with sea-eggs is, and they take along || horse-clam 25 
shells. If there are no horse-clam shells, then they | take small _ 
clam-shells. If there are none of these, they | take large mussel-shells 
to break the sea-eges. They | walk out to where the canoe with the 
sea-eggs is, and they take the sea-eggs in the folds of their | blankets 
and carry them ashore. They put them down on the beach || near the 30 
edge of the water, and all the others | do the same. Then they sit 
Jjown on the beach, and each takes | one sea-egg and cuts all round it 


tslats!ayim q!waxalés lax 4xasasa 4mdEma. Wa, hérem éx° xzl6- 10 
séxa Amdreméda hé gwex'se. Wa, gil’mésée lag-aa laqéxs laé 
héxidazm dag-ilmxsaxés xxlodzayowé qa‘s médensé. Wa, la 
Lienxalisaséxs laé gwayaxstaléda xrlodzayuwé laxa A4g‘iwa‘yasa 
xElodzats!é xwaxwagtim qa‘s lé hrex*dzrgpmala yixs laé gwég‘i- 
maiéda xElots!énoxwé laxa OxLa‘yasés xElédzats!é xwaxwagiima. 15 
Wa, 1a tlenk-rlasés xrlodzayowe. Wa, li grlqrlaq qa dEx"ts!4- 
lésa 2mdema laxa xulodzayowe. Wa, g‘ilfmésé godt!axs laé néxo- 
stodmq qa‘s qup!alexséq laxés nalélexsé. Wa, lamm héx'si gwé- 
gila. Wa, al*mésé gwainxs laé nlaq qotlés xulodzats!6 xwaxwa- 
gtimxa Edam. Wa, l& héx*‘idarm naé‘nak" laxés g‘okwe. Wa, 20 
gil*mésé lag-alis lax L!nma‘isasés g-Okwaxs laé Lé‘lalaxés S ontiors 
qa lis tsak'axa imdema. WA, héx-‘ida‘mésa ‘naxwa bébregwanrm 
LE‘wis gegEnEMé LE‘wis eine t indnEmé la hoqtints!és lax hi*‘né- 
_dzasasa imdexsala xwaxwagtima. Wa4, l4 ‘naxwarm dadxg‘tlisn- 
laxa xalaésasa meEt!ana‘yé; wax'ée k'!eis xdlaétsa murt!ana‘*yaxs laé 25 
ix*édxa xoxtiik:!imotasa Awawé g-aweq!anema waix’é k'!éAsa laé 
ixtédxa xdlaésasa xolé qa‘s tsag’ayOxa SmdEema. Wa, lax-datxweé 
taxt!a lax hewilasasa 4mdrExsila xwaxwagtima qa‘s li hanx‘étsés 
‘nex‘una‘yé lag qa‘s gaxé hanqrlaxa amdEma qa‘s hianx‘aliséq 
laxa miag-ixstalisasa demsx'é ‘waipa. W4, li ‘naxwa‘ma wadkwé 30 
hé gwex’‘id dgwagé. Wa, lax-da‘xwé k!tdzextalismxs laé dix-‘idxa 
‘nal‘nEmsgpmeé imdrema. W4, la tsax'sé‘stalasa xalaésasa met /ana- 
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with the clam-shell. | They cut along the edge, for the sea-eggs are 
35 flat. | After they have cut around it, they take off || one half, and 
throw away the side of the sea-egg with the mouth, | for the edible 
part is on its back; and as soon as the one half comes off, | they throw 
it away. The other one they turn upside down in the salt water, | so 
that the entrails come out, and they eat the edible part; | and they 
40 do the same to all the others. When || one of them gets a milky sea- 
egg, he gives it to one who | gathers them. After they have eaten, 
they go up the beach and | go into their houses. There they take 
water and | rinse their mouths; and after doing so, they drink a little 
45 water. | That is all about this. But the woman does the same || with 
the milky flat sea-eggs as she did with the | milky large sea-eggs when 
she roasted them by the side of the fire. | That is all about this. | 
Picking Flat Sea-Eggs off the Rock at Low Water.—When | there 
50 is spring-tide at full moon, (the man) launches his || sea-ege-picking 
canoe, takes two | large baskets and his paddle, and he | paddles to a 
place where the swell made by the southeast wind in winter does not 
reach. | That is the time for getting flat sea-eggs. That is the | place 
55 to gather them. When he reaches there, he takes his basket and || gets 
out of his sea-egg-picking canoe; and when he finds | many (sea-eggs), 











33 ‘yax iwé‘stisa Amdema. Wé, lazm tsak-aso‘séda &4wtnxa‘yas pEXxsE- 
ména‘yasa imdema. Wa, gil’mésé la‘sté tsak:atyaséxs laé ixddxa 
. 85 Apsddilé qa‘s ts!mx*édéq, yix &xalaasas sEmsasa 4mdEma, qaxs haé 
k!ttalaatsa himts!4wa awégatyas. Wéa, gil*mésé lawayéda apsodi- 
faxs laé ts!mx‘ideq. W4a, a*mésé qep!aLayodkEq laxa demsx’é ‘wapa. 
Wa, hé*mis la ‘wilfAwats yax‘yig‘ila. Wa, li himx-idmx himts!4- 
was. W4i, A&mésé la ‘nixwamm hé gwégilé wadkwa. WA, g‘il*mésé 
40 lata ‘nemdkwaxa dzédaqé Amdrmaxs laé ts!as laxa ‘nEmdkwé 
q!ap!étnaktlaq. Wa, la gwal tsak-axs laé hox*wxsdésa qa‘s la 
hogwérelé laxés gig‘dkwé. Wa, hé*mis la 4x°édaatséxa ‘wapé qa‘s 
tslnwéL!nxddé. Wa, g‘il'’mésé gwatexs laé nax‘idxa holalé ‘wapa. 
Wa, lazm gwat laxéq. Wa, lata Sem naqemgiltatyée gwég ilasasa 
45 ts!ndaqaxés gwégilasaxa dzedaqe amdema laxés gwég*ilasaxa 
dzédaqé mrséqwaxs laé ts!ésaq lax onilisasés lngwilé. Wa, lazm 
gwal laxéq. | 
Picking Flat Sea-Eggs off the Rock at Low Water.—Wa, hé*maaxs 
laé ‘walasa x‘ats!afyaxa nexsemalaéda ‘mektila, 14 witx%stendxés 
50 k'!ak-!glaats!€ xwixwagimaxa Aamdema. Wa Ja daxsrlaxa mal- 
tseEmé Awa larlxafya Lefwis k'!ak:!zlax‘safyasé sé:wayowa. Wa, 
li séx*wida qa‘s la laxa k-'!ésé lag‘aaatsa qltlisa melasé qaxs 
ts!iwtinxaé k‘!ag‘ilax-demaxa fmdema. Wa, li hémm q/!ap!n- 
yats!é. Wa, gil*mésé lag'aa laqéxs laé 4x*édxés lpxatyé qa‘s la 
55 lait&é laxés k‘!ak:!nlaats!€ xwaxwagtima. Wa, gil’mésé q!axa 
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he picks out the large ones and | puts them into his basket; and when 
the basket is full, | he takes it up and goes and pours (the contents) 
into his canoe. | He continues doing this, and he only stops when he 
has enough. || Then he goes aboard his little canoe and goes home. 
When | he arrives at the beach of his house, he puts the anchor | of 
his sea-egg canoe into the water. After doing so, he goes up the 
beach | and. goes into his house; and his wife takes her back- | mat 
and goes down to the beach, and she carries the basket with || sea- 
eggs up the beach into her | house and puts it down by the side of the 
fire. | After doing so, she sends out some of her children to call | all 
the men to go and carry up the sea-eggs. | Then they all take baskets 
and go down to the || beach, and they go alongside the sea-egg canoe 
and | put the sea-eggs into their baskets; and as soon as they have 
enough in their | baskets, they go up the beach and go into their 
houses, carrying | the sea-eggs in the baskets on their backs. Then 
they take their dishes | and pour fresh water into them, and take 
their knives || to cut the sea-eggs. They take the sea-eggs out of the | 
basket, which they place by the side of the dish; and they chop them 
with the knife. | As soon as they have cut a sea-egg all around, they 
throw one half | towards the fire, and put the other half with the 





q!myaasaséxs laé mamEnOqEWwaxa awawe amdEma qa‘s meEn- 
ts!alés laxés k-lak-!elaats!€ Jlexat‘ya. Wa, giil*mésé qodtla 
lexeliséxs laé k:!oqtlodmq qa‘s lai gix‘dlmxsas laxés xwaxwagtimé. 
Wa, la hanal hé gweg ile. Wa, almésé gwalpxs lac helora. Wa, 
la laxs lixés xwaxwagtimé qa‘s lai naé‘nakwa. Wa, g-il‘mésé 
lag‘alis lax L!mma‘isasés g Okwé, wa, a*mésé q!ElstEntsa q!eltsE- 
' masés imdpxsala xwaxwagiima. Wé4, g'ilfmésé gwalexs laé lasdésa 
qa‘s li laéx lixés g‘dkwé. Wai, li genemas Ax‘édxés Lebég'atyé 
fewatya ga‘s li Ipnts!és laxa L!mma‘isé. Wa, li Ox~nx‘‘idxa 
Amtts!ala lexafya qa‘s li OxLdsdésElaq qa‘s li OxLaéLelaq laxés 
g-dkwe. Wi, li oxing‘alilas lax mag‘inwalisasés Imgwilé. Wa, 
g-ilfmésé gwalexs laé ‘yailaqasa g‘ayolé laxés sisemé qa lis axk:!a- 
laxa ‘nixwa bébrgwanem qa lis nanagwala laxa imdeEma. Was, 
héx*ida‘mésé ‘naxwa &x‘édxa laxzlxa‘yé qa‘s 1a hoqtints!és ree 
Liemasisé, qa‘s li heg‘igrndalaxa amdeExsila xwaxwagtima qa‘s 
k:lats!4lésa Amdema laxés lanlxatyé. Wa, gil'mésé@ hayal‘ats!Awé 
larlxa‘yaséxs laé héx‘tisdésa qa‘s li hogwil laxés g'ig‘Okwé eOxta- 
laxés Amdats!é lanlxafya. Wa, héx-‘ida‘mésé ax‘édxa loxlq!wé 
qa‘s giixts!odésa ‘wr°wip!mme laq. Wéai, lai ax‘édxa k lawayowé 
qas tsag‘ayaxa Amdema. Wa, li ddlts!odxa &mdema axa 
lexa‘yé qa‘s ‘mekwiigendés laxa toq!wixs laé tsax““itsa k' lawayowe 
lag. Wai, g‘il‘mésé lasta tsik-a‘yaséxs laé ts!egenGlisasa dpsddilas 
laxés Ingwilé. Wa, li kipstents Axts!n‘wasasa hamts!awé lax 
75052—21—35 nru—rr 1—32 
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edible part bottom up into | the water in the dish and wash it, so that 

80 the entrails come out. || As soon as they are all out, then they eat the 
edible part, | and all the people do the same. After they have 
finished, | they rinse their mouths; and when they have done so, their | 
wives gather up the emptyshells and put them into a basket. As soon 

s | they are all in, thewoman takes a large firebrand and puts it on 

85 top of the || empty shells. Then she picksup (the basket) and empties 


it outside of the | house.1. . . As soon as it is day, (the people) eat 
the flat and the | large sea-eggs. . . . This is all about the flat sea- 
eggs. | 


Blue Sea-Eggs.—I have forgotten the blue sea-eggs. They are | 
the same as flat sea-eggs, for they are eaten in the same way | as the 
flat sea-eggs when they are broken. Only that is different, | when 
they go to get them, that the only time to get them is when it is 
really low || water at spring-tide, when the moon is new or when it is 
full. | When the tide is nearly at its lowest, the woman takes her | 
basket for carrying them, and she carries it on her back, going down 
the rocky beach to the | point of land; for that is the only place where 
there are many blue sea-eggs, where the largest waves are, | what 
some people call breakers, for that is where the blue sea-eggs stay, 
10 where there are || many cracks in the flat rocks, and that is where | 
the women go to look for blue sea-eggs, carrying their clam-digging 


— 


On 





‘wabrts!4wasa loq!wé qa‘s ts!ox‘widéq qa lawiyésa yax-yig‘ilas. 

so Wa, gilfmésé ‘witlaxs laé himx‘idxa hamts!4wis. Wa, li ‘na- 
swarm hé gwég iléda g‘oktlotas. Wa, gil*mésé gwalexslaé ‘naxwa 
tslewéL!mxdda. Wai, gil'mése gwalnxs laé q lap !ég-ilité gEnEMa- ’ 
séxa tsix'mdté qa‘s k:lats!odés laxa lmxafyé. Wa, g-il'mésé 
‘wilts!axs laé &x‘édxa gtilta ‘walastokwas qa‘s ink tyindas laxa 

85 tsix'moté. Wa, lai k‘!oqtlilaq qa‘s la k'!4des lax L!asandfyasés 
gokwé.! . . . Wa, gil'mésé ‘nala tsix'demaxa amdEma LE‘wa 
meEséqwe. Wa, lawésLa gwal laxa amdrma. 

1 Blue Sea-Eggs (Lewa).—Héden L!nléwésE‘wa tnwa, yixa hémaxat! 
gwéx'sa Amdema, yixs hémaaxat! gwégvilasoxs laé teal: asEWwe gwe- 
gvilasaxa imdemiixs laé tsik‘ase‘wa. Wa, léx-atmes ogtiqalaydséxs 
laé AxsE'wa yixs léx‘a‘maé k:!ag‘ilax'demgéxs dlak:!alaé ‘walasa 

5 x‘atslafyaxa x‘asawayaéda maki Loxs l& nexsEmala. Wa, g‘il- 
‘mésé Elaq walemwaxsdelésa x‘ats!a‘yaxs laéda tsledaqé 4x°édxés 
k lag-ilaats!éLé lexafya qa‘s li Ox ialagéxs laé lents*myala laxa 
Awilbafyé qaxs léx-a‘maé q!ayatsa tewéda GEwiladixa qtla yix 
gwE‘ydsa. wadkwée t!oxwa qaxs hé*maé dzEnaatsa lewé LOxs 

10 qlénemaéda xtix’xtik'la laxa pasprlxrla. WA, hé‘mis la al‘yatsa 
ts!edaqaxa ltewa laxés dalaéna‘yaxa k:lilakwé. Wa, gil*mésé 





1 Tf this is not done, the ghost will come and eat the sea eggs. See p. 614, line 17. 
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sticks. When | she finds them, she immediately pushes them off with 
her digging-stick, and she | throws them into her carrying-basket. 
As soon as it is full, | she carries the basket of sea-eggs on her back. 
She carries it up the rocky beach, and || carries it into her house, and 
puts it down in the corner of her house. | They are not eaten at once, 
for they do not eat them until | after they have been four days in the 
house. . . . When | they eat blue sea-eggs, they do the same as they 
do when they eat the | flat sea-eggs. That is all about this. || 
Barnacles (Getting barnacles).—When the woman is getting | 
ready to go and get barnacles, she takes | many old mats and also 
many baskets and one large bucket, | and she goes and puts them 
aboard her barnacle-catching || canoe. As soon as the tide begins 
to fall, she | carries her paddle in one hand, and she goes down to 
where the | barnacle-catching canoe is. She launches it and | goes 
aboard. Then she paddles and goes to a place where she knows there 
are many | barnacles on stones. As soon as she arrives there, she || 
goes ashore. Then she puts the old barnacle-catching canoe stern 
first ashore; | for they never use a new canoe to go getting bar- 
nacles, because | often the canoe is cracked when they use it. | 
Therefore they use old canoes for getting barnacles. As soon as | 





q!aqéxs laé héx*‘idazem L!enqxlotsés k'lilakwé laq qa‘s ts!mx- 
ts!odés laxés k:!ag‘ilaats!€ Ipxafya. Wa, gil’mésé qodt!laxs laé 
OxXLEX*‘idxés tewaats!@ Jmxa‘ya qa‘s g’axé OxLosdnyalaq qa‘s la 
OxLaéLElaq laxés g‘Okwé qa‘s OxLEg‘alilés lixa onégwilasés g-dkwe. 
Wa, laxaé k-!éts!énox" héx“id tsax“‘ideq yixs dimeé tsix*idqéxs 
laé mop!enxwa‘sé ‘nalis axel lixa gokwé. . . . Wa, lara 
naqEmegiltawi‘lilanmx gwég-ilasaséxs laé tsak-aso lax tsak-alaé- 
nafyaxa imdmma 16° tsak-!énafyaxa tewa. Wii, lazm gwat laxéq. 

Barnacles (K!wétiixa k!wét!a‘yé).—Wia, hé*maaxs laé xwanalr- 
léda ts!edaqé qa‘s li k!wétaxa k!wét!atyé, wi, hé*mis ax‘étsdséda 
qlénmmé k:!ak:!obana, wa, hé‘misa q!éxta larlxatya. Wa, hé- 
‘misa ‘nEMsgEmMé ‘walas nagats!i qa‘s la 4x‘almxsas laxés k!wéda- 
tsleLé xwaxwagiima. Wai, gil*mésé x‘ats!ng iitowa ‘yixwilixs laé 
dak’ !otrlaxés k!wétsayasé sé*wayowixs laé Imnts!és lax hanaxsta- 
lidzasasés k!wédats!eLé xwaxwagtima. Wa, li witx"stEndEq qa‘s 
laxsé lag. Wa, la‘mé séx‘wida qa‘s li lax q!lalas q!éq!adex t!és- 
tlala. Wa, gilfmésé lagna laqéxs laé hiang-alisa. Wa, lazm 
aiLaxLax‘ida qa‘s k'!ax‘‘alisés OxLa‘yasés k!wédats!éyé ts!ats!ag-‘ima 
qaxs k:lésaé k!wédats!éxa k!wét!a‘ya éké xwaxwagtima qaxs q!t- 
nalaé hox‘widéda é6k’é xwaxwagiimxs laé ya‘yats!é. Wi, hé‘mis 
lag‘itas hé k!wédats!éxa k!wét!a‘ya ts!ats!ag‘ima. Wa, gil*‘mésé 
klax*‘alisé Oxnafyaséxs laé héx‘‘ideem léltawa qa‘s meEnxsela- 
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15 she puts the stern ashore, she goes ashore and picks up || some drift- 
wood and puts it aboard her old canoe; and | when she has enough, 
she pushes the canoe off the beach and goes aboard. | She goes sea- 
ward, and looks downward into the water; and | when she sees many 
barnacles on stones, she takes her anchor | and puts it overboard 

20 where she thinks it will run dry at half || tide. She cuts shavings of 
dry cedar-wood; and | when her old barnacle-catching canoe is left 
dry on the beach, she takes a large | bucket and fills it with salt 
water. When itis full, | she just lifts it; and when it stands upright, 
she lets it go. | When her canoe is left dry on the beach, she unloads 

25 the small pieces of driftwood, and || lays down the cross-ends for a 
fire on the beach, and she takes two other pieces and lays them | down 
as side-pieces. Between them she puts | the shavings for kindling. 
Then she places cross-pieces | of medium size on top of the side- 
pieces. | Then she picks up stones close alongside, and puts them on 

30 top; || and when she thinks she has enough, she lights the fire under- 

neath; and when | the fire is burnt up, she takes her basket and picks 

up the barnacle-stones and puts them | into the basket; but she only 
puts into the basket those that have many | barnacles on them. 

When she thinks that the basket is heavy, she carries it | and pours out 

(the contents) close to the fire for heating stones; || and she continues 

picking up the barnacle-stones. She only stops when she has | 

gathered many; and as soon as she finishes, she takes two pieces of 


3: 


Ou 








15 x‘idéxa q!aq!éxemé laxés k!wédats!éyé ts!ats!ag'ima. Wa, g-il- 
émésé héelotexs laé wiqtilisasés k!wédats!éyé ts!ats!ag‘ima qa‘s lax- 
séq. Wi, lai Lilasta qa‘s hinxenseléxa demsx’é ‘wapa. Wa, 
gflfmésé dox‘waLElaxa q!aédzasa tléstliila laé ax°édxés q!eltsemé 
qa‘s q!rlstendés laxés k-odLé q!ax*widrtxa lata naEnxskg“ilalisixa 

20 x‘ats!axela. Wa, la k:!ak:lex*motilaxa lemxwa k!wafxLtawa. Wa, 
gil'mésé Elaiq lemxwalisé k!wédats !és ts !ats!ag‘imxs laé &x*édxa *wa- 
las nagats!i qa‘s ts¢‘stendés laxa demsx’é. Wa, g‘ilfmésé qot!axs 
laé Arm dalaq. Wa, g’il'mésé hing-alisexs laé dawiiq. Wa, g‘il- 
émésé lemxwalisé ya‘yats !Aséxs laé moltodxa q!aq!éxemé. Wa, li gé- 

25 gralisasa gibiiLasa legwisLé. Wa, li &x*édxa malts!aqé qa‘s k-ak-r- 
dmnodés. Wa, lamrm k‘ak‘ndenwa‘ya. Wii, li momiag'dtsa 4mEmMa- 
‘yastowé lax ék‘lalisasa g-alastoyiwé k'!ak'!ex"mota. Wa4, lai géki- 
yintsa hi‘yalastowé q !éxal lax okttya‘yasa k'ak'‘EdEnwa‘yas. Wa, la 
meEnx“‘idxa t!ésemé lax mag’inwa‘yas qa‘s xEqtyindalés lag. Wa, 

30 gilfmésé k-dtaq lanm hél‘axs laé ménabodeq. Wa, g-il‘mésé -x-iqo- 
staxs laé ix‘édxés lpxa‘tyé qa‘s mEeng‘iliséxa t !ést lila qa’s mmnts!Alés 
laxés lexatyé, yixs léx'amaé axétsdséda q!ésgemalaéda t!ésemaxa 
k!wet!atyé. Wa, gil'mésé gwanila lox"sés lnxatyaxs laé k- !oqitlisaq 
qa‘’s la gtigendlisas laxa miéag‘inwalisasés t!eqwapatyé. Wa, 1a 

35 hanal hé gwegila menaxa tlést!ila. Wa, al*més gwalexs laé q!é- 
nEmé q!ap!atyas. Wai, gil'mésé gwatnxs laé &x‘édxa maltslaqé 
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driftwood, | each one fathom in length and generally | one short 
span | thick, and puts them down close to the || fire for heating 40 
stones; and she takes two other pieces of the same thickness, | but 
only half a fathom long. When she | has finished this, the fire for 
heating stones is burnt out. | Then she takes a long thin piece of 
driftwood, and uses it to take out the firebrands | from the red-hot 
stones; and as soon as all the firebrands have been taken out, || she 45 
takes one of the one-fathom pieces of round driftwood and | places 

it by the side of the red-hot stones; and she does the same with the | 
piece half a fathom in length. She places it across the end, and also | 
with the other one of the same length at the other ae and she 
takes | the one-fathom piece and puts it down | on the vile of the 50 
two short ones; and after she has done so, | she takes a long thin 
piece of driftwood and levels down the top of the red-hot | stones, so 
that they are level, and so that they fill the corners of the | drift- 
wood enclosure all around the place for steaming the barnacle-stones. 
As soon | as she finishes, she puts the barnacle-stones on 

the red-hot || stones; and she heaps up the barnacle- 25.09, 052, 29 55 
stones on top, so that they are quite | thick. Then 228 oo 0°90 
she takes the old mats and spreads them alongside ~ 

of the place; | and when they are all ready, she takes the large 





‘nalnemp!enk’ laxEns baLiqé Awdsgemasas. Wa, 1, q!tinala 37 
‘natnemp!enk: laxens ts!mx"ts!anafyaxsEns q!waq!wax*ts!aina‘yéx 
yix &wagwidasasa q!éxalé qa‘s k:at!alisés lax mag*inwalisasés t !é- 
qwapatye. Wa, laxaé ét!éd &x*édxa malts!aqaxat! héem iwadgwita 40 
gale ixanems. W4, lata fem neq!ebodé &wasgemas s. Wa, gvil- 
‘mésé gwalexs laé qlilxidé lexk!wédzemas tleqwapatyas. Wa, 
la ax*édxa wilé gilt! q!éxala qa‘s k!wak!wét!eqewéxa giilta 
laxa xix‘ixsemala t!ésema. W4, g“il’mésé ‘wi‘loqawa giltixs laé 
ax*édxa ‘nemts!lagé laxa ‘nal‘nemp!enké Jésnlxin q!éxala qa‘s 45 
k-adrnodlisé laxa xix'ixsrmala t!ésema. WA, l& ét!étsa ‘nemts!aqé 
laxa neq!Ebédiis Swisgemasé qa‘s gébendés laq. Wa, la etletsa 
hé*maxat! ‘wasgem laxa ipsba‘yasa g° iltagawa‘yé. Wi, eg n€ AX°ed- 
xa ‘nemts!aqgé ‘nemp!enk’s ‘wasgemsé |axens heres qa‘s kat !é- 
dés lax épsba‘yasa ts!nlts!ekwagawa‘yé. Wa, gil'mésé gwalexs 50 
laé Axédxa giilt!a wilto q!éxala qa‘s golx‘‘idés laxa x1x’ ixspmala 
t!ésema qa ‘nemak‘iyas. Wa, hé‘mis qa lelg-aés laxa ewanéqwasa 
éEmxEnwa‘yé q!éxat lax Awi'stiisa ‘neg:asLaxa t!ést lala. Wa, g‘il- 
‘mésé gwalexs laé tliqryundalasa tlést!ala laxa xix’ amas t !e- 
srma (fig.). Wa, g‘il'mésé 14 botnyaléda tlést lala laq qaés laénatyé 55 
wik!wa; wi, la ax‘édxa k-!ak-!obané qa‘s LebEndlisés laq. Wa, 
gilemésé la ‘naxwa gwalalaxs laé Ax‘édxa ‘walasé nagats!e qot!a- 


502 ETHNOLOGY OF THE KWAKIUTL [PTH. ANN. 35 


58 bucket filled | with salt water and pours it over it, and she | 
quickly takes up the old mats and spreads them over what is being 
60 steamed. || When it is covered over on top and on the sides, | she 
takes a rest. It may be half an hour according to the watch | when 
they are done. Then she takes off the mat covering; and | when it 
is all off, she waits for them to get dry and also to | cool off. Then she 
65 takes her large baskets and washes them || in salt water, until the 
sand comes off. When it is | all off, she carries them up and puts 
them down by the side of the place where the | barnacle-stones have 
been steamed. She sits between the two large baskets. | She takes: 
the barnacle-stones and she pulls off the barnacles, and she | throws 
70 away the stones when the barnacles are all off; and she || puts the 
barnacles into the baskets carefully, so as not to break them | when 
she puts themin. She continues doing this with the whole number; | 
but, even if she takes the barnacles quickly off the stone, | generally 
the tide rises to the place where she is steaming the barnacle-stones, 
for steaming in this way is slow. | When they are all off, she carries 
75 the basket of barnacles || and puts them on board the old barnacle- 
canoe. | As soon as they are all in, she puts aboard her old mats and 
the large | bucket; and when they are all aboard, she goes home to 
her house. | When she arrives at the beach of her house, she | gets 
out of the old canoe, which she lands stern first. Then she takes the 





58 lalésxa demsx’é ‘wapa qa‘s lai tsadzeLeyints laq. Wa, la ha‘na- 
kwila &x‘édxa k‘!ak'!obana qa‘s Lepryindalés laxés ‘nek-asn‘wé. 
60 Wi, g‘il*mésé ‘witla nadzrkwé OsgEma‘ya LE‘wés @wand‘yaxs laé 
x‘ds‘ida. Wa, hiyaiqxent!éx nexségitela laxens q!aq!alak:laya- 
xEns ‘nalixs laé Llopa. Wa, la‘mé nasodxa nayimas. Wai, g’il- 
‘mésé ‘wi'laxs laé ésrla qa lmmlemx"stox*widés. Wa, hé*mis qa 
k-6x*widéséxs laé Ax*édxés Swaweé lanlxatya qa‘s la ts!ox*widEq 
65 laxa dEmsx‘é ‘waipa qa lawiyésa égitsema‘yas. Wa, gil*mésé 
‘witlaxs laé dilaq qa‘s li mmxEndlisas lax Apsindfyasés ‘nEk‘asn°we 
tlést lila. Wa, la k!wak!wagaweéxa maltsemé awa laxrlxa‘ya. 
Wa, la dax“idxa tlést!ila qa grlqaléxa k!wétlatyé laxa t!ésemé 
qa‘s tsleqrléxa t!ésemaxs laé ‘wi‘lawa k!wét!atyé laq. Wa, la 
70 aékilaxs laé axts!otsa k!wétlatyé laxa lexatyé qa k-'!ésés tetEpsa- - 
laxs laé géts!4. Wa, li héx'simm gwég-ilaq laxés ‘waxaasé. Wai, 
lana mamaxtilq!axs laé Axdlaxa k!wét!a‘yé lixa tlésmemé qaxs 
q!tinalaé ‘yaxanema ‘nek‘iixa t !ést !élaxs Awabalaéda ‘nek ax gwéx’s- 
demas. Wai, g‘il'mésé ‘wilaxs laé k:!dqtilisxa k!wédats!é Ipxatya 
75 qa‘s li k:!ogtixsrlas laxés nanak'!aatslixa k!wétla‘yé ts!ats!ag‘ima. 
Wa, gil*mésé ‘wilxsaxs laé mdxsaxés k-lak!obana LEtwa ‘walasé 
nagats!é. Wa, gil*’mésé ‘wilxsmxs g-axaé nia*nakwa laxés g-dkwe, 
wi, gilfmésé lig'aa lax Llmma‘tisasés g’dkwaxs laé héx‘tidamm 
loitalaxés ts!ats!ag'imé laxés ataxtalaéna‘yé. Wa, la‘mésé dabéex 
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end || of the anchor-line of the old canoe, goes up the beach, and ties | 
the end toastone on the beach. She goes into her house, | and imme- 
diately she eats; and her husband clears up the house | and spreads 
mats around the floor. When he has done so, he invites his | tribe 
to come and eat the barnacles. When they come in, || the host takes 
long narrow mats to eat from, | and he spreads them down in front 
of the barnacle-eaters; | and he takes cedar-sticks, which he splits 
into thin pieces, | and he breaks them into pieces four finger-widths 
in length. | He distributes these, one stick || to each one of the 
barnacle-eaters, to pull out the | edible part of the barnacles. As 
soon as each has one, he goes down to the | place where the old canoe 
of his wife is, and he carries on his back the basket with bar- 
nacles. | He carries them into the house and puts them down by 
the side of the | door of the house. Then he goes down again, and 
carries on his back the || other large basket of barnacles; and he goes 
and carries them into his house; | and he walks right back to the rear 
of the house, and pours them on the | mats from which the barnacles 
are to be eaten. Then he pours them out all along in front of those 
who | are to eat the barnacles; and he takes the other basket of 
barnacles | and goes and pours them out. Then the barnacle- 
eaters || take up the barnacles with the left hand, and with the | 
right hand they hold the cedar-stick and push at the ‘‘eye”’ | of the 





q!rldzanaé‘yases ts!ats!ag‘imaxs laé lasdésrla qa°s mdx"sEmlésés 
Obafyas laxa meEgwise t!ésema. Wai, li laét Jaxés g-dkwé. 
Wa, héx’fida‘mésé L!exwa. Wa, lata la‘wtinkmas @x‘widxés gdkwé 
qa‘s LEpsé‘stalitnlésa ténl'wa‘yé. Wa, g‘il’mésé owalexs laé Lé‘lalaxés 
g oktloté qa g-Axés t!esaxa k!wet!latyé. Wa, g'il’mése gx ‘wi'laé- 
Laxs laéda k!wételataxa k!wét !a‘yéxa bngwanrnmeé ax‘édxa oilseildn- 
dzowé térl*wa‘ya qa‘s la Lepdzamolilas laxa t!msataxa k!wét!a‘yé. 
Wa, la et!éd axédxa k!wa‘xLawé qa‘s xoxox"sendéq qa wiswelto- 
wés. Wa, li k‘6k-ex"s"endnq. Wa, lazsm maémoddEné 4wisgemasas 
laxens q!waq!wax'ts!ana‘yex. Wa, li ts!swanaésasa ‘nal*nemts!aqé 
laxa ‘nalnemokwé laxa t!rsataxa k!wétlat‘yé qa L!enxsdlayoséxa 
hahamasté‘yasa k!wét!a‘ya. Wa, go fl*mésé ‘wilxtoxs laé Innts!és laxa 
ha‘nédzasas ts!ag’dlasés gEnEME qa‘s OxLoltddéxa k!wédats !é lexatya 
qa‘s li, OxLaéLelas laxés g-dkwé qa‘s li hang-alitas laxa AwiLelis t!n- 
x‘flisés gokwe. Wa, la Gtents!és qa‘s ét!édé OxLEXx‘Idxa ‘nEmsgE- 
mé ‘walas k!wédats!é lmxa‘ya qa‘s la OxLaéLelaq laxés g‘dkwé. 
Wa, la hég-tydlitelas laxa dgwiwalilé qa‘s la gtigedzodalas laxa t!n- 
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dzEdzowé lé*watya. Wa, lamm gtign’naktilas lax L!asEx'dzamilitasa . 


tinsataxa k!wétlafye. Wa, la ax*édxa ‘nemsgemé k!wédats!é In- 


xafya qa‘s la gtigtigéqas lag. Wa§a, héx‘ida‘méséda t!nsaLaxa k!wé- 


tlatyé dag-ilitxa k!wét!a‘yé yisés gemxdlts!ana‘yé. Wa, la datasés 
hétk:!dts!ana‘yé laxa L!engayowé k!wa*xLawa qa‘s L!eL!Enxstowés 


100 
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2 barnacles, so that the edible part comes out; and after they have 
pushed out | the edible part, they pinch the shell teeth of the barna- 
cles, and bite off the | lower end and eat it; and they all do the same || 

5 while they are eating the barnacles. They eat them very quickly; | 
and after they have eaten them, the host who is giving the barnacle- 
feast draws some water and | gives it to the feasters. They rinse 
their mouths so as to | remove the salt taste from the inside of the 
mouth; and when the salt taste is out of the mouth, | they drink a 

10 little water. Then || they go out of the house; and the host gathers | 
the empty shells, puts them into a mat, and throws them | out of his 
house. That is all about this. | 

Another Way of preparing Barnacles.—Burning barnacles on | level 
sandstone. When the | woman gets ready to go and start a fire over 
the barnacles, she | first takes her large basket; and she takes a 

5 short, broad board and || splits it in pieces the thickness of a finger. | 
She ties them up with cedar-bark, and she also takes her yew-wood | 
clam-digging stick and matches, and she carries her | large basket. 
She carries the split cedar-sticks on her shoulder, | and in one hand 
she carries the yew-wood clam-digging stick, and she walks down the 

10 rocky || beach in front of her house at Fort Rupert. Then she looks 
for | a sheet of barnacles; and as soon as she finds a large patch of 





2 laxa k!wétla‘yé qa lax'sdlés hamts!4was. Wa, g‘il‘mésé L!enx’sdd- 
xa himts!4waséxs laé ép!édex q!ngimasa k!wét!afyaxs laé q!nk-6- 
drex 6xsdE‘yas qa‘s himx‘‘idéq. Wa, la ‘naxwarm hé gwég-ilaxs 

5 k!wétk!wataaxa k!wét!atyé. Wa, la halabalanmxs hismapaag. Wai, 
g il'mésé ‘witlaxs laé ax‘édéda k!wétélixa k!wéta‘yéxa ‘wape qa‘s li 
tséxits laxés k!wétélag ile. Wa, lax'da‘xwé ts!ewéL!exdda qa 
lawiiyés demp!aéL!nxawa‘yas. Wa, gilfmésé ‘wi‘lawé demp!aéi!r- 
xawa‘yaséxs laé xan!ex‘fid nax‘idxa ‘wapé. Wa, héx-‘idatmésé 

10 ‘naxwa hoqtiwElsa. Wa, laxaéda k!wététaxdé héx-idamm q lap !é- 
gilitxa t!lasmoté qa‘s k:!ats!odés laxa lmxa‘yé qa‘s li k !odms lax 
Liasand‘yasés g-Okwé. Wi, lamm gwal. laxéq. 

1 Another Way of preparing Barnacles.—Anixa ktwétlatya lixa 
k!wéedek!wa tlésrma laxa ‘neEmaa dE*naxrk!wa. Wa, hé*maaxs 
laé xwanalteléda ts!edaqaxs laLé Anaxa k!wétlatyé, wi, hé*mis 
gil ax*étso’sés ‘walasé lmxatya. Wa, la ax‘édxa tslats!ax"semé 

5 qa‘s xOxox"sEndé qa yiwés awagwitens q!waq!wax'ts!ana‘yéx. 
Wa, li yitoyotsa drnasé liq. Wa, hé*misa L!mmq!rk:!iné 
klilakwa; wa, hé*misa kédzayowa. Wa, li Oxialaxés ‘wa- 
lasé lexafya. Wa, la wik-ilaxa mendzaakwé k!watxtawa. WA, 
la dak: !otelaxés Llemq!ek'!iné k-!ilakwaxs laé, lets!eyala lax 

10 L!ema‘isasés g'6kwé laxg'a Tsaxések:. WA, la aléx-‘idex ‘nemxsa- 
aasa klwétlatya. Wa, gilfmésé q!laxa léxmya tasita k!wét!la‘ya, 
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barnacles | (that is what the old Indians call a sheet of barnacles), | 12 
then she puts her cedar-sticks down on the rock, and also her clam- 
digging stick, | and she carries her basket on her back as she is going 
up the beach where she goes to get || eel-grass at high-water mark. 15 
She puts it into her basket. | When it is full, she goes down again to 
the rocky beach where she left | her split cedar-sticks, and she puts 
down the | basket of eel-grass. She takes out the eel-grass, and | 
scatters it over the barnacles. She-does not put it on thick when she 
scatters the || eel-grass. After she has done so, she splits up | into 20 
small pieces one of the cedar-sticks to start her fire. | After she has 
done so, she takes her matches and lights them. | With them she 
burns the end of the cedar-stick for starting the fire. She putsit | on 
the middle of the scattered eel-grass, places the || split cedar-sticks on 25 
it, and scatters them all over. As soon as it is burnt up, | she sits 
down on the rocks and waits for the | split cedar-sticks to burn up. 
When they are burnt, | the woman takes her clam-digging stick, 
sweeps away the eel-grass and | the ashes of the burnt wood, and, 
when they have all been removed, she pries off the barnacles with her 
digging-stick. || The cooked barnacles come off in large cakes, as they 30 
are in | cakes. Then the woman breaks them into smaller picces | 
and puts them into her basket; and when all that has been cooked is 
off, | she carries the barnacle-basket on her back and goes to her 





hémm gwe‘yosa galé bak!iim ‘nEmxsaaatsa k!wét!a*yéda hé gwiilé, 12 
wa, la ixalodxa mundzaakwé k!waxLaiwa, wii, hé‘mesés_ k:!ilakwé. 
Wa, la oxxidsdésElaxés lexa‘yaxs laé lasdésrla qa‘s li 'x‘éd laxa 
ts!ats!ayimé laixa ‘ya‘x"muté qa‘s Imxts!odés laxés lmxatyé. Wa, 15 
gil’mésé qotlaxs laé xwélaqrents!és laxa L!emayaa lax g‘iyaisa- 
sés mEndzaakwé k!wa‘txtawa. Wa, li oxikg‘aaldtsés ts!ayats!é 
lmxafya. Wa, la aAx‘witilts!odxa ts!ats!layimé laxa Imxa‘yé, qa 
betryindalés laxa k!wét!a‘yé. Wa, k'!ést!a wik!waxaé LexEyaya 
tslats!ayimé laq. Wa, g’il*mésé gwalexs laé hélox"sEnd x6x6x"- 20 
sendxa ‘nEmts!aqé laxa meEndzaakwé k!waxLawa qa‘s g-alastoya. 
Wa, gil'mésé gwalexs laé ax*édxés k-édzayowe qa‘s k-és‘édéq. 
Wa, li méx‘bendxa g-alastoyowé k!watxtawa. Wa, la &xnyints 
lax naq!nq!afyasa la Imx‘a tslatslayima. Wa, li k-dtmyindalasa 
meEndzaakwe k!wa‘xié lag qa gwelés. Wa, gil‘mésé x‘iqdstAxs leé 25 
kiwag'aala laxa tlédzpk!wa. Wa, lamrm észla qa q!tlx‘idésa 
meEndzaakwe k!wafxLawa. Wai, gilfmésé q!tilx-‘idmxs laé ax*édéda 
ts!edigaxés k'!ilakwé qa‘s xox‘widés laxa ts!ats!ayimé Lm‘wa 
qitiq!walemoté. Wa, gil*mésé ‘witlaxs laé k!wételalasés k:!ilakwe 
laxa k!wét!lafyé. Wa, 4‘misé la qwak!tig ilaléda la L!op k!wét!a‘ya 30 
laxés BwadzEwéna‘yé. Wi, 4*mésa ts!edagé la hélox"s‘alala wewEx’- 
salaq qa‘s &xts!4lés laxés lnxa‘yé. Wa, gil‘mésé ‘witlawa la L!opExs 
laé OxLEx’‘idxa k!wédats!é lmxa‘ya qa‘s li na‘nakwa laxés g'dkwé. 


506 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN, 35 


35 house. | Then she calls her husband and her children, or, if jj she has 
no children, she calls her friends, to come and eat ; barnacles. When 
they come and sit down, she spreads | mats in front of those who are 
to eat the barnacles. Then the woman goes down to the | beach of 
the house and picks up stones and carries them up. | She carries them 

40 into the house and puts them down || where she sits down, and she 
gives to those who are to eat the barnacles, each two stones. | Then 
she pours out the barnacles in front of those | whom she invited. 
Then those who are to eat the barnacles put | one of the stones down 
on the floor. That is the one on which they will break the barnacles; | 

45 and they take a barnacle in the left hand and put it on || the stone 
on which it is to be broken; and they take the hammer- | stone in the 
right hand and strike the barnacle and break its | shell. Then they 
eat the edible part. They keep on | doing so as they are eating the 
barnacles; and | when they have finished, they do just as I have told 

50 before, || when I talked about the way they do when the guests finish 
eating barnacles at a barnacle-feast. | That is all about this. | 

1 Cryptochiton.—As soon as the tide is low, (the woman) takes her| 
small basket and her digging-stick for cryptochiton and she goes 
down to the | rocky beach. Then she looks under stones on the rocky 
beach; | and when she sees a cryptochiton, she pushes the crypto- 








Wai, héx*‘ida‘mésé Lé‘lalaxés laswinemé LE‘wis sasEmé. Wai, go'fl- 
35 ‘mésé k'!eAs sisemxs laé Lé‘lalaxés nénEmOkKwée qa gaxés t!Hsaxa 
k!wéetla‘yé. Wa, giilfmésé g ax kliis‘alitexs laé Lepdzamolilema 
1é*wa‘yé laxa t!EsaLaxa k!wét!latyé. Wa, léda ts!mdaqé lents!és laxa 
Lipma‘isasés g’Okwé qa‘s xEx"*widéxa t!ésEmé qa‘s li xEx‘tisdésE- 
laq. Wéa, li xmgwitelaq laxés g-okwé qa‘s li xEex"‘*walilas laxés 
40 k!waélasé. Wa, la ts!Asa maémaltsemé t!ésmm laxés k!wéetélag-ilaxa 
k!wétlatye. Wa, la gtigmdzétsa k!wét!la‘yé lax L!asmx'dzama‘yasés 
Lélinemé. Wai, héxtida‘mésa k!wétk!wattaxa khvét!a‘yé mpxwa- 
lilasa ‘nemsgEmé t!ésEma qaxs hé‘maé t!esdemaixa k!wét!a‘ye. 
Wii, li dix“‘itsés gemxdlts !ana‘yé laxa k!wét !atyé qa‘s ixsEmdés lixa 
45 tlusdema t!ésema. Wa, la dax<‘itsés hétk:!ots!anatyé laxa tliyowé 
t!ésmmxs laé t!us‘its laxa k!wét!a‘yé. Wi, hé*mis la tep!édaimasxa 
xalaésasa k!wétlafyé. Wi, li himx-‘idex himts!4was. Wa, 4x'sa- 
émésé hé gwégrilaxs k!wétk!wataaxa k!wétla‘ye. Wa, g-il*mésé 
gwalexs laé fem la negeltewexen g‘alé waldemxg‘in li gwagwéx’- 
s‘ila laqéxs laé gwat k!wétk!wata Lé‘lanemasa k!wétélixa k!wé- 
tlatyé. Wa, lamm gwal laxéq. 

Cryptochiton.— Wii,' g-il'mésé x‘dts!aéséxs laéda genEmas Ax*édxés 
lalaxamé LEfwis q!mnyayaxa q!anasé. Wa, li lents!nyala laxa 
Liemayaa. Wa, li héx-tidamrm déddrgtipaxa ‘mrex’**merk!wa t!ésema. 
Wa, gil'mésé dox*warrlaxa ql!anasé laé L!lenqxlotsés q!enyayowé 
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1Continued from p. 151, line 21. 
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chiton digging-stick || under it; and when it is turned on its back, 5 
she takes it and throws | itinto her cryptochiton basket. She con- 
tinues doing this | as long as she finds cryptochitons; and when her 
little basket is full, | she goes up the beach into her house. | 

Then she takes her small kettle and washes it out with water. || 
When this is done, she pours fresh water into it, until it is | half full, 10 
and she puts it over the fire. When it | begins to boil, she takes her 
eryptochiton basket and pours the | chitons into the boiling water. 
When they are all in, | she takes her tongs and stirs them with them, 
so that they stop boiling, for the || chitons are cold. Therefore the 15 
water stops boiling at once. | She keeps on stirring it while the crypto- 
chitons are in the kettle; and | as soon as the water boils up again, 
she takes the | kettle off the fire. She takes a dish and quickly | 
pours fresh water into it. Then she takes a large ladle, || and with 20 
it she takes out the cryptochitons she is cooking and puts them into 
the | dish with water in it. When they are all in, she calls | her 
husband to come and eat the boiled cryptochitons. | Then he goes and 
sits down by the side of the dish with cryptochitons; | and he takes 
out one, peels the shell off its back, and || throws it into the kettle. 25 
He pulls out the | entrails and throws them into the kettle; and when 
they have | ‘‘berries”’ on the back,—these are of red color and soft,— 





lax awabatyas. Wa, gil’mésé nevelaxs laé dax‘idkq qa‘s ts!Ex- 5 
tslodés laxés q!enyats!é lalaxama. Wa, 4x‘si®mésé hé gwég-i- 
laxés q!asewé qlanasa. Wa, g‘il‘mésé got! q!enyatsiis lalaxa- 
maxs !aé lasdésa qa‘s la laé_ laxés o-okwé. 

Wa, héx‘ida‘mésé &x‘édxés ha‘nemé qa‘s ts!oxtig’‘indésa ‘wapé 
lag. Wa, gil'mése gwalimxs laé gixts!otsa ‘wE'wap!mmé laq qa 10 
nEgoyoxsdalés. Wa, la hinxLents laxés legwilé. Wa, gil‘mésé 
meEdzlx‘widexs laé ax‘édxés q!enyats!é lalaxama qa‘s giixstendésa 
qlanasé laxa makmdelqtla ‘wapa. Waa, g-il'mésé ‘witlafstaxs laé 
ix*édxés ts!ésLala qa‘s xwét!édés laqéxs laé gwal medulqtila qaéda 
q!anasaxs ‘wtidaé lag‘ilas héx‘idanm gwal medelqtlé. Wa, 1a 15 
xwétax'sizmqéxs laé géstaléda q!lanasé laxa hinxLanowé. Wa, 
eil*mése ét!éd meEdelx*widexs laé héx‘idamm hanx:sendxa hanx’- 
Lanowé laxa legwilé. Wa, la Ax‘edxa loq!we qa‘s halabale 
giixts!dtsa ‘wetwap!emé laq. Wa, la ix‘édxa ‘walasé k-ats!enaqa 
qa‘s xalostrndés laxa q!anséliséda qlanasé qa‘s li xzlts!ots laxa 20 
‘wabnts!aleté loq!wa. Wa, gil’'mésé ‘witlosmxs Jaé héx‘‘ida Lé‘la- 
laxés fafwtinemé qa g'axés q!mnsq!asxa hinx'Ltaakwé q!anasa. 
Wa, héx*idatmésé la k!wag-igelilxa q!ensq!ayats!e toq!wa. Wa, 

li dax‘idxa ‘nEmsgEmé q!anasa qa‘s sex'dléx xEldzég'afyas qa‘s 
ts!exts!lés laxa q!ensélats!é hinx'Lanowa. Wa, li gelx‘tiqodEx 25 
yix-yigila qa‘s ts!exts!odéxaas*laxa hinx‘Lanowé. Wa, g‘tl*mésé 
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he puts them into his mouth | and eats them; and he washes the 
clean cryptochitons in | the dish; and after washing them, he | eats 
them. Some Indians call this ‘‘eryptochiton-eating;” | and when 
one has been eaten, they take another one | and clean it, as they did 
the first one, before; | and after it has been cleaned and washed, 
they | eat it; and the one who eats the chitons does this with every 
one of them; || and as soon as he has finished, water 1s given to him 


He rinses | his mouth; and after rinsing his mouth, he drinks a | - 


very little water; and after doing so, he sits still. ; That is all about 
this. | 

Baked Cryptochiton.—The woman also takes | a small basket of 
cryptochitons. She takes a handful and throws them under her | 
fire, at the side-logs, scraping out some of the hot ashes. | When she 
throws the chitons into the ashes, she takes her || tongs and stirs the 
ashes about, so that they will be scattered, and she continues stirring 
them. | She does not leave them there a long time; and when they 
are burnt black, she | pulls them out with her tongs and puts them 
down by the side of the | fire. She takes her small dish and pours 
some water into it | until it is half full. Then she picks up the 
roasted cryptochitons and || puts them into the dish with water in it, 
and she stirs them round with her | hand; and when all the ashes are 





q!emdzrgwék‘ilaxa Llax'stowé trlktixs laé tsloq!tisa laxés sEmsé 
qa‘s haimx*idéq. Wa, li ts!ox*widxa sénkwé ql!anasa laxa 
q!ensq!ayats!é loq!wa. Wa, gil*mésé gwal ts!loxwaqéxs laé 
himx*‘ideq. Wi, li ‘nékéd‘a wadkwé bak!ima q!ensq!asédxa 
qianasé. Wa, g-fl*mésé ‘witlaqéxs laé et!éd dix-fidxa ‘nemsgEmé 
qlanasa qa‘s ét!édé séx-ideq laxés g-alé gwégvilasxés g'alé séx'a- 
spfwa. Wi, gilfmésé sénktixs laé ts!oxtwideq, Wa, laxaé 
q!ensq!as‘édreq. Wa, li ‘naxwarm hé gwég‘ilaxs q!mnsq!asaé. 
Wi, gil'mésé gwalnxs laé tséx“‘itsd‘sa ‘wapé. Wa, la ts!mwén!e- 
xdda. Wa, g:il'mésé gwal ts!ewet!exddexs laé xan!exid naxéd- 
xa hélatbidafwé ‘wapé. Wa, gil’mésé gwatmxs laé Aum klis‘alila. 
Wa, lamm gwal laxéq. 

Baked Cryptochiton.—T's!édzuk" q!anas, yixs hé‘maé 4x‘édéda ts!E- 
daqaxa q!anasés lalaxamé. Wa, lak: !olts!odEq qa‘s k:!aabdlisés laxés 
legwilé laxa k-ak edenwa‘yas yixs laé glx ‘aakwéda ts!Elqwa gtina‘ya. 
Wa, gilfmésé lak: !ag‘ilisa q!anasé laxa giina‘yaxs laé ixédxés ts !és- 
ala qa‘s goli‘laléq qa gwel‘idés. Wa, la hémenk*em golerlgéq. Wa, 
k lést!a dlamm gaésEexs laé wel: hiranleetneeen ie Wi, a*mésé 
golxsmntsés ts!ésLala laq ga g‘axés k‘lanalés lax mag‘inwalisasés 
Ingwile. Wa, li &x‘édxés lalogtimé qa‘s ptixts!odésa ‘wape laq. 
Wa, la negoyoxsdalaxs laé k‘lag-ilitxa ts!édzekwé q!anasa- qa‘s 
la k: listents laxa ‘wabrts!A4wasa toq!wa. Wa, la xwétElgEntsés 
afyasowe lag. Wa, gilfmésé ‘wilawe ewégiinésgnma‘yasexs laé 
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off, | she pours away the dirty water; and she pours more water into 
it so as to | change it, and she again stirs it with her hand, and again | 
she pours off the dirty water. Now they are clean. || She pours 
more water on them, and she peels off the shell from the back, as she 
did in the case | I first talked about when I talked about | boiling 
eryptochitons, and she does the same as she does when | eating 
them. That is all about this. | 

Winkles.—The woman just takes her small basket and || goes down 
to the rocky beach of her house at low tide, about | the time when 
the Indians are going to Knight Inlet; for that is the time when | 
winkles gather to spawn, and that is what the woman searches for. | 
As soon as she finds them, the woman just puts her small basket under 
the place where there are many winkles, | and she scrapes the 
winkles into her small basket; and as soon as || the small basket is 
full, she comes up from the rocky beach carrying the winkle- | basket. 
in her hands, and she puts it down by the side of ‘the fire. Then she 
takes her small | kettle and puts it down by the side of the winkle- 
basket. She takes it | and pours the winkles into the small kettle. 
When they are all in, she | takes the water and pours a little into it. 
She takes an || old piece of matting and tucks it in. Then she puts 
the kettle on the fire, | and it stays on the fire a long time boiling. 
It takes about | four hours according to the watch before they are 





etiqodxa néqwa ‘wapa. Wa, la et!éd gtiq!Eqasa ‘wapé liq qa‘s L!a- 
yodéq. Wa, larmxaé xwételg-intsés afyasowé lag. Wa, laxaé ét lad 
otiqodxa néqwa ‘wapa. Wa, la‘mé éx‘semx"‘ida. Wa, laxaé ét !éd 
giiq!eqasa ‘wapé laq. Wa, la séx-flax xuldzégatya laxés gwégi- 
lasaxen g'alé waldemx'g’in lak’ gwagwéx's‘alalak-éxs laé q!ensq !as- 
xa hinx‘Laakwé q!anasa. Wa, lanm 4em neqemg‘iltewéqéxs laé 
hi‘mapEq. Wa, lanrmxaé gwal laxéq. 

Winkles (Gélayo).—Anmtéda ts!ndigé &x‘édxés lalaxamé qa‘s la 
lmnts!ésrla laxa L!Emayaiisés g-Okwaxa x'ats!aésé laxs laé mEm- 
waeL!mEnx lax Dzawadé qaxs hé'maé la q!ap!éx‘idex'dremsa gé- 
layowé laxés wasélasté. Wi, hé‘mis la Aliso‘sa ts!edaqe. Wa, 
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gil'mésée q!aqéxs laé 4mm hanabdtsés lalaxamé lax qlayasasa g’é-. 


layowé qa‘s golts!odésa g-élayowé laxés lalaxama. WA, g‘il‘mésé 
qot!é lalaxamiséxs g'ixaé lalsdryala k:!oxk‘!dtelaxés g@layoats!é 
lalaxama qa‘s li hi&‘ndlitas laxés Ingwilé. Wa, la 4x‘édxés ha‘nn- 
mé qa‘s ha‘ndlilés laxés g-élayoats!é lalaxama. Wa, li dadanddrq 
qa‘s gtiqdsésa gélayowé laxa hanemé. Wa, giil*mésé ‘witlaxs laé 
ix*édxa ‘wapé qa‘s xaLlaqgé egtiq!kqas lag. Wa, li ax‘édxa k°!a- 
k'lobana qa‘s dzdpryindés laq. Wai, li hinx'Lents laxés Ingwile. 
Wai, la géx'tala laxa Ingwilé yala marmdelqtla. Wa, laxente 
mots !ageLelag‘ila laxens q !aq!alak:!ayaxens ‘nalixs laé L!opa. Wa, 
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33 done. | Then she takes them off and pours off the water; and when 
all the | liquid is off, she takes out the old mat that she tucked in, 
35 and || she takes two stones to break the winkles. She uses | the mat 
to break them on, and spreads it out outside of her seat. | Then she 
takes the winkle-kettle and pours the | winkles on the mat on which 
they are to be broken. She takes up one of the stones | and puts it 
40 on the mat to break them on it. In her | right hand she takes the 
other hammer-stone, and she takes up | one of the winkles, puts it on 
the one stone, and | strikes it with the hammer-stone. Then the | 
shell of the winkle breaks to pieces. She takes out the | edible part 
45 and eats it, and she does the same with the others. || After she has 
eaten all, she rinses her mouth, so that the salt taste comes out, | and 
she drinks a little water; and she gathers the | broken shells, puts 
them into her mat on which they were broken, and she | goes out and 
throws them away outside the house, for these are not given at a 
50 feast to | many tribes,—winkles, cryptochitons, and chitons. || Only 
chiefs and their children eat winkles. | I do not know why they are 
the only ones to eat them. That is all | about this, for there is only 
one way of cooking them. | 
1 Eel-Grass (Twisting off eel-grass).—In springtime, | when the 
winter is past, then all the women get ready to | twist eel-grass. . . . 





33 li hinx'sendeq qa‘s x‘ats!ex“‘idé ‘wapalis. W4, g-il*mésé ‘witlawe 
‘wapaliséxs laé lawryddex dzdprya‘yas k'!ak:!obané. Wa, la 
35 Ax‘édxa maltsemé t!ésema qa‘s t!iyoxa g*élayowe. Wa, li ax‘éd- 
xa tlédzi lé*watya qa‘s Lep!alilés laxés L!asalilasés k!waélase. ~ 
Wai, li ax‘édxa gélayots!4la hinx'Lanowa qa‘s gtigedzédésa géla- 
yowé lixa t!édza lé‘watya. Wa, la &x°édxa ‘nemsgemé t!éseEma 
qafs ‘mrgtidzodés laxa t!édzi létwatya. Wa, la dataséss hétk-!0- 
40 tslana‘yé laxa ‘neEmsgEemé t!iyo t!ésema. Wa, li dax-‘idxa ‘nems- 
gemé gélayo qa‘s ‘mE*x"seEmdés laxa t!msdema t!ésema. Wa, 
li tlmstédnq yisés dasgrmésréwé tlayd t!ésema. Wa, hé‘mis la 
tEtEpsaatsa xEltsema‘fyasa g’élayowe. Wa, li ax*édex himts!a- 
_was qa‘s haimx‘idéq. Wa, atmisé hé gwégilaxa wadkwe. Wa, 
45 gil’mésé ‘witlaxs Jaé ts!nwit!mxdda qa lawiyés demp!aéL!exawa- 
‘yas... Wa, li xau!mx“‘id nax‘idxa ‘wapé. Wa, léi qlap!leg-ililxés 
tlasésawafyé qa‘s la ‘witladzdts laxés tlédz& té*watya qa‘s la 
k'!4ts lax Llasand‘yasés g'dkwé, yixs k'!ésaé k!wéladzmm laxa q!é- 
nmmé lélqwilata‘yaxa g*élayowé LE‘wa q!anasé LEfwa k:!Endte. 
50 Wi, lana léx'ama g-ig‘igima‘yé LEfwis sisemé hi‘mapxa g-élayowée. 
Wa, len k-!és q!arelax hég-ag‘itmas hi‘maprq. Wa, lazm gwal 
laxéq qaxs ‘nemx‘‘idalamaé ha&*méx’silaéna‘yaq. 
1 KEel-Grass (K!-ilpixa ts !ats!ayimé).—Wa, hé*maaxs Jaé q!waxEnxa 
laas hiyaqaxa ts!awtinxé laé xwanal‘idéda ‘naxwa ts!édaqa qa‘s 
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The man’s wife | who is going to twist eel-grass first takes her eel- 
grass twisting || paddle and her anchor-line of cedar-bark rope, and 
also her | eel-grass twisting hat, for generally they wear a hat when 
they twist | eel-grass, because generally sea-water splashes into their 
faces | when the women pull up the twisting-stick with the eel-grass 
twisted around | its end. Then it splashes into their faces || when 
they wash the eel-grass; and therefore (the woman) wears an eel- 
grass twisting hat. | She carries down every thing as she goes down 
to the beach | to her little old canoe for twisting eel-grass, and she 
also | carries her bailer and her eel-grass twisting-stick. She 
launches | her small old canoe, and puts into it what I have named. || 
When it is all aboard, she sits in the stern of the small eel-grass 
twisting | canoe. She takes up her eel-grass twisting paddle and 
paddles, | and she goes to a place where she knows that there is thick 
eel-grass and that the eel-grass is growing in soft sand. | When she 
arrives at the place where the eel-grass is, | she takes the cedar-bark 
rope and ties the || stone to its end and throws it into the water; and 
when it touches the bottom so that it is vertical, | she ties it to the 
stern-seat. After doing so, she | takes her twisting-stick and puts 
the tip into the water. | She pushes it down into the sea-water and 
strikes the sandy bottom where | there is much eel-grass. Then she 





k-lilpétxa tslats!ayimé.t- . . . Wa, lam laLé genemasa bregwa- 
nemé k:lilpatxa tslats!ayimé. Wa, hé‘mis g‘il ax‘étsd‘sés k:!ipsa- 
yasé sé‘wayowa LE‘wés q!rldzana‘yé denskn denema. Wa4, hé- 
emisés k‘!ilpemté Letemla qaxs hémeEndla‘maé LetEmaléda k‘!ilpixa 
tslats!ayimé qaxs hémrnala‘maé kiisx‘rgemalaxa demsx‘é ‘wa- 
pExs laé néxdstddéda ts!ndaqaxés k: lilbatyaxs laé x‘ilk!itbatya 
tslats!ayimé lax dbatyas. Wa, hé*mis la ktisx’rgemalatséxs laé 
ts!ots!mxodxa ts!atsayimé. Wa, hérm lagvilasa k-!ilppmlé Letem- 
ta. Wa, la ‘witla dents!ésrlaqéxs laé lents!ésrla lixa L!mma‘isé 
lax hinédzasasés k‘lilbats!eLé ts!ag-ot xwaxwagtima. Wa, hé- 
emisés tsiilayowe LE‘wis k:!nlbayowaxa ts!ats!ayimé. Wa, lai wix'- 
stendxés ts!ag-olé xwaxwagtima. Wa, li ix‘alexsrlaxen la LéLEqela- 
srfwa. Wii, g:ilfmésé ‘wilxsexs laé k!waxiendxés k lilbats !éLé xwa- 
xwagiima. Wa, li dax‘idxés k-!ilpsayasé sé‘waya qa‘s séx*widé 
qa’s lai laxés q!alé wix"s ts!ats!ayime. Wa, hé*misa telgwésas ég-isé 
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q!waxasasa tslatslayimé. Wa, giil‘mésé lag'aa laxa k:!ilbadaxa 


tslats!ayimaxs laé &x‘édxa densrené denema qa‘s mox"bendésa 
tlésemélaq qa‘s q!nlstendés. Wa, 4*mésé a*wenenseElaxs laé modx- 
‘walexsas laxa LEXEXxstEwélexsé. Wa, gil’mésé gwatalexsexs 
las dag‘itexsxés k:lilbayowé qa‘s métsendés wilba‘yas qa‘s mé- 
dmnsés lixa dEmsx’é ‘wapa qa‘s L!enxalisés laxa ég-édzEgwisé lax 
q !ayasasa ts!atslayimaxs las ie tilp lida. Wa, Jafméda ts lats layime 





1 Continued on p. 155, line a7, ve p. . 156, line 45, 
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begins to twist it. Then the eel-grass || is twisted around-the twisting- 
stick. When she cannot turn the | twisting-stick any more, she 
pulls it up. The twisting woman pulls up the twisting-stick. | As 


soon as the eel-grass comes in sight, she untwists | it to get it off from 


her twisting-stick, and then the eel-grass comes off; | and she squeezes 
one span around it, || beginning at the head-end. That is what we 
refer to as the roots. | She washes it in salt water, so that the sand 
comes off. | When it is all off, she measures two spans | from the 
upper end of the roots, and she breaks off the lower end. | When it is 
all off, she puts it in front of herself, || and she puts the twisting-stick 
back into the water, and she does the same | as she did before. When 
she has much of it, the tide rises, | for they only twist at spring 
tide. As soon as the tide | comes up, she hauls up the anchor and 
goes home; | and when she arrives at the beach of her house, she gets 
out of her || old canoe for twisting eel-grass. She takes out her 
anchor and carries it up; | and when the anchor-line gets taut, she 
puts it down. | Then she sends her husband to go and invite his 
tribe | to come and peel eel-grass. The man immediately obeys | 
his wife. He invites his tribe. || When he comes back, he clears out 
his house, | and spreads the mats around for those who are going to 
peel the eel-grass to sit down on. | As soon as he has done so, he takes 








5 la k-lilp!enéxa k:!ilbayowé. Wa, gilfmésé gwal sm‘x"ts!a k-!ilpx- 


léda k'lilbay4xs !aé néxdstodéda k-tilp!énoxwé ts!edaqxés k-!ilba- 
yowé. Wa, gilf'mésé g'ax nétédéda ts!ats!ayimaxs laé addzaaqa 
qwélk:!nwésédxés k:lilbayowé. Wa, hé*mis la lawiyatsa ts!ats!a- 
yimé. Wa, la q!wés‘idxa ‘nemp!enk‘é laxens q!waq!wax’ts!ana- 
eyéx gigitpla laxa ogtima‘yas yixEns gwe‘yowé Lilop!eks. Wa, 
li tslox¢weltaleq laxa demsx’é ‘wapa qa lawiiyésa ég‘isé. Wa, 
g ilémésé ‘witlaxs laé bal‘idxa maip!mnk’é laxens q!waq!wax'ts!a- 
nafyéx g’igitela lax Awand‘yasa L!op!ek-aseéxs laé p!oqalax éwaxsda- 
eyes. Wa, gil'mésé ‘wiwtilx’srxs laé gigaalexsas laxés nalélnxse. 
Wi, la xwélaqa médensasés k'lilbayowe. Wa, A*mésé neqemg‘il- 
tewéxés gailé gwégilasa. Wa, gil’mese q!eyoLexs laé ‘yixwa 
qaxs léx‘a'maé k-!ilpdema ‘walasé x‘ats!atya. Wa, g:il’mésé k!we- 
yosdésa ‘yixwixs laé denx’‘idxés q!Eltsemé qa‘s li néi‘nakwa. 
Wii, gil'mésé lag'alis lax L!ema‘isaseés g-Okwaxs laé lolitalaxés k: !il- 
bits!é tslag‘dla qa‘s dag‘ilexséxés q!rltsemé qa‘s li dasdésxlaq. 
Wa, gil’mésé tek!tit!edé q!eldzaandyaséxs laé ‘mex‘walisaq. Wa, 


héx-tidafmésé ‘yalaqaxés la‘wiinEmé qa lis Lé‘lalaxés g-dktlote qa 


gaixés séx'axa ts!ats!layimée. Wa, héx'‘ida‘mésé nanageg'afya bE- 
gwanrmax waldpmasés gEnEmé. Wa, la wé‘lalaxés g okulote. 


45 Wii, gilmésé gax aédaaqaxs laé héx‘ida‘em éx‘widxés g-dkwé 


qa‘s Lepsé‘stalitelésa téxl*watyé laq qa k!wadzdsa séx-aLaxa ts!a- 
tslayimé. ~Wa, gil‘mésé gwalalitexs laé &x‘édxés tsléts!ebats!é 
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his oil-dishes | and oil and brings them, so that they are ready. 48 
Then those who are to peel the | eel-grass come in; and when they 
are all inside, the man asks the || young men of his numaym to go and 50 
carry up the eel-grass. | Immediately the young men go and carry it 
up. They | carry it into the house and put it down in front of those - 
who are to peel it. | The man takes the oil and pours it into the | 
oil-dishes; and when the oil is in every one, (the young men) place 
them infront || of those who are to peel the eel-grass, at the outer side. 55 
There are four | men to each oil-dish. Then the eel-grass is scattered 

in front of | those who are to peel it. When this is done, the | men 
take up four pieces of eel-grass and pluck off | the small roots. When 
they are all off, they peel off the || leaves of the tail-end. They begin 60 
at the upper end of the thick | root; and when they have peeled it as 
far as the soft part in the middle of the | eel-grass, they do the same 
with the other three pieces. When | this has been done with all of 
them, they put the roots together so that they are | three finger- 
widths in length, and then they ——— ___ break || them off; 65 
and they break them off again so SS that they are all 


the same length, | in this manner: Then there are 
eight pieces in all. They tie | them together with 
the leaves, in this manner, and they hold them at | 1. 
Then they dip (the bundle) into the oil and eat it, 
and | all the others do the same. After they have 





LE‘wa Lié'na qa g’axés gwalila. Wa, g:axé hogwirwléda séx'ALaxa 48 
tslats!ayimé. Wa, g:il’*mésé ewitladLExs laéda begwinrmé hélaxa 
hi‘yaliisés ‘ne‘mémoté qa lis gemx‘tsdésaxa ts!ats!ayimé. Wi, 50 
héx“ida‘mésé lax‘datxwéda hifyalfa qa‘s la gemx‘tisdésaq qa‘s ie 
gemxéLElaq qa‘s li gemxemlitelas lax ox"dzamélitasa séx‘aLaq. 
Wa, la &x‘édéda begwanemaxa L!éna qa‘s k!tinxts!alés lixa ts!é- 
ts!ebats!é. Wa, gilfmésé q!watxots!mwaktixs laé k-ax'dzamolilas 
lixa s@x’aLaxa ialatstayims lax Llasalitas. Wa, la maéméléda bé- 55 
brgwanEmaxa ‘nal‘neméxta ts !éts!Ebats!é. Wa, lana gwéltemaliléda 
ts!ats!ayimé laxa séx‘ataq. Wai, g‘il‘mésé gwalaliloxs laé héx:i- 
dafma bébrgwinrmé dax‘idxa maémots!agé ts!ats!ayima qa k!tl- 
wiléxa im‘ima‘yé L!op!nk's. Wa, gil’mésé ‘witlixs laé séx-dlaxa 
wiwaktiya‘ya dgwida‘yas Gstaad oto iLElalax A4wandfyasa Lekwé 60 
Llop!ek's. Wa, gilfmésé lag'aa séx‘atyas lax teltelq!tq!a‘yasa 
ts!ats!atyimaxs laé ét!éd hé gwéx<idxa yiidux"ts!aqé. Wa, g‘il- 
emésé ‘witla la hé gwéktixs laé qlap!éx‘idex L!op!ekaséxs laé yaé 
dux'den lixens q!waq!wax'ts!ana‘yéx yix Awasgemasaséxs laé k-6- 
k-rexsendeq. Wa, la ét!ed kOk‘exsendrq qa ‘nEmés iwasgEmasa 65 
ga gwiilég'a (fig.). Wa, la himalgtinalts!aqitaxs laé yiltsemts qwé- 
qit!pxsda‘yas liq gra gwiiléga (jig.). Wa, hé‘mis la datasdséda 
(1) axs laé tslep!éts laxa vié‘na qa‘s ts!asts!ms‘édéq. Wa, ‘na- 
75052—21—35 pru—pr 1——-33 
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70 finished eating, || they pick up what they did not eat and go out of 
the house; and they go into | their houses and put down in front of 
their | wives the eel-grass that they have taken along. They never 
drink water before they go out | and when they go into their houses. 
That is the eel-grass peeling feast given to | many tribes, for it is the 

75 food of the first people || in the time of the first Indians of the myth- 
ical period. Therefore | an eel-grass feast is a valuable feast given 
by aman. | That is all that is to be said about eel-grass, for there is 
only one way | of eating it and of getting it. | 

1 Seaweed.—When the visitors have finished | eating dried salmon, 
the woman takes her seaweed | and tears it into strips; then she 
gives it to each of the young men. | And some take an adz and put 

5 the seaweed || on a block of hemlock-wood made on purpose: it is a 
‘span | and a half long and three | spans around, and it stands on the 
floor of the | house. Then they lay the seaweed flat on it, and the 
young men cut it with the adz; | and some of the young men chew 

10 it and putit || intoalarge dish. Assoon as enough of the seaweed has 
been chewed, | they stop chewing, and the others stop chopping it 
with the adz. | Then a kettle is taken, and water is poured into it | 
until it is half full. Then the chewed | seaweed is put intoit. Then 





xwarm hé gwégilé wadkwas. Wa, g‘il‘mésé gwal ts!asts!msExs laé 

70 4em gemxelitxés k'!éts!a‘yawayé qa‘s li hoqtiwelsa. Wai, la hogwit 
laxés gig'dkwé qa‘s gégemxeEmlilnlésés mamuté ts!ats!ayim laxés 
gegenpmé. Wa, larm héwiixa nax‘idex ‘wapaxs laé hoqtwelsa 
Loxs laé hogwin laxés gig'dkwé. Wi, héem séx‘ilag‘itaxa ts!ats!a- 
yima q!énemé lérlqwilatatya qaxs hémawalaasa g-alé begwanrma 

75 galadtex bektimg‘alisa ‘nixwa nux"nemisa. Wa, hé‘mis lag-itas 
awilax'sélakwa ts!ats!ayimxs ts!asélatda browanmmé. Wa, lazm 
ewala ts!atslatslalixa ts!ats!ayimé qaxs ‘nemx“‘idala‘maé ts!ats!n- — 
ts!énafyaq LEéwa laielaénatyaq. 

1 Seaweed (Leqaxa leq!Este’né).—Wa, hé’*maaxs la’é gwal ha- 
éma’pa k!wé’/laxa xa‘ma’sé, wa, la ix°é’déda ts !mda’qaxés Inq !EstH/né 
qa‘s kltilk!tlpsa’léq. Wa, lai ts!awanaqgas la’xa ha‘ya’lfa. Wa, 
léda wad’kwé Ax‘é’dxa k'!imiayowé qa‘s pa’xbrendésa trq!mstE’né 

5 la’xa hékwila‘yé tn’mk'!mwé q!waxasa. Wa, lan’m é’sEg-Hy6 la’- 
xEns q!wa’q!wax'ts!ana‘yéx. Wa, li yu’dux"p!Enx'sé‘sta la’xEns 
q!wa’q!wax'ts!ana‘yéx yix wa’gidasas. Wa, lai Laét la’xa g:d’- 
kwaxs la’é pagetali/léda tmq!estn’né la’qéxs la’é tsEtspx’sa’léda 
hi‘ya/laq. Wa, léda waod’/kwé hi‘ya’ita ma’lekwaq qa‘s Axts!4’/lés 

10 la’xa ‘wa’lasé 10’q!wa. Wa, gi’l'mésé hel*e’da malég'nkwé leq !Es- 
tn/nxs la’é gwal malé’kwa LEfwa wa0od/kwaxs tsEk‘aa’sa k:!i’m- 
Layo. Wa, lan’m Ax‘é’tse*wéda hinx'Lanowé qa‘s gtixts!d’/tsE- 
fwésa ‘wa’pé qa ‘negoya’lés. Wa, la k:!esta’nowéda malé’g-Ekwé 
tnq!mste’/né liq. Wa, la xwé’tasa g'rlt!exia’la k-ats!mna’qé aq. 
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they stir it with a long-handled ladle, || and they watch it so that it 15 
does not become too thick when it is | on the fire. They keep on 
stirring it while it is on the fire; | and after it has been boiling for a 
long time, oil | is poured on the seaweed. It is stirred again a long 
time, | so that it becomes well mixed. When it is really mixed, | 
the kettle is taken off the fire.. Then it is done, | when the oil 20 
disappears from the top of the seaweed. Immediately | a food-mat is 
taken and is spread before | those who are to eat the seaweed. Then 
spoons are given to the | guests. Then the small kettles are lifted 
by the handle, and || are put down at the outer edge of the food-mat, 25 
and they begin to eat with spoons | the seaweed. They do not drink 
water before they eat it, | because they drank water before they ate 
dried salmon. | After they have finished eating with spoons the 
seaweed, they cool themselves | by drinking fresh water; and after they 
have finished they go out. || They eat seaweed at all times, in the morn- 30 
- ing and at | noon and in the evening; but only in the morning they 
eat | dried salmon first; and when there is no dried salmon, then they 
eat | dried halibut in its place: They do not eat dried salmon first, 
at | noon and in the evening. | 

Powdered Seaweed.— (The powdered seaweed) is only taken when 
the owner wants to eat some of it; | and they do it in the same way 
when it is cooked | as they do with the chopped and chewed seaweed. 


_—_ 





Wi, la dd’qwataq qa héla’tes grenk-alaéna‘yaséxs la’é hi’nxLents 15 
la’xa Ipgwi/lé. Wa, li hé’menalag‘ilitem xwété’da hi/nx-Lila. 
Wai, hé’t!a la gé’g‘ilit man’mdelqtilaxs la’é 4x‘6’tsE‘wa L!6/‘na qa‘s 
kliq!ngemé la’xa teq!rstn’né. Wai, la’xaa @’t!éd gé’o-ilit xwé’- 
tasE’wa qa Inlgowés. Wa, g't/l*mésé la A/lak-!ala ln/lgoxs la’é 
h’/nx'sand 1a’xa Imgwi’léda hi/nx'Lanowé. Wii, lan’m 1!d’pmxs 20 
la’é x‘is'i/déda 1!6’na lax 6’ktiyafyasa Inq!mste’né. Wa, hé’x‘id- 
émésé &xe’tsE°wa ha*madzowé 1é’*watya qa‘s !é LEpdzamolilas 
la’xa texta’qiré. Wa, la tslawanaé’dzema k-ak‘rts!ena’qé 1|a’xa 
k!we’lé. Wa, la k:!o’ktlilase‘wa héha’nemé qa‘s lé hinemg’a’lilem 
lax L!a’senxa‘yasa ha‘madzowé 1é’‘wa‘ya. Wa, laxda‘xwé ‘yd’s- 25 
fidxés texla’qsr‘°we. Wa, lan’m k‘!és nanaqalg-iwalax ‘wa’pa 
qaxs la‘mé’x'dé na’qaxa ‘wa’paxs lé’x-dé ha‘ma’pxa xa‘ma’sé. 
Wa, gi’/l*mésé gwal ‘yo’saxés tn’ximxse‘waxs la’é k'0’xwaxdd na’- 
xidxa a/Ita ‘wa’pa. Wa, gii/lfmésé gwa’Imxs la’é ho’qtiwelsa. 
Wi, k-lei’s k'!és hi*ma’pdemxa teq!este’né LEtwa gaa’la LE‘wa 30 
‘nrqi’la Lofma ga’/nuté. Wa, 1é’x‘a‘ma gaa’la ha’ha‘malg-iwala- 
tséxa xafmasé. Wa, gii’lfmésé k-!leA’s xafmasmxs la’é hé’déda 
k:!a’wasé hi&/*mi‘s. Wa, lai k!és haha‘malo-iwalaxa xa*‘masaxa 
‘nEqi’la LESwa dza’qwa. 

Powdered Seaweed.—Wi, 4’‘mésé la 4x‘6’daasExs Imxtaq !@xsdaéda 
aixnogwadis. Wa, la hé’memxat! gwé’g:ilasdxs la’é hi‘méx'sila- 
sE‘we gwe’g'ilasaxa tsEg’Ekwé LE‘wa malé’g-‘Ekwe. Wai, g'i’l‘mésé 


— 
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As soon as| the seaweed gets cold quickly, the guests who eat it || 

5 take tongs, and red-hot stones are taken | and put into a small 

kettle. Then it | keeps warm for a long time while they are eating 

it. Seaweed is never | boiled in a large kettle, but they use a | small 

10 kettle, for they eat it out of it; and || not once is it put into a dish, | 

for it is not good when it gets cold, and it is only good | when it is 

hot. That is all about this. | 

Salmon-Spawn with Seaweed.—I have | forgotten this. When two 

15 spoonfuls of scattered || dog-salmon spawn are boiled, when they are 

nearly done, | the kettle is taken off from the fire, andthen cold water 

is poured | into it until the kettle is more than half full. | Then 

chopped seaweed is put in and is stirred. | When it is just the right 

20 thickness, the kettle is put back || on the fire. Then it is left to boil 

for a long time; and | it is taken off again, and oil is poured into it. | 
This is eaten with spoons when it is done. | 

Clams with Seaweed.—And also four large (small) | clams are 

25 taken and are opened. Then || the sand is picked off; and when it 

is all off, they are put into the | kettle. When this is done with 

four | large clams, water is poured on, but not very | much water. | 





ha’labala ‘widrx"'i’déda tmq!mstn/naxs la’é tpxta’qa k!wé’laxs la’é 
5 &xé’tse’wa k‘!ipia’la qa‘s k:!ip!eda’yuwé la’xa x‘i’xsemila t/!é’- 
sEma qa‘s 16 k-lipsta’no la’xa ha’nnmé. Wa, hé’x-ida‘mésé la 
gi’la ts!n’/Iqwaxs la’é ‘yd’séda texla’qé. Wi, hé’*méséxs k-!é’saé 
hé hi‘méx'silats!da ‘wa’lasé hinx‘tano 1a’xa Inq!mstn’né hé’é 
h&’/nx'Lendaa’ts!éda EmfEma’‘yé hi’nx‘Landagq qaxs hé’*maé ha’‘ma- 
10 ats!éq qaxs k:‘!é’saé. ‘ne’mp!ena Io’xts!oyo la’xa 16’q!wéda Inq !Es- 
tm/né, qaxs k:!é’saé é’k'mxs ‘wtida’é yixs lé’x‘a‘maé 6’gasExs 
ts!n/Ixstaé. Wa, lan’mxaa gwal la’xéq. 
Salmon-Spawn with Seaweed (Ln’q!nqrlaxa gé’*né).—Hé’dEn u!z- 
lé’wésE‘wa gé’enixs hi/nx'LentsE*waéda ma'texLa gwe’lédzé gé’*nésa 
15 gwafxnisé la’xa k-a’ts!mnaqé. Wa, g'i/l*mésé xla’q L!d’pExs la’é 
hi/nx'sanowéda h&’nx'Lanowé 1a’xa Imgwi’lé. Wa, gtiq!eqasdsa 
ewiida’‘sta ‘wi’pa qa 6’k:loldzatyés la’xa hi’/nxLanowé. Wa, lé 
k:!a’stanowéda tsrg'r’kwé Ieq!rstn’n lag. Wai, li xwé’tasE‘wa. 
Wai, gi/l'mésé hé’talé gn’nk-alaénatyaséxs la’é xwé’laqa hé’nxLEn- 
20 dayo 1a’xa legwi’lé. Wa, latmé’sé gé’gilil qa‘s maz’mdelqtilaxs 
la’é hi’nx'sano 1a’xa lmgwi’lé. Wa, la k!i’nq!mqasdsa 1!é’ena. 
Wi, 4’émésé la ‘yo’s‘itsdxs la’é L!d’pa. 
Clams with Seaweed.—Wé2, hé’*mésa md’sgemé awd’ g°a’wéq!i- 
nema yixs Ax‘é/tsewaé. Wa, li k-!d’x*witse°wa. Wa, le mmn- 
25 wi’lasE*wéda 6’g-isé. Wi, gi’lfmésé ‘wi’‘laxs la’é axts!o’yo li’xa 
hé’nx'Lanowé. Wa, g‘i’l*mésé ‘wi'‘la la hé gwé’kweda mo’sgEmé 
iw’ ga’ wéq linema la’é giiq!nqasdsa ‘wa’pé. Wai, la k:!és 4’lamm 
q!é’nEma ‘wa’pé. 
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The woman takes with her hands the meat || of the cleaned clams and 30 
squeezes it, and she only stops squeezing it | when the water is quite 
milky. Then | she puts the kettle over the fire, and she lets it boil a 
long time. | Then she pours oil into it. When it is | done, she takes 
it off the fire. Then she pours || cold water into it, until the kettle 35 
is more than half full. | Then she takes chopped seaweed and puts 
it in, and | she stirs it until it is the right thickness; and she puts the 
kettle back | on the fire, and she lets it boil for a long time, and she 
puts more | oil into it. Then she takes the kettle off the || fire, 40 
and it is done; and it is only eaten with spoons. | That is all about 
this. | 

Fern-Root (1).—After she has (dug the fern-roots) the woman takes 
the basket on her back |and goes home. On the following day, as 
soon as day comes, when the weather is good, | she takes a large mat 
and spreads it out on the ground in front of the | house. Then she 
goes back into her house and takes the || basket of fern-roots. Then 5 
she goes out with it and pours the fern-roots on the | spread mat, and 
she scatters the fern-roots over it. Now she | dries them, so that 
they may become dry, and she turns them over again; | and when 
they all become dry, the woman | takes a piece of cedar-stick and 
measures it so that it is the size of one || span, and half the thickness 10 


_ 





Wa, lé’da ts!mdagé da’x‘‘itsés e‘eyasowé la’xa E’lg-ekwé g:a- 
wéq !anEma qa‘s q!we’qlilts!aléq. Wa, a’l*mésé gwat q!wé’q!tl- 30 
tslalaqéxs la’é 4’ém la dzn’ sueeatoweda ewi/pas. Wa, lé hi’nx:- 
LEntsa h&’nx’Lanowé 1a’xa lngwi'lé. Wa, le gé ‘etliteam la 
mar/mdelqilaxs la’é k!t/nq!eqasa L!é’*na lag. Wa, gil‘mésé 

a/texs la’é hi’nx’sendngq 1a’xa legwi'lé. Wa, la’xaé gtiq!Eqasa 
éwitda’ésta ‘wap laq, qa ék:!6’Idza‘yés la’xa hi/nx'Lanowé. Wa, lé 35 
ax%6/dxés tsEg’ Ekwé’ Ieq!estn’na qa‘s k'!a’*stendés lag. Wa, 
lé xwé'taq qa hé’lalés genk-alaé’na‘yas. Wa, le ha’nx'Lents la’xés 
legwi'le. Wa, lé gé’g ililtem mar/mdelqtlaxs la’é é’t!éd k!i’nq !z- 
qasa L!é’*na lag. Wai, la’xaé ha’nx'sendxa hié’nx'Lanowé 1a’xa 
Ingwi'té. Wi, lan’m L!d’pa. Wa, &’*més la ‘yd’s‘itse*wa. Wa, 40 
laz’m gwal 1a’xéq. 

Fern-Root (1).—W4,' la gwalmxs laé OxLEx'‘idxés tsaig‘ats!é lnpxa‘ya 
qa‘s la naé‘nakwa. WaA, g-il'mésé ‘nix<idxa la tmnsa yixs ék-aéda 
énala, la 4x°édxa ‘walasé lé*wa‘ya qa‘s li Lep!Elsas lax L!asand‘yasés 
gokwé. Wai, la xwélaqa laéx laxés g:okwé qa‘s &x‘edéexés tsig‘a- 
ts!6 Imxafya. W4A, la lawelsas qa‘s li gtigedzdlsasa tsak-usé laxa 5 
LEp!Esé léwatya. Wa, li gwéldzdlsasa tsak-usé lag. Wa, lanm 
xflaq qa Immlemx"semx‘idés. Wa, la xwélaqrlazm 1éx‘‘idxEq. 
Wa, gil‘mésé ‘naxwarm la Inmlemx"semx‘‘idexs laéda ts!edagé 
ix‘édxa k!lwa®xtawé qa‘s mens‘idéq qa ‘nemp!Eenk‘és ‘wasgEmasas 
laxens q!waq!wax'ts!anatyéx. Wa, la k'!odené wagwasas laxrns 10 


— 





1 Continued from p. 196, line 12. 
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11 of a finger, | and it is one finger-width wide; | and she whittles down 
the end of it until it is thin. As | soon as she has finished this, she 
takes the root and holds it bottom upin her | left hand; and the woman 

15 holds the cleaner, the cedar-stick, in the middle || and scrapes off 
the dirt that is on the fern-root, and the | small roots that are on its 
surface. As soon as | the dirt and the roots that were on the out- 
side of the fern-root are all off, she | puts them on the mat again; 
and she only stops doing so when | all the fern-roots have been 

20 cleaned. As soon as this is done, she takes || her basket and puts the 
cleaned fern-roots into it; | and when they are all in, she takes up the 
basket of fern-roots and hangs | it up in the rear of the house, behind 
the fire. They are kept twelve | days drying in the rear of the house. 
When this is done, the woman | gets some fire-wood, and makes every- 

25 thing ready. When she || has the fire-wood, the woman takes a rest 
and when the fern-roots have been drying for eleven | days, the 
woman takes her large basket | and looks for good hemlock-branches 
and also wet leaves; that is to say, the | leaves of the salmon-berry 
bush and of the thimble-berry bush. These are referred to by the 
Indians as ‘‘wet leaves.”’ | As soon as she finds them, she puts the 

30 wet leaves into her basket; || and when it is full, she breaks off hem- 
lock-branches and carries them under her arms; | and she carries the 








11 q!waq!wax'ts!anafyéx. Wa, la ‘nemdEné ‘wadzmwasas laxrens 
q!waq!wax'ts!ana‘yéx. Wa,la k-oxbendrq qa pExbis. Wa, g’il- 
‘mésé gwalpxs laé &x‘édxa tsak-usé qa‘s dalésés gpmxdlts!ana la- 
qéxs laé ék:!axsdala. Wa, la q!wédzoy&yéda ts!ndaqaxés k-‘imda- 

15 yaxa k!wa*xLawaxs laé k‘imtélax dzmx'"smma‘yasa tsak‘usé LEwa 
L!op!e&k'mmnéxwé lax dsgema‘yas. Wai, gil*mésé ‘witlaweda dzpx'- 
spma‘fyas LE‘wa Lldp!ek‘axs laé éx‘sema tsak-usé. Wa, la xwé- 
laqa &xdzots laxa léfwatyé. Wa, la al’em gwal hé gwégilaxs laé 
ewitla la k‘ék‘imdekwa tsik-usé. Wa, g‘il'mésé gwaltmxs laé ax‘éd- 

20 xés Ipxatyé qa‘s xpx"ts!odésa la k-ik‘tmdek® tsak‘ds lag. Wa, 
gil'mésé ‘witlaxs laé k-!oqtilsxés tsag:ats!é lexafya qa‘sl & téx-*wa- 
litaq laxa 6gwiwéwalitases Ingwil. Wa, lasm matmxsag tyogwilalxa 
‘nila x‘itelarelal laxa dgwiwalilé. Wa, gilfmésé gwala laé ané- 
xédéda ts!ediqaxa leqwa qa g@'axés gwalila. Wa, gil'mésé g-axéda 

25 leqwiixs laé x‘ds‘idéda ts!ndaqé. Wa, giilfmésé ‘némxsagityowé 
‘naliisa tsakuse la x‘ilataxs laéda ts!ndaqé ix‘édxés ‘walasé lexatya 
qa's li alix ék'a q!waixa. Wa, hé*mésa Leq!emsé yix maméa- 
mamotasa q!walmeEsé LE‘wa tspgElmEsé, gwE‘yfsa bak!timé LEq!- 
gmsa. WA, gil*mésé q!aqéxs laé mots !alasa Leq !emsé laxés lnxa‘yé. 

30 Wi, gil'mésé qot!axs laé LImxtwidxa q!waxé qa‘s gemxzléq. Wa, 
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basket with wet leaves on her back and goes home. | Then she puts 32 
the basket down from her back in the house.’ . . . 

In the morning, as soon as day comes, she lights the fire under the 
stones; | and as soon as it blazes up, she takes her large basket ||‘and 35 
goes and plucks off seaweed and puts it into her basket. When | her 
basket is full, she carries it on her back, and she puts it down | close 
to the place where she is going to bake the fern-root; and she also 
takes two | large buckets, and she goes and draws fresh water. As 
soon as | she comes, she puts them down near the place where she 
is going to bake; || and she also takes tongs made on purpose to use 40 
with the red-hot stones. | She puts them down where she put down 
the two buckets, | and she also takes an old mat and puts it down. 
Then she takes | her digging-stick of yew-wood and puts it down. 
Now everything is | ready.” .. . || 

And when all the fire is out of the hole, she takes with the tongs 45 
the red-hot stones and puts them into the fire in the middle. 
Kight | stones she puts into the fire in the middle, for she puts into 
a heap on the floor of the house the | fire that she has taken out with 
her tongs from the place where she is going to bake. Then she levels 
down the | stones in the place where she is going to bake. | 





e@axé Oxtalaxa Leq!emdzadzé lexa‘yaxs g’axaé naé‘nakwa. Wa, 31 
li OxLEg-alilaxés lmxa‘yé.1 . . . 

Wa, gilfmésé ‘nax‘idxa gaalixs laé tsénabotsa giilta laxés t!e- 
qwapatyé. Wi, gil'mésé x‘iqostaxs laé Ax‘édxés ‘walasé lexa‘ya 
qa‘s la k!tlgilaxa L!msi!ekwé qa‘s axts!alés laxés lexatyé. Wai, g‘il- 35 
‘mésé got!é lmxatyaséxs laé OxLEXxidEq qa‘s li OxLEg‘alilaq laxa 
nExwata laxés ktinyasLaxa tsak'usé. Wéi, laxaé 4x‘édxa maltsmemé 
twa naEgngats!i qa‘s lai tséx’‘its laxa alti ‘waipa. Wa, gil‘mésé 
gixExs laé hing-alitelas laxa nexwala laxés ktinyasté. Wa, la- 
xaé 4x‘édxa kipiala hékwelé qa k'!ipnléxa xix'ixsrmala t!ésema. 40 
Wi, la ax‘alitas lax la hénelatsa maltseEmé naEngats!é. Wa, la- 
xaé Ax‘édxa gémasé léwatya qa gaxés g'aéla. Wa, laxaa Ax‘éd- 
xés Liemq!ek!iné k tilakwa qa g*axés g-aéla. Wa, lazm ‘wi‘la 
la gwalila.?.. . 

Wai, gil'mésé ‘wildtts!4wéda giiltaxs laé k-lip!édxa x ix'exsEmala 45 
t!ésema qa‘s li k-!iptents laxa la laqawalila. Wa, malgtinaltsr- 
méda t !ésemé la xpx"valalil laxa laqawalilé qaxs laé q !ap !esgumliléda 
gulta yix k !ipwiilts!4layas laxés ktinyasté. Wai, li ‘nemak‘tyindxa 
tlésemé lax dts!Awasés ktinyas.é. 





1 Then follows the description of the oven (see Publications of the Jesup North Pacific Expedition, 
Vol. V, p. 408). 
2 Then follows remarks on the taking out of stones from the fire (see ibid., p. 408). 
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50 As soon as she has done so, she takes a large clam-shell | and 
scrapes up the soil with it, and she puts it over the red-hot | stones; 
and she only stops doing so when (the soil) is four fingers | thick on 
top of the red-hot | stones.. Then she takes the seaweed and throws 

55 it on top of the soil, || and it is of the same thickness as the soil; and 
she takes:| hemlock-branches and puts them on the seaweed, and she 
puts them carefully | on top of the seaweed so that none of it shows. | 
Then she takes the wet leaves and puts them on top of the hemlock- 

60 branches, | and these are also four finger-widths thick. || Then she takes 
the fern-root and puts it among the wet leaves. She | places (the 
fern-roots) bottom upward, and they are close together. | First they 
are put on the right-hand side of the hole, turning the face to the | 
rear of the house. And when they are all in, the woman | takes wet 

65 leaves and throws them over the fern-roots; and || these are also the 
same thickness as the thickness of those underneath the fern-roots, 
namely, four| finger-widths. As soon as this has been done, she levels 
down the top. | Then she takes hemlock-branches and places them 
over them, the | same amount as was first put into the hole. 
Then she takes seaweed | and throws it on top of the hemlock- 

70 branches, and this is also four || finger-widths in thickness. Then she 
takes an old mat|and spreads it over the seaweed. Then she takes her 





590. «6. Wa, _ g'il*mésé gwatexs laé ax‘édxa ‘walasé xalaétsa met !ana‘yé 
qa‘s xElx‘idés laxa dzeqwa. Wai, la k'!ak‘ityindalas laxa x‘ix‘ix- 
sEmalat!ésema. Wa, ai*mésé gwalexs laé moden laxens q!waq!wax’- 
tslanafyéx yix wAgwasasa dzeqwa lax dkttyafyasa x ‘ix‘ixsemala 
tlésema. Wa, li 4x*édxa L!es~!ekwé qa‘s lexnyints laxa dzmqwa. 

55 Wa, hépmxaawisé wikwé wigwasasa dzEqwa. Wa, laxaé ax*éd- 
xa q!waxé qa‘s Lexwityindés laxa L!es~!ekwé. Wa, lamm aék'la 
LExwas lax oktiya‘yasa L!msL!ekwé qa k:!edsés la nélalas. Wa, 
laxaé &x‘édxa LEeq!emsé qa‘s Ipx%édés lax dOktiya‘yasa q!waxé. 
Wi, lasmxaé modden laxens q!waq!wax'ts!anafyéx yix wagwasas. 

60 Wa, la &x*édxa tsak-usé qa‘s k!iits!nqulés laxa Laq!emsé. Wa, lazm 
ék laxsdalaxs laé &xts!4layé. Wa, laxaa tasdila. Wa, la hémmxat! 
oil k!wats!édaatsa tsik-usa hélk:!odmnéx"ts!4 gwégimala laxa 
ogwiwalilasés g’dkwé. Wa, giilfmésé ‘wilts!4xs laéda ts!edaqé 
Ax‘édxa Leq!emsé qa‘s texryddalés laxa tsak-usé. Wa, laxaé 

65 hé—em wakwé wagwasasa beEna‘yasa tsak‘usaxs mddEnaé laixens 
q!waq!wax'ts!anatyéx. Wa, g‘il*mésé gwalexs laé ‘nemak‘iyindrg. 
Wa, laxaé ix*édxa q!waxé qa‘s Lexttyindés liq. Wa, laxaé hémm 
waxé waxaasasa g‘ilx'dé lats!oyos. Wi, li ix*édxa L!msi!ekwé 
qa‘s texryindés laxa q!waxe. Wa, gil*emxaiwisé moden laxEns 

70 G!waq!wax'tslanatyaqé wagwasaséxs laé ax*édxa gémasé lé‘wa‘ya 
qa‘s LEpEyindés laxa L!esL!nkwé. Wi, la &x*édxés L!mmq!ek:!iné 
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yew-wood | digging-stick and pokes it down in the middle of what is 72 
being baked by her. | She pokes it through the middle of the mat; 
and after she has done so, | she takes a large clam-shell, scrapes up 
some soil with it, || and throws it on top of the mat. When this is 75 
level with the | floor of the house, she calls a woman who has had just 
one husband, | and whose husband is still alive, and who has never 
been | a widow, and whose monthly period terminated at least eight 
days before. | This woman is called to come and stamp down the 
soil || on top of what is to be baked. The woman continues for a long 80 
time to tread down the soil, | and she only stops when the soil on top 

of the baking-place is very hard. | Then the owner of the fern-roots 
takes her tongs | and takes the red-hot stones which she had put into 
the | fire in the middle of the house, and puts four of them into || 
each of her buckets. As soon as she has done so, the | water in the 85 
buckets gets hot. When this has been done, | the woman again 
throws soil upon the baking-place which has been stamped down; 
and she | only finishes throwing soil on it when it 
is piled up over the baking-place, in this manner: | 
Now the root-digger stands out fromit. After this 
is done, || she takes up the buckets by the handles, ; 
and she puts the two buckets |, containing the hot water near to 
the baking-place. Then she pulls out the | root-digger and puts 








k !flakwa qa‘s L!enxbretendés lax neqrya‘yasés kiinsasowé. Wa, 72 
lanrm- L!mnxsoddex negedzdyasa le‘watyé. Wai, gilfmésé gwalexs 
laé ix‘édxa ‘walasé xalaétsa met !ina‘yé qa‘s tae ‘idés laxa dzeqwa 
qa‘s k-!ak-tyindalés laxa lé‘wa‘ye. Wa, gil’mésé ‘nemakiya LEewa 75 
iwinagwilasa g‘Okwaxs laé Lé‘lalaxa ee alés ‘nemokwé 1{a*wt- 
nEmasa ts!Edaq yixs hé‘maé alés q!tlé la*wtinemas, yixs k°!ésaé 
abmyota. Wa, hé*méséxs laé malgtinalexsé ‘naliis gwal @xeEnta. 
Wa, hérm xé‘lalaso‘séda ts!mdagé qa g'axés t!épaxa dzeqwa lax 
oktiya‘yas kiinsasE‘was. Wa, léda ts!mdaqé gég'ilit t!épaxa dzn- 80 
qwa. Wa, al*mésé gwalexs laé plésédéda dzmqwa lax oktiya‘yasa 
ktnyasé. Wa, laréda Axnogwadiisa tsak-usé &x‘édxés k‘!iprala 
qa‘s li k‘lip!édxa xix‘ixsrmala t!ésem, yix axialayox"dis laxa 
laqawalilasa gdkwé, qa‘s li k'!ipstalasa maémodsgemé axa ‘nal- 
‘nemsgEmé nagats!i. Wa, g-il‘mésé gwatexs laé tséts!alx"stéda ‘wi- 85 
ewabnts!Awasa nagngats!é. Wa, g° ilfmésé gwaltexs laé ét!édéda 
tslmdagé k-lak‘iyintsa dzeqwa laxa la t!ébrk" ktnyasa. Wé, 
al‘mésé gwal k'!asa dzeqwaxs laé tenk‘iyaléda ktinyasé g’a gwa- 
lég-a (fig.).. Wa, larm Lak-ryalitxak:!lakwé. Wa, gil*mésé gwalmxs 
laé k-!oktlitxa nagats!é qa‘s 14 hanolitrlasa maltsemé ts lets !nlx- 90 
sats!4la nakngats!éxa ‘waipé laxés ktinyasé. Wéa, lai léx*widxés 
klilakwé qa‘s k-atlalilés. Wa, la &x‘édxa ‘nemsgemé nagats!a 


529 ETHNOLOGY OF THE KWAKIUTL [ETH. ANN. 35 


93 it down on the floor of the house; and she takes one bucket | and 
pours the water into the hole on the top of the baking-place, where 
the | root-digger had been standing; and as soon as it is emptied, 

95 she takes the || other bucket and empties it also into the hole on top; | 
and when it is emptied, she covers up the hole on top with soil. | It is 
evening when she finishes; and as soon as it gets dark, | she takes her 
tongs and lifts the fire from the middle of the house with her tongs, | 

100 and puts the firebrands on top of the baking fern-roots; || and when 
it blazes up, she puts some wet fire-wood on top, | so that it may last 
until the morning. | 
When she has finished, she asks the people who live in the same 
house to abstain | from sexual intercourse during the night. In the 
morning, when day comes, | the woman gets up, and she goes to look 
at what is being baked by her. || As soon as the fire on top is all 
burned out, she digs | it up; and when it is not burned out, she 
extinguishes | the fire on top of it, and she waits for the soil to get 
cool before | she digs into it. As soon as she reaches, in digging, 
the | mat that has been spread on top, she takes it by the corners 
10 and she lifts it up with everything on it, and || takes it out. Then 
she takes her tongs and takes out | the seaweed and the hemlock and 
the wet leaves. Assoon as | the fern-roots show, she takes her large 
basket and | puts it down by the side of the baking-place. Then she 


On 





93 qa‘s qEpts!ddésa ‘wapé laxa kwaxtiya‘yasa kiinyasé yix Lala- 
asdisa k'!ilakwé. Wa, gil‘mésé ‘wilgilts!ixs laé ét!ed ax‘edxa 

95 ‘neEmsgEmé nagats!é qa‘s lixa qepts!ots laxaaxa kwaxtiyatyé. Wa, 
gilmésé ‘wilg‘ilts!4xs laé dzemstdtsa dzeqwa laxa kwaxtiya‘yé. 
Wa, lamm dzaqwaxs laé gwala. Wa, gil‘mésé p!edeginaktlaxs 
laé Ax*édxés k‘liprala qa‘s k:lip!idés laxa laqawalilé qa‘s li k-!i- 
pEyeEndalasa gilta lax dsgmma‘yasés ktinsasE‘wéda tsak'usé. Wai, 

100 gilfmésé x ik‘ustaxs laé ixialasa k!tingé Imqwa laq qa ‘nag‘ilisLEs 
x iqelat. : 

Wa, gilf'mésé gwalexs laé hiwaxrlaxés ‘nemaéiwtté qa k:!ea- 
sés nExwalas LE‘wés gegenEmaxa ganoLé. Wa, gil'mésé ‘nax“‘idxa 
gaalixs laé Laxtwidéda ts!mdigé qa‘s la ddxtwidxés ktinsasE‘wé. 

5 Wa, gil'mésé ‘witla q!tilx‘idéda Imqityafyaséxs laé héx-ida‘mm ‘1a- 
pleqodeq. Wa, giilfmésé k:!és q!tlx‘idexs laé héx‘idarm k’Iil- 
x'fidxa leqtiyatyas. Wa, la éstlaemq qa _ k‘ox‘widésa dzEqwiaxs 
laé ‘lap!eqodrq. Wa, gil‘mésé lag-aé ‘lapa‘yas laxa LEpEya‘yé Ie- 
‘watya laé 4mm dadenxendrqg qa‘s ‘nemagilts!6dé wéx*‘idnqeéxs laé 

10 &x*wtits!odmq. Wa, 4*mésé la 4x*édxés k'!ipiala qa‘s k !ipwilts!alés 
laxa LlesL!Ekwé LE‘wa q !waxé LE‘wa LEq!Emsé. W4A, gil‘mésé ‘wi'la 
la nérltsEmx*‘idéda tsik-'usaxs laé 4x°édxés ‘walasé lexa‘ya qa‘s 
la hanolilas laxés ktnyasé. Wa, li dadmsgmmasés e*eyasowe laxa 
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takes out the fern-roots with her hands | and puts them into the 
basket; and when they are all out, || then she fills up with earth again 
the hole in which she had been baking. She | just throws the soil on 
top of the stones; but she throws out of the house the seaweed | and 
the hemlock-branches and the wet leaves which were on top of the 
. fern-roots. | Now the fern-roots are done. That is the | end of this. || 

Eating Fern-Roots.—Four days after | the fern-roots have been in 
the house and have been cooked, | the people are invited. Often the 
chiefs of the tribes eat the fern-roots, | for it is really a valuable 
food. | When the guests have taken their seats, the woman || takes 
a food-mat and spreads it in front | of those who are going to eat the 
fern-root. Then she pours oil into oil-dishes; | and when all the oil 
has been poured into oil-dishes, | she takes dry spawn of the silver- 
salmon and she puts it | on the food-mat. Then she puts the oil- 
dishes || before her guests; and she takes fern-roots and | puts them 
down, two for each man. | The guests at once take up one, and } 
begin to clean off what can be plucked from the lower end of the root; 
and | when they get off all the black bark, they dip it into the oil 
and || eat it; and if others prefer to eat it with dried | spawn, they 
mix it, and they do not dip it into oil. | When they eat all the pieces 





tsak-usaxs laé axts!alas laxa lmxatyé. Wa, gil‘mésé ‘wi‘ldlts!4xs laé 
xwélaqa dzemts!otsa dzeqwa laxés ktinyasdé. Wi, larm 4rm 
dzEméegintsa dzeqwa laxa t!ésemé. Wai, lata k:!Atsa Llesu!ekwé 
LEfwa q!waxé LE'wa LEq!mmsé yix ék'lélts!4x‘disa tsak-usé laixa 
Liasana‘yasés g'Okwe. WaA,larm L!opéda tsak'usé laxéq. Wa,lazm 
gwala laxéq. 

' Eating Fern - Roots. — Wa, g'f’/lfem m6/p!enxwa‘sé ‘na’lisa 
tsa’k'usé la &x6’1 la’xa g‘d’kwaxs la’é L!d’pa. Wa, le Le’- 
‘lalayorm 1a’xa g°d’kilote. Wa, la hé q!tinala mek‘a’xa tsa’- 
k-uséda g'i’gigima‘yasa lé’lqwalata‘tyé qaxs 4’laé 1a’wené hé’mao- 
masa. Wa, hé’*maaxs la’é kliis‘a/lita Lé’lanumé li’da ts!mda’qé 
ix®6/dxa ha’*madzowé lé’*wa‘ya qa‘s lé Lepdza’molilas la’xa meE- 
ka’Laxa tsa’k'use. Wa, 14 k!ti’nxtslodalaxés ts!é’ts!Ebats!isa 
Lie’'na. Wa, gi’lfmésée ‘wi’‘la k!t’nxts!nwakwa ts!é’ts!nbats!ixs 
la’/é &x*é’dxa latlemwéts!aakwé gé’‘nésa dza‘wti/né qa‘s lé &xdzo’ts 
la’xa ha’*madzowé {é/*watya. Wa, lé k-ax-dzamoli’trlasa ts!é’ts!n- 
bats! 1a’xés Lé’lanzemé. WéA, la 4x‘é’d la’xa tsa’kusé qa‘s lé 
xEx‘wali‘trlasa maé’/maltseEmé qaé’da ‘na’ineEmokwe bé’begwane- 
ma. Wa, hé’x"‘ida‘méséda k!wée’lé da’x‘idxa ‘na’nemsgemé qa‘s 
sé’x*idéxés la k!tilpoyo lax 6’xsdafyasa tsi’k'usé. Wa, gi’l‘mésé 
la’wayéda ts!6’la xex‘wiiné’séxs la’é ts!ep!é’ts la’xa L!é’*na qa‘s 
himx'i’dég. Wa, gi’l*mésa wad/kwé hé 4x‘é’tse*‘wa lemd’kwé 
ge’'ni, wi, la hé ma’yimsé. Wa, la k-!és ts!epa’xa L!é’*na. Wa4, 
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38 of fern-root, then the inner part is just | held by the chief, who often 
does not eat it. He just gives it | to the one to whom he wishes to 
40 give it; for the Indians say, that, if || a chief eats the inner part of a 
fern-root, he will always | waver in his mind about giving away 
blankets, for one side of his mind will | forbid him to give away 


blankets. Therefore the inner part of fern-root is not eaten by the | ~ 


head chiefs. When the guests | have all eaten two fern-roots each, 
45 they drink water, and || the woman gives each man two fern-roots to | 
take home to his wife. Then the guests go out of the house. | That is 
all about this. | 
1 Fern-Root (2).—As' soon as she enters the house, she puts the bundle 
of fern-roots down by the side | of the fire. She builds up a large 
fire; | and as soon as it begins to burn low, she unties the root | with 
which the bundle of fern-root has been tied, and she spreads them out 
5 so that they are straight. || Then she puts them on the fire, and | turns 
them over so that the whole outer side of the fern-root is charred. | 
When the whole fern-root is charred, she takes it off | from the fire; 
and when they are all off, she takes a | short wedge and a piece of 
10 fire-wood and her fish-knife, and || she puts them down at the place 
where she charred the fern-roots. Now | the fire in which she charred 
the fern-roots has gone out, and she takes the long | charred roots 





37 la ‘wi’‘lawé q!wa’sgema‘yasa tsa’k'usé la’é &’nm la mxEg’é’sé da- 
akwasa g'i’cima‘yé la q !tina’la k:!és ha‘mx“i’deq. Wa, &’*misé ts!as 


la’xés gwE‘y0’ qas ts!Ewats qaxs ‘né’k:aéda ba’k!timaqéxs gi’ Fmaeé. 


40 hi*mii’sa g‘i’gimaéda mEg’é’sasa tsa’k‘usé, wii, la’‘laé hé’mEnalaem 
ma’g isilalé né’qa‘yas qa‘s p!Es‘i'dé Loxs brla’é Spsa/négwisé né’gé‘s 
qa‘s k'!8’sé p!ns‘i’da. Wa, hé’*més la’gifa k-!és hi‘misa xa/mage- 
ma‘yé g'i’gimaéda mug‘é’sasa tsa’k-usé. Wa, gi’l’mésé *wi'‘leda 
k!wé’laxa maé/maltsemé tsa’k-usExs la’é na’x‘idxa ‘wa’pé. Wa, 

45 li’da ts!nda’qé é’t!éd ts!ewanaésasa maé’maltsemé tsa’k-usa qa 
mo’ddlts qaés grgenn’mé. Wa, hé’x*tida‘mésé hd’qiwelséda 
k!wé/Idé la’xéq. Wii, lan’m gwal 1a’xéq. 

1  Fern-Root (2).—Wii,' gil'mésé laén laxés g’dkwaxs laé g-énolisas 
lax Ingwilasés g*Okwé. Wa, li leqwélax’‘id qa Llagawaszalisés 
lngwilé. Wa, gil‘mésé q!walanakilaxs laé qwélodxa L!op!nk-é 
qEndyowés sigwanEmas saigumaxs laé daltideq qa naEnqElés. 

5 Wa, li kattendalas lixa q!tq!walemotas Imgwilas: Wa, 1a 
léxi‘lilaq qa ‘nema‘nakilés k!timelx‘idé dgwida‘yasa sagumé. 
Wa, gil‘mésé ‘naxwa k!timelx‘idé dgwida‘yaséxs laé axsEndEq 
laxa q!iq!walemotasés Imewilé. Wa, gfl'mésé ‘witlaxs laé ax°edxa 
ts!ek!wa Lemg‘a‘yé hé‘misa leqwa; wii, hé‘misés xwaLayowé qa‘s 

10 li g*tyimg-alilas lixa mag‘inwalisas L!Enasaséxa sagumé, yixs la- 
‘maatal k:!ilx*édé Lt!ex'damasés lngwile. Wa, li dax*‘idxa g‘ilt!a 
Llenk® saguma qa‘s gwanax‘édéq. Wa, li kat!mnts laxa leqwa 


' Continued from p. 616, line 63. 
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doubled in two, and puts them on the fire-wood,| holding them with 13 
her left hand. Then she takes the sharp point of the | wedge and 
strikes the charred fern-root with the top of the wedge. || She does 15 
not strike it very hard, going along the whole length | while she is 
striking it. As soon as’the fern-root has been pounded flat, she | 
takes her fish-knife and puts the handle between the big toe | and the 
other toes, turning the edge of the knife upward. | Then she takes the 
pounded charred fern-root and measures a piece three || finger-widths 20 
long. Then she | presses it against the sharp edge of the knife which 
is turned upward, | and cuts it off. She continues cutting that way; 
and as soon as all the roots have been cut in pieces, | she takes her 
oil-dish, puts some oil in it, | and begins to eat the pounded charred 
fern-root, || dipping it into oil every time she takes a piece, and put- 25 
ting it into her mouth. For a long time | she chews it and sucks at 
it; and when all that is good has been sucked out, | she spits out the 
fibrous part inside of the fern-root; and | she takes another piece of 
pounded charred fern-root, cuts it in pieces, and dips it | into oil. 
She puts it into her mouth, || chews it for a long time, and sucks at it, 30 
and spits out what is left after sucking. | She continues doing this 
while she is eating the cut pieces of charred fern-root. | As soon as she 
has eaten enough, she puts away what is left over, and she drinks | 
water. Thatis all about the fern-roots, for there is only one way of | 





dalasés gamxoitslana‘yé lig. Wa, 1l& dax‘idex éx'ba‘yasa 13 
LEmg ayaxs laé t!elxwits. dxta‘yas laxa Llenkwé saguma laxés 
k léts !éna‘yé ealtsélaxs t!elxwaagq, la labendalax ‘wasgmEmasas t!nld- 15 
‘niktilaqg. Wa, giltmésé lai pex‘ena t!nlokwé L!enk" sagumxs laé 
ix‘édxés xwaiLayowé qa‘s g:apddés OxLa‘yas laxés qomax'sidza‘yé 
LE‘wes q !waq!wax'sidza‘yé lax ék’!ex‘iilaéna‘yasa xwaLayowe. Wa, 
la ax‘édxa tlelokwé Lt!enk® siguma qa‘s meEns‘idésa yidux"dEné 
laxEns q!waq!wax'ts!ana‘yéx laxa t!nlokwé L!enk" sagumaxs laé 20 
Laxxwilabrnts laxa ék:!ex‘ila xwaLayowa. Wa, la‘mé t!ots!endEq. 
Wa, ‘mis la hé gwég‘ilaxa wadkwé. Wa, g'il‘mésé ‘wi'la la t!nwe- 
ktixs laé Ax‘édxés ts!ebats!é qa‘s k: bonxtslodésa Liéna laq. Wa, 
la sax’sex*widxa t!nlokwé Llenk" saguma. Wa, lazm q!walxonm 
ts!gp!éts laxa Llé‘na qa‘s ts!dq!tisés laxés semsé. Wa, la gég-ilit 25 
malékwaq qa‘s k!timtéq. Wa, g:il‘mésé ‘wi‘la k!timtalax ég-imas 
laé kwésodxés k!wix'mote yix dodnq!tiga‘yasa sagumé. Wai, laxaé 
@tled dax‘idxa t!mwekwé t!zlok” L!enk" saguma qa‘s ts!ep!édés 
laxa Liéfna. Wai, laxaé ts!oq!tisas laxés semsé. Wi, laxaé geg-ilil 
malékwaq qa‘s k!timtéq. Wa, laxaé kwésodxés k!wax'moté. Wai, 30 
ax'si‘mésé hé gwég'ilaxs sax’seEkwaaxa t!ewekwé L!enk" siguma. 
Wai, giil'mésé pdl‘idexs laé g’éxaxés Snéx'sityé. Wa, 14 nax‘idxa 
twapé. Wa, lazm gwal laxa sagumé qaxs ‘nemx‘‘idala‘maé hi- 
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cooking it, and it is not good when eaten raw. They are not I 
_35 given at feasts, for only old people eat them. | 
1  Fern-Root (3).'—She? takes the fire-tongs and piles the fire-brands | 
together by the side of the fire. She takes the | fern-roots out of her 
basket and throws them on the | fire, where she turns them over with 
5 the fire-tongs, so that they are || scorched all over. When they are 
brittle, they are done. | She takes them out with her tongs, and does 
the same with | the others. When all the roots are done, | she takes 
her small dish, washes it out, and when it is clean, | she breaks the 
roasted roots into short pieces into the small dish. She breaks the 
10 roots into pieces || one finger-width long. When she | has broken up 
enough, she takes oil and pours it over them, | and she does not stop 
pouring oil over them until they are all covered. Then she takes | a 
spoon and begins to eat the scorched roots with oil. | She eats the 
15 oil and the roasted roots with a spoon. || After she has finished, she 
puts away what is left over, and | she drinks a little water, for she 
does not want to vomit. Because | she has taken much oil, she does 
not take much water. | There is only one way of cooking the fern- 
20 roots. | They are not eaten raw by the tribes. When a || hunter goes 
hunting, he holds a fern-root in his mouth in order | not to get 





éméx'silaéna‘yaq, yixs k'!ésaé ék: lax k:!ilx-k:!ax:smwé k'!és k!we- 
35 ladzema qaxs léx‘a‘maé sax'sEkwa q!tlsq !tilyakwé. 

1 Fern-Root (3).\—Wai,? li ax*édxés ts !ésiala qa‘s kelts!aléxa gilta qa 
gaxésé qlap!ésgemlés lixa ondlisasés tegwilé; wa, li Lex‘tlts!odxa 
tek!wafyé laxés lmgwats!é‘ye Imxa‘ya qa‘s Llex’Lendés laxés 
Lienasé lngwila. Wa, la k-éxi‘lilasés ts!éstala liq qa ékés k!im- 

5 lafnaktilaéna‘yas. Wa, gil'mésé wel idexs laé Llopa. Wa, la 
k-elts!mndrq laxés L!ex'dema legwila. Wa, la hanal hé gwég’i- 
laxa wadkwé. Wa, g'il‘mésé ‘witlala Llenkwa tek!wa‘yaxs laé 
ax‘édxés lalogiimé qa‘s tsdxtig‘indéq. Wai, gil*mésé ég-ig-axs 
laé Axtédxa Llenkwé tek!wa‘ya qa‘s ploxts!alés laxa lalogiimé. 

10 ‘naél‘nemdené awasgemasas p!oqwa‘yaséda Ink!wa‘ye. Wa, gil- 
emésé hélé p!loqwatyaséxs laé ax‘édxa L!éna qa‘s k: hing Isqes laq. 
Wai, alf'mésé gwal k!ting!nqexs laé t!=p!mgrlisa. Wa, li ax‘édxa 
kats!Enaqé ats tex'lacx‘widéxa t!ep!ngulisé chek" Ink!wa‘ya. 
Wai, lam ‘ydsasa kats!pnagé laxa Lléna Letwa Llenkwé Iek!wa- 

15 ‘ya. Wa, gil‘mésé gwala laé géxaxés anéx'si*ye. Wa, la 
xaLlexid ‘nax‘idxa ‘wapé qaxs gwaq!elaé ts!enklilida qaxs 
q!ék!msaaxa Liéna lag‘ilas k'!és q!ék'!msxa ‘wapaxs laé nax‘ida. 
Wai, larmxaé ‘nemx*‘idala‘mé hi‘méx’silaéna‘yaxa Ink!wa‘ye. Wa, 
laxaé k‘!és k!wéladzema laxa lélqwilata‘yé. Wa, g il*’mésé hana- 

20 uléda hineni!énoxwé laé himsgeméxa k'lilxé tek!watya qa‘s 








1 Dryopteris spinulosa. 2 Continued from p. 197, line 31. 
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hungry and thirsty, and also | those who vomit blood keep it in the 
mouth. That is all about this. | 

Cooking Clover.—Now' I will talk about the cooking of | clover. 
First of all, the husband of the woman | goes to get fire-wood to cook 
the clover. When | he has filled his small canoe, he goes home and || 
throws down the fire-wood that he has obtained. After he has thrown 
it out | of the canoe, he carries it on his shoulders and throws it 
‘down | in his house. After the fire-wood has all been taken up, he | 
takes his wife’s basket and goes down to the beach and | puts stones 
into it. When this has been done, he || carries them on his back up 
the beach and into his house, and he puts them down | by the side 
of the fireplace in the middle of the house. He only stops | when he 
thinks that he has enough. Then he takes the fire-wood and | puts 
one log down at the rear end of the fireplace in the middle of the 
house; and he | takes one of medium size and puts one end on the 
first one, the || other one resting on the floor of the house; and he 
does the | same on the opposite side. Then he splits dry fire-wood 
and | places it between the two side-pieces; and when it is even with 
the top | of the side-pieces, he takes some medium-sized | fire- 
wood and places it crossways over the side-pieces, putting them 
close together. || After this has been done, he picks up the stones and 





k'!ésé pdsq!a Lo® qa‘s kl!ésé naq!éxsdxa ‘wapé. Wa, laxaé 
himsgEméso‘sa Elkwala. Wa, lazem gwal laxéq. 

Cooking Clover.— Wii,’ la‘mésrn gwagwéx's‘alal laqéxs laé Lek-é- 
laxés LEx'semé. Wai, héem gil &x°étsd‘sa la‘wiinemasa ts ledaqaxs 
laé §néqax leqwaé qa‘s LEk‘élax'deEmaxa LEx'sEmé. Wai, eg il'mésé 
qot!é xwaxwagtimaséxs g’ixaé nétnakwa. Wai, héx-‘ida‘mésé 
sEp‘wtiitodxés anéganemé leqwa. Wa, gil*mésé ‘wi'loltaweda lnqwa 
lax xwaxwagtimasexs laé héx‘idanm yilx‘tisdésrlaq qa‘s la yilx- 
‘walitelas laxés gdkwe. Wai, gil’mésé ‘witlosdésa leqwiixs’ laé 
axédxa lmxa‘yasés genEmé qa‘s li lents!és laxa Llema‘isé qa‘s la 
xEx"tslalasa t!esemé lig. Wa, gil‘’mésé gwandla ldktiséxs laé 
OxLosdésEq qa‘s li OxLaéLElas laxés g:Okwaxs laé OxLEg-alitas lax 
mag’inwalisasa laqwawalilasé. Wa, al*mése gwal OoxxosdésElaxa 
tléspmaxs laé kdtaq lamm hélala. Wa, li Ax*édxa leqwa qa‘s 
kat !alilésa ‘nemts!aqé lax Ogwiwalilasa laqwawalilas. Wai, laxaé 
axédxa hélagité qa‘s k‘atbendés &apsbatyas laq. Wa, lai xa‘ma- 
stalité Apsbafyas laxa awinagwilasa gokwé. Wa, laxaé hérm 
gwexidxa &psand‘yas. Wa, mendzix‘idxa lzemxwa leqwa qa‘s 
kak-ntodalés laxa k-ak-rdenwa‘yé. WA, gil‘mésé ‘nemak-i*yéda 
meEndzaakwé wLE‘wa k‘ék‘ak'edenwéxs laé ax‘édxa ha‘yaastowé 
leqwa ga‘s gékiyindalés laxa k‘ék'ak'edEnwas laxés q!asdlaéna‘yé. 


1 


5 


10 


20 


21 


Wi, gilfmésé gwatexs laé xex‘widxa t!ésemé qa‘s li xeqtiyindilas 20 





1 Continued from p. 188, line 60. 
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21 places them on top. | When all the stones are on, he lights the fire 
underneath; | and when it blazes up, he sends some men of his | 
numaym to go andcallthepeople. The messenger goes immediately | 
to call them; and as soon as he arrives at the door of the house of 

. 25 those whom he is to call, || he says, “I call you to come and eat the 
clover-root,” | naming the man who sends the invitation. He con- 
tinues | saying these words, going to the end of the village; and 
the one who gives the | clover-feast takes out the clover-baskets and - 
puts them down | at the left-hand side of the door of the house; and 

30 he || takes a large steaming-box and places it in front of the | fire in 
the middle of the house, together with two long fire-tongs. | He also 
takes two large buckets, | a large cedar-withe basket, and old mats, 
and he sends | a second time the man who went first to invite. As 

35 soon as he goes, || he sends another man of hisnumaym to | get fresh 
water in the two large buckets, which is to be poured over the | 
clover when it is put on the red-hot stones. | As soon as the man who 
went to draw water comes back, he puts it down by the side of the | 
steaming-box. Now the guests who are going to eat the clover come 

40 in. || They go to the rear of the house and sit down. When | they are 
all in, they eat first scorched dried salmon. | When they eat the dried 
salmon, two men ofthe | numaym of thehost take the tongs and | stand 





21 lag. Wa, g‘il*mésé ‘wilk-nyintsa t!ésemaxs laé menabodrq yisa 
gilta. Wa, gil*mésé x‘iqostaxs laé *‘yalaqas g-ayolé laxés ‘n*mé- 
moté qa lis Lélalax gdktlotas. Wa, héx‘idatmésé lida ‘yala- 
gemé qa Lélala. Wa, gil’mésé lag'aa lax tlexilisés Lé‘lalasn- 

25 ‘waxs laé ‘nék‘a: “1 Lé‘lalentoL qa‘s lads LEex‘Lak'xa LEXx’sEmé 
lax .. ” (*néx’ Léx*édeEx Légemasés Lé‘lalélé). Wai, la héx'sizm 
wildemséxs labrlsrlaaxa g'ox"demsé. Wa, laréda 1ek‘élataxa 
LEX’sEmé Axwtit!alitelaxa LéLEg‘ats!é L!aL!ebata qa‘s g°Axé Axstd- 
litzlaq lax gemxodtstalilas tlexilisés gokwée. Wa, laxae ét!éd 

30 ix‘édxa ‘walasé q!d‘lats!é qa‘s hing-alilés laxa 6béx-Lalalilasés 
laqawalilasés g‘okwe. Wai, hé‘misa malts!aqe gvilsg‘ilt!a k-!ipia- 
laa. Wai, hémmxaawis 4x‘étsd‘séda maltsemé awd naEngats!a, 
hé‘misa ‘walasé lexa‘ya Le‘wa k:lak'!ek:loband. Wa, 1a ‘yalaqa 
ét!éd qa lis étsé‘stéda lax-dé gil Lé‘lalelg-isa. Wa, g il*mésé laxs 

35 laé ‘yalaqasa dogii‘lamaxat! g-ayol laxés ‘ne*mémoté begwanzm qa 
lis tséx“‘itsa maltsemé awa nagats!é lax ‘wE‘wap!eEma qa tsayimitsa 
Lek ‘élis Lex’sEma qo lal lag‘aalat lixa x‘ix‘ixsemala t!ésema. 
Wa, gil‘mése g'axa tsix'dixa ‘wE'wap!emaxs laé ha‘ndlilas laxa 
q!d‘lats!é. Wa, g-ax‘mé hogwiteléda LEXx'’Lax'Laxa LEX’sEmé. 

40 Wa, la hé‘nakiilarm laxa dgwiwalilasa g‘dkwé qa‘s klis‘alilé. Wa, 
gil'mésé ‘wi‘laéLexs laé héem g‘il himx*‘itse*wa ts!enkwé xa‘masa. 
Wa, gilfmésé xemsxas‘idexs laé ax‘édéda ma‘lokwé g-a‘ydt lax 
‘nEmémotasa LEk‘élaxa LEx’sEma &x‘édxa k'lipralaa qa‘s la 
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in readiness on each side of the steaming-box, and || both pick up the 45 
red-hot stones and dip them quickly | into the water that has been 
brought in in the two large buckets. They take the stones out 
again | and put them into the steaming-box. They do this | in 
order to wash off the ashes that stick on the stones; and they con- 
tinue | to do so with all the red-hot stones. When | this has been 50 
done, the woman takes the large basket and pours | some water over 
it, so that it is wet. Then she takes a | square box, pours some fresh 
water into it, not very much. | Then she throws the clover into it and 
washes off the sand that sticks to it. | When all the sand is off, she 
throws the roots into || the basket for steaming clover. When all 55 
the | clover has been taken out of the square box and has been 
washed, the two | men take hold of it, one on each side, and they put 
it on the red-hot | stones which they have put into the steaming-box. 
Then they press the clover-roots down in the | large basket so that 
they are close to the red-hot stones. || When they have been pressed 69 
down, the woman takes some old mats | and spreads them on each 
side of the place where the clover is being steamed. | Then one of the 
men lifts a large bucket, | draws fresh water, and, when he comes in, 
he | immediately pours the fresh water over the clover which is || . 
piled up at the place where it is being steamed. When the fresh 65 
water has all been poured out of the | bucket, they take old mats 





Laxume’alit laxa ‘wax'sand‘yasa q!d‘lats!é. Wa, li ‘nemax‘id 
kliplédxa xixExsEmala t!ésema qa‘s li hanax‘wid k‘!ipstents 45 
lax ‘wabrts!4wasa maltsemé Awd naEngats!é. Wa, la xwélaxts- 
tEnda‘méséq qa‘s li k-!ipts!ots laxa q!d‘lats!é. Wa, hét! hég-ilts 
gwegilaq qa‘s ts!oxaléxa gtina‘yé k!wek!titspeméq. Wa, li héx'sinm 
gwég'ilaq laxés waxaasa x‘ix'nxsemala t!ésema. Wa, g‘il‘mésé 
éwitlaxs laéda ts!mdaqé 4x‘édxa ‘walasé Imxafya qa‘s gtigrltsem- 50 
désa ‘wape laq qa k!tingésé hamexsema. Wa, li &x‘édxa 
k-limyaxia qa‘s giixts!édésa ‘we‘wap!emé liq, xa k:'!ésé q !énema. 
Wi, la texstalasa Lex'semé liq qa‘s tsloxdléxa égisé k!wek !tit !n- 
néq. Wa, gvil*mésé ‘witlawa ég-‘isena‘yaséxs laé inxts!dlas laxa 
hélosgEma‘yé lpxisa ‘nek‘axa LEx’sEmé. Wai, g'il*mésé ‘wilts!owéda 55 
Lex'spmé laxa k‘!imyaxia laé ts!okwa. Wi, lida ma‘lékwé béebr- 
ewanrm dadanddeq qa‘s hank-tyindés laxa x‘ix'Exsemala t!ésE- 
maxa la xEx"ts!4 laxa q!o‘lats!eé. Wa, li Laqwaxalts!odxa LEx’- 
ts!fla ‘walas lexa‘ya qa ql!ms‘alés laxa x‘ixixsemala t!ésrma. 
Wa, gil*'mésé q!es‘alaxs laéda ts!edaqé ax‘édxa k’‘!ak:!ek !obané 69 
qa‘s li Leplaliizlas. lax ‘wax'sand‘yasa ‘nrg‘ats!ixa LEX’sEmé, 
laaLasa ‘nkmokwé brgwankm 4x‘édxa ‘nEmsgr~mé ‘walas nagats!a 
qa‘s li tséx‘idex alti ‘we‘wap!ema. Wa, g‘il'mésé g‘ixrxs laé 
héx‘idakm tsadzeELEyintsa ‘wE‘wap!emé laxa LEx'sEmaxs laé 
Liak-imlts!4 laxa ‘negats!aq. W<a, gil*‘mésé ‘wilg-ilts!4wéda naga- 65 
tslixa ‘wEtwap!emaxs laé ix‘édxa k‘!ak'!rk-!obané qa‘s nasxE- 
75052—21—35 retraH—ptT 1——34 
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67 and cover it over. | They do not let the steam blow out. | They do 
not leave it there a long time, before the woman takes the short 
70 tongs | and lifts up one side of the covering of old mats. || She picks 
up some clover-roots and puts them into a small dish, and | she 
pinches them with her fingers; and if they break in two, | they are 
done. Then the man takes off the | old-mat covering and spreads 
the mats on each side of the steaming-box. | When this has been done, 
75 two men take up || each one clam digging-stick and push it through | 
each side of the clover-basket in which the clover has been steamed, | 
and they lift it up out of the | steaming-box. Then they put it 
down on the old mats which are spread | on the floor, and they pour 
80 it all out. When the clover is all out, || they put the basket down at 
. the left-hand side of the house. | Then the woman spreads the hot 
clover over the | old mats, so that the steam comes out and so that 
they get cool. | After this has been done, the woman takes the dishes 
and | puts them down. Then the two men take the steamed || 
85 clover-roots and put them into the dishes; and when all | the dishes 
are full, they begin at one end of the dishes and go to the other, 
breaking up | the roots with their hands. When all the clover-roots 
are in pieces in the | dishes, the woman takes oil and pours it over 
them; | and when they are covered over with oil, they mix (the roots 








67 yindés lag. Wa, la‘mé k:!és hélq!alaq k-ex"saléda k-lalela. Wa, 
k'lést!a Alarm gpyaxs laéda ts!mdaqé ax*édxa tsléstala ts!ek!wa 
qa‘s k!wétostddéx Apsanafyasa nayimé k‘!ak'!rk‘!lobané. Wa, la 

70 klip!éd laxa Lex’seEmé qa‘s axtslédés laxa lalogimée. Wa, la 

ép létsés q!waq!wax'ts!ana‘yé laq. Wa, g-il'mésé héx-tidamm k:!ex"- 

sExs laé Lldpa. Wa, héx-‘ida‘mésa bEgwanrmé nas‘6dex nayimas 

k lak Ink !Obané q&a‘s Lep!aliteléq lax ‘wax-sandlilasa ‘nzg’ats!é. 

Wa, gilf'mésé gwalexs laéda ma‘lokwé bébrgwankm 4x‘édxa ‘nal- 

‘nemts!aqé k‘lilakwa yix dzég‘ayAxa g'awéq!anemé gas L!enxsodés 

lax ‘wax'sind‘yasa heldsgeEma‘yasa la L!op ‘nEg’EkY LEx’sEma. 

Wa, laxdatxwé k!wak!wédaanddeq qa‘s k!wet*wtits!odéq laxa 

‘nEg’atslixa LEX’sEmé qa‘s li k!wédedzots laxa la Lebét k:!ak:!n- 

k !obana. Wa, la qrbrdzots lag. Wa, gil‘mésé ‘witldlts!axs 1aé 

80 h&anstolittsa lpxatyé lax grEmx6tstdlilasa LEx‘Lag‘ats!€ g-dkwa. 
Wai, laréda ts!edaqé tendzodalasa ts!elqwa Lex'sem lixa Lebilé 
k-!ak-!nk-!obané qa lawélésa k'latela. Wa, hé*mis qa k‘ox*widés. 
Wa, gilfmésé gwalexs laéda ts!edaqé ax‘édxa lonlq!wé qa‘s g’axé 
meEx‘alitplaq. Wa, la &x*édéda ma‘lokwé bébrgwanrmxa ‘neg-Ekwé 

85 LEx’seEm qa‘s li texts!4las laxa lorlq!we. Wa, gil'mésé ‘witwel- 
ts!ewaktixs laé g‘ibendxa floxrlq!wé qa‘s p!op!loxsaléxa LEx’sE- 
masés efeyasowée. Wai, gil'mésé ‘witla la plogrkwaxa Lex’ts!dlisa 
lonlq!wixs laéda ts!ndaqé Axédxa Lena qa‘s k!tinq!nqés laq. 
Wi, gilfmésé la t!ep!rgrlisxa Llé*nixs laé xwételg-intsés e*eya- 
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and the oil) with their hands; || and when (everything) is mixed, it 90 
is ike mush. When | this is done, they carry the clover to those 
who are to eat it. Four men | eat out of one dish of clover. Those 
who | eat the clover take it with their hands. After | they have 
eaten, two men take soft || cedar-bark and give to each of those who 95 
have eaten the clover a piece (with which) to | wipe off the otl from 
their hands. | After they have done this, they drink fresh water. 
Then | they go out. The steamed clover is given at a great feast to 
many tribes, | and those who eat steamed clover always try to eat it 
all. || This is all about one way of cooking it. | 100 
_ Another Way of cooking Clover.—This is another way of | cooking 1 
clover. The woman takes a small kettle and | puts it down by the 
place where she is sitting. She takes a cedar-stick and | splits it into 
thin pieces. She measures the size of the bottom || of her small 5 
kettle with the split cedar-sticks, and | breaks the cedar-sticks in 
pieces and puts them in the bottom of the kettle. As soon | as they 
are all in the bottom of the kettle, she places others across them, 


in this | way: After this has been done, she takes her 
clover-basket | and puts it down at the place where she 
is sitting; and she takes a small dish || and places it by 10 
the side of the clover-basket, and also a bucket of water. | 





sowé lag. Wai, gilfmésé lelgoxs laé genk’a. Wa, g-il‘mésé 99 
gwalpxs laé k-aésas laxa LEX'Lax*Laxa LEX'spmé. Wa, maémaléda 
LEx‘Lak‘axa ‘nal‘neméxta loq!wa. Wa, larem xA&max‘ts!analéda 
LEx’Lak’axs laé LEx’Lax‘idxa LEx'semé. Wai, gilfmésé gwal 
LEx‘'Lak‘axs laéda ma‘lokwé bébrgwinem Ax‘édxa ql!oyaakwé 
k-adzekwa qa‘s !é ts!ewanaésas laxa LEX'Lax'dixa LEX’smMé qa 95 
dédenx'wédéséxés éfeyasowaxs q!elq!rlts!analaé. Wa, g il'mésé 
gwailmxs laé nagek‘ilaxa alta ‘wapa. Wa, gilfmésé gwalexs laé 
hoqtwelsa. Wa, héem k!wéladzem laxa q!énemé lélqwdlata‘ya 
‘npgikwé LEx'seEma. Wai, lai ‘wa‘wilaasOxs LEXx‘Lax'sE‘waéda 
‘nmgikwé LEX’seEma. WA, larem gwala ‘nemx“‘idala h&*‘méx:silaénéq. 100 
Another Way of cooking Clover.— Wa, g‘a‘més ‘nemx“idala h&‘mé- 1 

x‘silaénéxa LEX'sEmég’a yixs 4x‘°édaéda ts!edaqaxa hatnEmé qa‘s 
hangalités laxés k!waélasé. Wa, laxaé ax‘édxa k!watxLawé qe‘s 
x0xox"sEndéq qa wiswtitowése. Wa, li mens‘idex *wadzxq !Exsda- 
asasa ha‘nemé, yisa xokwé k!wa‘xLtawa. Wa, hé‘mis la k-6k‘oxs‘a- 5 
latséxa k!watxitaiwé qa‘s k:at!mxitendalés laxa hatnemé. Wa, gil- 
fmésé la hamelq!rxsdéq laé galotmyindalasa wadkwe laq g'a gwi- 
lég-a (fig.). Wa, g‘il'mésé gwalexs laé 4x*édxés Leg‘ats!é Llabata 
qa‘s g'axé hing-alitas laxés k!waélasé. Wa, laxaé ix‘édxa lalogtiimé 
qa‘s g°Axé hisndlilas laxa Leg‘ats!6L!abata. Wa, hé*mesa ‘wabrts!ala 10 
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11 Then she unties the string of the clover-basket, so that it 
comes off | and that she can take out the roots. She takes out the 
clover and puts it | into the small dish; and when she thinks it is 
enough to go into the kettle, | she pours some water into it and she 

15 washes off the sand. || When all the sand is off, she places (the clover- 
roots). on top of the | cedar-sticks in the bottom of the small kettle. 
She does not press them down, | for she wishes (them) to lie loosely 
inside of the kettle, so that | the steam can pass through easily. 
When (the kettle) is full, she takes soft cedar-bark, | dips it into 

20 water, and covers the roots with it. || After she has tucked it in all 

round the small kettle, she pours a little | water all round the cover- 

ing, perhaps half a teacupful, | which forms the liquid of the clover. 

Then she puts (the kettle) on the fire. | She does not let it boil long, 

before she takes it off of the fire of her house, | and leaves it on the 

floor while it is getting done,—while it is staying there and the steam 
is passing through it. || As soon as it stops steaming, the woman takes 
off | the top covering. She takes her small dish and puts it down by 
the side | of the clover-kettle. She takes her tongs, and with them 
she takes out the | boiled clover and puts it into the small dish. | 

30 When it is all in the dish, she takes her oil-dish and puts some | oil 
into it. Then she calls her husband and her children to | come and sit 
down; and when they sit down, she puts before them the | whole 


2 


On 





11 nagats!é. Wa, li qwélnyindxa Leg‘ats!é L!abata qa lawayés t!n- 


mak‘iyafyas. Wa la tex‘wiits!odxa Lex'semé qa‘s li Imxts!ots 
laxa lalogimé. Wa, gil*mésé k-otaq larm hél‘ats!4 dJaxa ha‘nr- 
maxs laé gtiq!eqasa ‘wapé liq qa‘s tsloxdléxa, ég‘isé lag. Wa, 
15 g il'mésé ‘witlawéda ég‘is‘ena‘yaséxs las texeyindalas laxa hélots!awé 
k!wa‘xLa lax Oxsda‘yasa hafn—emé. Wa, la k'!és Laqwaxa LEx’sEMé 
qaxs ‘nék'aé qa hasdéxwalés lax dts!4wasa ha‘nemé qa lalagésa 
k:!atela. Wa, gil*‘mésé qot!axs laé Ax*édxa q!oyaakwé k-adzekwa 
qa‘s tlak‘nyindéséxs laé hipstaak" laxa ‘wapé. Wa, gil*mése 
20 gwal dzopi‘lalax awé‘stisa ha‘nemaxs laé xa!ex'‘id gtxsé‘stalasa 


fwape lixa fwé‘stisa tlak-Eya‘yé wiélaanawisé Lo‘ negoydéla déda- 


gaats!é ‘wapalisa LEx'’sEmaxs laé hanx'Lanod laxa Imgwila. Wa, 
la k-lés gég-ilit medzlqtilaxs laé hinx'sano laxa legwilasés g‘dkwé. 
Wa, a¢mésé la hi‘néla qa hémis la L!obE*naktilaydséxs laé ktinya- 
25 tasa k'!atela. W<a, gil'mésé gwal k !alelaxs laéda ts!mdaqé ixddxa 
tlak-‘nyafyas. Wa, lai 4x‘édxés lalogtimé qa‘s ha‘ndlilés laxés Lek’é- 
lats!@ hatnuma. Wa, li &x‘édxés ts!éstala qa‘s klip lédés laxa 
hinx'Laakwé Lex'sema qa‘s la k‘lipts!alas laxa lalogimé. Wa, 
gilfmésé ‘wi‘ldsmxs laé Axédxés ts!ebats!é qa’s k!tnxts!édésa 
30 Liéna lag. Wa, lawésxé Lé‘lalaxés la‘wiinEmé LE‘wis saésemé qa 
gaxés kltis‘alita. Wa, gil‘mésé klis‘alifexs laé k-agemliltsa sen- 
yenk:!rnalats!alixa hinxLaakwé Lex’sEm lalogtim lax'da‘xwaq 
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clover-roots in the small dish, | and the oil in the oil-dish. Then 
they | take some clover-roots and dip them into the oil and || put 35 
them into the mouth; and they continue to do so, eating it. | After 
they have eaten, they drink water, after eating | the boiled clover. 
The married couple and | their children alone eat boiled clover. It 
is not given | at feasts to many tribes. That is all about || boiled 40 
clover. | 

Baked Clover-Root.—Now I will talk about clover baked in | hot 1 
ashes. When the woman and her husband have nothing to eat | and 
they have no kettle, when they are camping out | in bad weather and 
their food is all gone, || then, since there is no place where clover does 5 
not grow, the woman goes to find | the leaves of the clover. When 
she finds them, she | digs out (the roots); and when she has many, she 
goes to a place where there is water, | carrying the clover. She 
washes (the roots) so that the sand comes off. | When all the sand is 
off, she goes back || to her camp, carrying the clover, and she sits 10 
down by the side of | the fire. Then she sends her husband inland 
to get | skunk cabbage, and, if there is no skunk-cabbage, to get dry 
fern-fronds. | When he gets the skunk-cabbage, he brings back two 
leaves and gives them | to his wife. The woman takes them and 
puts the | clover-roots into the skunk-cabbage leaves, which she 15 





LE‘wa ts!ebats!4la Lié*na lax Liasalitas. Wa, héx-‘idax'da‘x"- 33 
‘mése dax'‘id laxa LEx'sEmé qa‘s ts!ep!lidés laxa L!é'na qa‘s ts!6- 
q!tisés laxés spemsé. Wai, 4x'si‘mésé hé gwéovilaxs laé Lex‘Lak'a. 35 
Wa, gil'mésé ‘wiflaxs laé nag‘ik‘rlaxa ‘wipaxs laé gwat Lex‘La- 
k-’xa hinx‘Laakwé Lex’sema, yixs léx‘a‘maéda hayasrk-dla LEe‘wis 
sisbmé Lex‘Lak'xa hinx‘Laakwé Lex'sema. Wa, la k:lés k!wéla- 
dzem laxa q!énemé lélqwialatat‘ya. Wa, lamem gwal laxa hinx'Lta- 40 
akwé LEX'sEmMa. ) 

Baked Clover-Root.—WéaA, la‘mésrEn édzaqwaltsa dzamédzrkwé laxa 
ts!kElqwa gtinafyaxa LEx’semé. Wa, hé*maaxs klefsaé hié‘*ma‘ya 
ts!mdigé Letwis la‘wtinrmé Loxs k‘!eAsaé hinagéxs g-ayag‘ilisnlaé, 
yixs ‘yax'sa‘maéda ‘nala, wi, hé‘mis la g-dlelosm*watséxés giwtil- 
kwé, wi la k'!eas k'!és q!waxatsa LeEx’semé. Wai, la aléx‘idéda 5 
ts!edaqaxa Leg anowasa LEx’spmé. Wa, giil’‘mésé q!aqéxs laé 
héx*idarm ts!ds‘édnq. Wa, gil*‘mésé q!eydlqéxs laé laixa ‘wapé 
hingElaxés Lex‘semé qa‘s la ts!lox‘witalaq qa lawiyés ég'e- 
sEna‘yas. Wa, gil*mésé ‘witliwé ég-esena‘yaséxs laé nié‘nak" 
laxés giod’k!walé hanqrlaxés Lex'semé. Wa, li k!wanodlisaxés 10 
lngwitaxs laé ‘yalaqasés la‘wtinemeé qa lis laxa aLlé ax‘édex 
klaok!wa. Wa, g-ilémésé k:!e4s k-!aok!wiixs laé hé ixsn‘wéda gems. 
Wai, gil'mésé lotxa k‘!adk!wiixs g'axaé dalaxa malnxsa qa‘s ts!Awés 
laxés genrmé. Wai, lida ts!mdagé ax‘édeq qa‘s texdzddésa LEx’- 
spmé lixa k‘ladk!wé. Wa, li q!enépsemts laq. Wa, g’fl'mésé 15 


pes 
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16 folds around them. As soon as she | has done so, she takes split 
cedar-sticks and digs a hole in the hot | ashes just under the fire. 
When the hole is deep enough, she | takes the clover wrapped up in 
skunk-cabbage and puts it into it. | She takes the split cedar-sticks 


909 and she scrapes the hot ashes || over the clover that she is going to — 


bake. When | it is covered thick with hot ashes, she piles fire over 
it. | When this is done, she waits for it to be baked. After a short 
while | she thinks that it is done. Then she takes up the split cedar- 
sticks, scrapes | away the fire and the ashes, and digs out the clover 
25 wrapped up in || skunk-cabbage leaves. She opens the leaves and 
spreads them on the floor, | and the baked clover-roots are piled up 
in the middle | of the leaf. They use the leaf as a dish, and eat it 
without oil | when they eat the baked clover. The woman only eats 
30 it | with her husband; and they drink a little water after || eating it, 
as the white men do when they drink tea. After they have | eaten 
enough, they drink much water. That is al) about this. | 
Raw Clover-Root._-Now I will talk about | those who eat raw 
clover. Not all Indians eat it | raw. Generally it is eaten raw by 
35 the woman who is || digging it, when she gets hungry, and she does 
not wish to lose time by going to | eat in her house. Then she just 
eats raw | clover. That is the only time when it is eaten raw. | 
These are all the ways of eating clover. | 





16 gwalexs laé Ax*édxa xdkwé k!wa‘xtawa qa‘s ‘lap!édéxa ts!zlqwa 
gtinatya lax awabalisasés legwilé. Wa, gil'mésé hélabnrtalismxs laé 
ixfédxa q!enépsemalixa k-!adk!wé Lex'sema qa‘s ‘mEx"ts!odés laq. 
Wa, 1a &x‘édxa xodkwe k!wa‘xiawa qa‘s golés laxa ts!elqwa gtinatya 

20 qa‘s golsgemdalés laxés dzamésasE‘wé LEx'sEma. W4, g-il'mésé 
wix'sEmalaxa ts!Elqwa giinéxs laé modsgemdalasa gtilta lag. Wa, 
gil‘mésé gwata lae ésEla qa Llopés. Wa, k:lést!a alanm gillaxs 
laé k-dtaq lamm L!6paxs laé 4x*édxa xdkwe iklwacteee qa‘s golaxE- 
léxa gtilta Lefwa giinatyé. Wa, la k!wét!eqdlisaxa q!mnépsEmalixa 

25 k‘ladk!wa Lex’sema. Wa, 1a dzax*semdnq qa‘s Lep!aliléq. Wéa, 
Afmisé la modziya deamedaties laxa tslelqwe giiné lax nEgEdza- 
éyasa k‘!adk!wa. Wa, laem hamadzonox"séxs laé welwal‘idrxs laé 
LEX ‘Lax ‘idxa Araceae LEXx'sEma. Wa, la‘mé 4mm LEx’Lax‘i- 
dq LE‘wis la‘wiinemeé. W4A, lax‘da*xwé 4mm naxnaqaxa ‘wapaxs 

30 LHx'Lak'aé hé gwégiléda dédag‘ixa déyéxa mamal*a. WaA,g il*mésé 
pol‘idexs laé Alax“id nax‘idxa ‘wapé. Wa, lazm xaé gwala. 

Raw Clover-Root.—Wa, la*‘mésEn adzaqwat gwagwex's‘alal laxa 
k lYilx'k: !ax‘'axa LEx'sEmé yixs k:!ésaé ‘naxwéma bak!timé k:!ilx:- 
klak‘eq. Wa, hét!a q!tnala k !ilxk!ax'qéda ts!mdaqaxs laé ts!6- 

35 saq yixs laé posq !ex-‘ida qaxs k!ésaé hétq!ala Lak‘imx-‘ida qa‘s 
la himx‘id laxés gokwe. Wa, hé'mis 4em la k:!flx’k:-!ax-ida- 
atséxa LEX'sEmé; léx‘arm hi*mapdmmxa k'!nlx’é LEx'seméq. Wa, 
lazm ‘wi‘la gwala gwayi‘lilasaxa LEX'sEmé. 


yy 


BOAS | RECIPES bédD 


Cinquefoil (1).—Now I shall talk about the man who | cooks cinque- 
foil-roots for his tribe. First he takes a | large square box, which is put 
down at the right-hand side inside of | the house-door; and he takes 
cedar-wood that splits well, || and splits it into pieces of the size of the 
little finger; | and when he thinks he has enough, he takes the cedar- 
bark and | splits it in narrow strips and long. When he | thinks he 
has enough, he takes cedar-sticks and | measures them off so that they 
are of the length of the inside of the square box. || Then he takes his 
knife and he cuts them; and he takes another | cedar-stick and 
measures off the width of the inside of the square box, | and he cuts 
that also. Then he takes the other | cedar-sticks and measures them 
off according to the length of the square box. He measures | them 
with the cedar-stick, takes his knife, and cuts them off || so that they 
are all of the same length. When he thinks he has enough, | he takes 
the measure of the width of the box and measures off another | 
cedar-stick, and cuts it accordingly. There are only | two sticks for 
the width of the box. Then he | takes one of the cedar-sticks which 
he has measured according to the length of the || box, and 
one of those which he has measured | according to the width 
of the box, and he puts the two ends crosswise, in this | way:! 
He takes the split cedar-bark and ties them together. | When 
they have been tied, he takes another one that has been | 





Cinquefoil (1).—W<4A, la‘mésmn gwagwex's‘alal laxa brgwanmmaxs 


1 


15 


— 


laé t eqwélaxa t!ex"sdsé qaés g-okiiloté. Wa, hémm gil &x‘étsoséda - 


‘walasé k!imyaxLa qa g’axés hafnéla lax, hétk:!otstalitasa &weLelis 
tlexflas g'Okwas. Wa, li 4x‘édxa ég-aqwa lax xd4smtwé k!wa‘x- 
Lawa qga‘s xOxox"sEndéq qa yiilwés 4wiewitEns sElt!ax'ts!inatyéx. 
Wa, gil*mésé k-6taq larm hél‘axs laé ax*édxa deEnasé qa‘s dzkE- 
dzpxs‘aléq qa tslélts!mqlastowé LO° gilsg‘ildedzowa. Wa, gil*'em- 
xaaiwisé k:dtaq lanm héi‘axs laé ax*édxa k!wa‘xLawé qa‘s meEn- 
s‘idés lax ‘wisgmmasas Oots!4was g‘ilddlasasa k:!limyaxna. Wai, la 
ix*édxés k-!awayowé qa‘s k'!imts!mndéq. Wa, laxaé 4x*édxa ogti- 
‘la'mé xok" k!wa‘xLawa qa‘s meEns‘idéx ts!ng’dlas dts!4wasa k’ !im- 
yaxta. Wa, laxaé k:‘limts!mndeq. Wa, lai ax*édxa waodkwé 
k!wa'xLawa LEf‘wis meEnyayox gildolasasa k'!imyaxLa qa‘s meEnsés 
laxa k!watxtawé. Wa, la 4x*édxés k:!awayowé qa‘s k:!imk:!imts!a- 
lés laq qa ‘néfnpmasgemés. Wai, gil*mésé k-dtaq lanm hélaxs laé 
ixédxés mernyayowaxa ts!ng‘dla. Wa, la mens‘its lixa dgti- 
‘latmé k!wa‘xLawa laxaé k:!imts!entsés k'!awayowé laq. Wa, lansm 
maits!aq'méda ts!rgdla k!wa‘xLawa qaéda k:limyaxta. Wai, la 
Ax*édxa ‘nemts!aqé laxa menekwé k!wa‘xLtawa qaéda gilddlisa 
k:!imyaxta. Wa, hé'misa ‘nemts!aqé laxa menékwé k!wax‘Lawa 
qaéda ts!ne-dlisa k:limyaxua qa‘s k-Ak'Etodéx oba‘yasg'a gwileg’a.' 
Wa, la &xédxa dzexekwé denasa qa‘s yaLodés liq. Wa, gilt- 
mésé Elg‘aatkEla yilaiyaséxs laé ét!éd Ax*édxa ‘nemts!aqé@ g‘atyol 








1 So that the ends form a right angle. 
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measured according to the length of the box, and places it at the 
25 end of the one | that he tied on first; and he continues | doing 
so until he comes to the end of the crosspiece; and when he has 
filled it to the end, he takes the | other cedar-stick that had been 
measured for the other end (the width of the box), and he ties 

it on with | cedar-bark; and when he has finished with his frame for 
red-hot stones on which cinquefoils are cooked, | it is in this way: 
30 He places it inside the bottom of the square box. || Then 
he takes up a medium-sized basket and goes into the 


woods to look for | dry fern-fronds. When he finds them, - 


he pulls them out and puts them into his | basket. When 

it is full, he carries the | dry fern-fronds on his back into his | 
35 house, and puts them down next to the square box. || After he has 
done so, he takes a stout and Jong cedar-bark rope, | coils it up, 
and dips it into the water on the beach. | When the kinks are all out, 

he takes it back | into the house and ties it around the square box, | 
49 the whole height of it, and as tightly as possible, || so that the box 
may not burst when they begin to put red-hot | stones into it, for 
very often the square boxes burst | when the host who gives a cinque- 
foil-root feast fails to put a rope around it. | After this has been done, 
they do the same as they do when they | build a fire in the middle 
45 of the house | for clover and put stones on it. || When (the stones) 





laxa menékwé qaéda g‘ildoliixs laé k‘adenddzEents laxa gilx-dé 
25 yilaLelodayoséxs laaxat! yil‘atelots. Wa, a’mésé la hé gwena- 
ktlas labendalaxa gébatyé. Wa, giilfmésé q!tilbaxs laé ax*édxa 
meEnékwé k!wafxLawa qaéda ipsbatyé. Wa, laxaé yilfarelots yisa 
denasé laq. Wa, gil*mésé gwala tlak:!acé ‘nng-idzoxa t!ex"sdsaxs 
laé g-a gwiilég-a (fig.). Wa, li paq!exvents laxa k-!emyaxia. Wa, 
30 hétmis la ét!éd &x‘6tsd‘séda hél‘a lmxatya qa‘s la laxa ax!é alax 
gpmsa. Wai, gil’mésé q !agéxs laé k!tlx-‘ideq qa‘s dzopts!alés laxés 
gagemyaats!é lmxafya. Wa, giil'mésé k-dt!laxs laé OxLEx“‘idxés 
ermdzats!é lexatya qa‘s la oxolt!alaq qa‘s la oxtaérelaq laxés 
g-dkwé qa‘s li oxiEg‘alitaq lax mag-inwalitasa k-!imyaxta. Wa, 
35 gilfmésé gwilexs laé 4x°e*dxa Lekwé dEnsEm dEnEmaxa g‘iltla. 
Wa, la q!rlxwalaq qa‘s li hipstendeq laxa ‘wapasa L!mma‘isé. 
Wa, giilfmésé ‘witliwé q!ek:!zlsis laé xwélaqamm la q!elxwalaq 
qa‘s la laén laxés g-Okwé. Wa, héx‘ida‘mésé qux‘semts laxa k:!im- 
yaxLa qa hamelxsemayéséq lAxés Alaénatyé tek!ttaléda denzmé 
40 qa k'!ésés yimxséda k:!imyaxia qo lal k‘lipts!élayoLa x iIxExsE- 
mala tlésem liq qaxs q!tinalaé yimxséda k:!imyaxLaxs q!emq!em- 


dzaakwélaé qmx’sEmdéda t!eqwélixa t!ex"sdsé. Wa, gil*mésé 


gwila brgwanEmaxs laé 4mm nEqEmg iltEwéx gwég-ilasasa 1a laq6- 
lila qaéda LEx'sEmé, LE‘wa t!ésEmaxs laé ts!Ats!nlq!wask*wa. Wa4, 
45 g il‘'méséla ‘naxwa ‘mé*meEnitsEemx ‘idéda t !ésEmaxs laé &x*étsE*weda 
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aré allred-hot, | twomen take two long pairsof tongs, which they |useas 
walking-sticks, and go out of the house in which the cinquefoil-roots are 
being cooked. | They are going to invite the tribe to come and eat 
cinquefoil-roots. They gointo | each house and stand inside the door. || 
As soon as they have gone all through the village, they go back and call 
again. | When they come back to the house in which the roots are being 
cooked, | they spread mats for the guests tositdownon. After | they 
have done so, the guests come in; and when they are in, | the two men 
take the square box and put it || down by the side of the fire in the 
middle of the house. Another man takes | two large buckets and 
goes to draw | fresh water; and when the one who went to draw water 
comes back, | another man takes the frame out of | the bottom of the 
box and puts it up against the side of the box, || behind it, away from 
the fire in the middle of the house. When | this has been done, each 
takes a bucket, and, | standing at each end of the square box, carry- 
ing in the hand | the fire-tongs and the bucket, they put it down at 
the | left-hand side. Then they take off || the burning fire and put 
it down at each end of the fireplace. When it has all been taken off, | 
they put the ends of the tongs into the | buckets which contain the 
water, | and keep them in this way until the ends are wet. | That is 





malts!agé gilse-ilt!a k:!ék:!mpitalaa yisa ma‘lokwée béebegwanrm 
qa‘s sék'!aganowaxs laé hoqtwelsa laxa t!nqwélats!e gokwa. Wa, 
lamm lat Lée‘lalaixes g-oktlote qa gaxés t!mxt!laqwa laxés q!wal- 
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46 


xoené'mé la LaLaxstolts!ax tléet!exilis gig‘okwasés g oktlotée. 


Wa, gilf'mésé labulsaxa g'Ox"demsaxs g’axaé aédaaga étse®sta‘na- 
ktla. Wa, g-il*mésé laéy laxa t!eqwélats!é gokwa laé ha‘nakwéla 
LEp/alitelaxa k!witasa tlext!aq’taxa tlex%sdsé. Wa4, . gil*méseé 
gwalmxs laé hogwiteléda Lé‘lanemé. Wai, gil‘mésé ‘wi'laéLexs laé 
héx*ida‘ma ma‘lokwé bébEgwanrm 4x‘édxa k’!imyaxta qa‘s h&nd- 
lisés laxa laqwawalitasa t!eqwélats!é g-okwa. Wa, la ax‘edéda 
‘nEmokwée bEgwinEmxa maltspmé 4wA naEngats!é qa‘s li tséx‘i- 
dex alti ‘wapa. Wa, gilfmésé g-axa tsixdaxa ‘wipaxs laéda 
‘neEmokwé begwanmrm Axwitits!odxa k:'litk:-!mdésé paq!exLéxa 
k !imyaxta qa‘s tsagmndlilés laxa k:!imyaxta lax Axanalilasa 
klimyaxta laxa laqwawalilasa t!mqwélats!é g-okwa. Wa, gil‘mésé 
gwalnxs laé ix‘édxa ‘nal*nemsgEmé naEngats!é laxés ma‘lok!wena‘ya 
bébrgwanEmé la Lax'LEwil lax ‘wax'sandlilasa k-!fmyaxta dedalaxa 
‘naltnemts!aqé k!ipralaa. Wa, hé*misé hang‘alilasa naEngats!és 
gégrmxagawalite. Wa,la hérm gil ix%étso‘séxs lué ‘wax'sé‘stendxa 
gilta qa las axét lax ‘wax'sbalitasa Imgwilé. Wa, g’ilfmésé ‘wilx’- 
saxs laé ‘npmax‘id'ma k!ék:!ipzlg-isé bébrgwanEm L!enxstEnts 
Obafyasés k:!ék‘!ipralaa laxa nakngats!é laxés ‘wi‘wabets!dlaé- 
nafyaxa ‘wapé. Wii, ax‘sifmésé hé gwaélé qi Lex‘édés dba‘yas. 
Wi, hé‘mis la 4x‘édaatsa begwanrmaxa hélagité densen denrma 
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70 the time when the man takes a fairly stout cedar-bark rope || and winds 
it around the square box so that it may not burst open when | they 
put the red-hot stones into it. Generally | the rope is put around the 
square box before the guests come in. | When this has been done, the 
two men who are to pick up the red-hot stones | take the tongs out 

75 of the water and pick up the red-hot || stones and put them into the 
square box; | and when the end of the tongs begins to burn, they | push 
them at once into the water; and when the ends are wet again, | they 
pick up more red-hot stones. During this time | the wife of the host 
who is to give a feast of cinquefoil-roots takes a new, smooth mat 

80 and || spreads it out behind the box in which the cinquefoil-roots are 
to be cooked. She takes | one of the cinquefoil-baskets, unties the 
top, | and takes out the roots, which she throws on the mat. | She 
pulls them apart so that they lie loosely on the mat. She does this 

85 with | four cinquefoil-baskets. When the roots are all || piled up 
loosely, she takes one of the baskets of long roots | and a new mat, 
which she spreads out. | She unties the top and takes them out very 
carefully, | puts them on the mat, | and pulls them apart carefully, 

90 because she does not want them to break, for they are all long. || As 
soon as they have been pulled apart, she takes the dry fern-leaves 
and | puts them down on the floor of the house near by. She takes 
old mats | and puts them down next to the square box. | After this 





70 qa‘s qex'sé‘stpndés laixa k:limyaxta qa k:!ésétes yimxsal ‘wi‘lal 
klipts!oyoLa x‘Ix'ExsEmala t!ésem liq. Wa, la q!tnala gprydt 
qEx'sEmtsE‘wa k:!!myaxtixs k‘!és‘maé hogwita Lé‘lanemé. Was, 
e-il’mésé gwalexs ladda ma‘lokwe k:!ék:!epeleis bébrgwainzm 
Axwtistendex dba‘fyasés k‘!ék-lipralaa qa‘s k‘liplidés laxa x‘ix'Ex- 

75 spmala t!ésema qa‘s li k'lipts!alas laxa t!eqwé‘lats!é k-!imyaxta. 
Wai, gilnaxwa‘mésé x‘ix’édé dba‘yas k:!ipLalaaséxs laé héx-‘idamm 
LlenxstEnts dba‘ya laxa ‘wapé. Wa, gil*mése k!tinx*édé dba‘ya- 
séxs laé ét!éd k'!ip!éts laxa x'ix'exsEmala t!és—Ema laaLasa gEnE- 
masa tleqwélaxa t!ex"sdsé ix*édxa ég-idzowé Eldzd le*watya qa‘s 

go Lep!alilés lax axandlifasa t!mqwélats!é k!imyaxna. Wa, li ix‘édxa 
‘nEmseEme t!egwats!é Lilabata qa‘s qwéleyindéx t!mmak‘iya‘yas. 


Wa, li belxtilts!odeq qa‘s la belxedzdts laxa tebéelé téwatya. 


Wa, la bél*édeq qa hasdéxwalés. Wa, ‘nixwamnm hé gwex‘‘idqéxs 
mosgemaéda tlét!egwats!é Llat!sbata. Wa, g‘iltmésé ‘wi'la la 
g5 bélkwaxs laé &x‘édaxaaxa ‘neEmsgEmé Laxabats!é Llabata. Wa, 
hé‘misa Eldzo‘maxat! téwatya. Wa, li Lep!alitasa letwatyé. Wa, 
laxaé qwéltnyindex t!mmak‘tyafyas. Wa, laxaé aék-ilaxs laé bel- 
x‘tilts!odeq qa‘s li belxmdzots lixa lé*watyé. Wa, laxaé aékilaxs 
laé belédeq qaxs gwaq!rtaaq anits!ala qa senalés laxés &wasgr- 
99 masé. Wa, gil*’mésé ‘witla la bélkwaxs laé &x*édxa gemsé qa‘s 
g'axé tex‘alilas laxa nexwala lag. Wai, Jaxaé ax*édxa k: lak: lek: !o- 
bané qa g’4xés axét lax mag‘inwalilasa t !eqwélats!é k:!imyaxta. Wa, 


eo 
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has been done, the two men who have picked up the red-hot stones 
throw the | dry fern-leaves on the red-hot stones; and || after they 
have done so, they take the frame and place it on top of the fern- 
leaves. | They take the short cinquefoil-roots and place them in the 
square box, | then they put the frame into the box; and when | all 
the short cinquefoil-roots are in, the woman gives four pieces of split | 
cedar-bark to the man, and he places them over the || short cinquefoil- 
roots. Then he takes up the long cinquefoil-roots and throws them 
on top of the | short roots, and the four pieces of split bark are a 
mark between the short | and the long roots. As soon as the long 
roots have all been put in, | the woman takes old mats and spreads 
them | next to the square box. When they are all || ready, the two 
men take each one of the | buckets, each standing on one side of the 
square box, | and they pour the water over the long cinquefoil-roots. | 
When the water has all been poured out of the buckets, they take 
hold of | the old mats at each corner and throw them over the box in 
which the roots are steaming; || and they only stop when many | old 
mats have been put on as a cover, so that the steam can not come 
through. | After they have covered it, the woman goes into a room | 
in the corner of her house where the dishes are generally kept, | and 





gil*mésé gwala laéda ma‘lokwé k:!ek'!ipelg-is bébrgwanmm ix‘édxa 
gEemsé qa‘s texgyimdalés laxa x‘ix'exsemala t!ésema. Wa, g’il- 
émésé gwalmxs laé 4x*édxa k:litk:!idésé qa‘s paqryindés laxa gEmsé. 
Wi, la belx‘idxa t!mx"sdsé qa‘s lixat! belxts!flas laxa k-!imyax- 
La. Wa, lamm belxedzédalas laxa k‘litk'!mdésé. Wa, g‘il*mésé 
‘wilts!A4wéeda t!ex"sdsaxs laéda ts!mdagé ts!4sa mots!aqé dzExEk" 
-denas lixa bagwanrmé. W4, k-atnyindalas lax dokwa‘ya‘yasa 
t!ex"sdsé. Wai, la belxplilaxa Laxabdlisé qa‘s la brelxmyindés laxa 
tlex"sosé. Wa, lazrm awtlgawa*‘ya mots!laqé drEnatsa t!Ex"sdsé 
LE‘wa LaxabAlisé. Wa, g-ilfmésé ‘witla la brlxa‘ya‘ya LaxabAlisaxs 
laéda ts!mdaqé 4x‘édxa k'!ak:!ak-!obana qa‘s lai Lep!alitelas laxa 
mag‘inwalilasa t!eqwélats! k:!imyaxta. Wa, g-il‘mésé ‘wi‘la la 
gwalilaxs laéda ma‘lokwé bébrgwanem k. logiilitaxa ‘nalfneEmsgEmé 
nénagats la qa‘s li Lax‘walit lax ‘wax'sandlilasa t!eqwélats!é k-!im- 
yaxLixs laé tsadzeLnyintsa ‘wapé laxa oktiyatyasa Laxabalisé. 
Wi, g il*mésé ‘wilg-ilts !aweda ‘wapé laxa nénagats !ixs laé dadenxEnd- 
xa k:lak-!nk'!obané qa‘s naspyindés lax dkwaya‘yasa 1a k:!aln- 

yala Laxabilisa. Wa, al‘mésé gwal nasaqéxs laé ‘wi'léda q!énzmé 
ke lak'tek:!obané nas‘idayoq qa k'!ésés k-n*x"sfiléda k:latela laq. 
Wa, gil'mésé gwal nasaqéxs laéda ts!edagé lats!alil laxa ots!alile 
lax onégwilasés gdkwé gaxs hé*maé q!inala k-ax’k-aélatsa loxl- 
qiwé qa‘s la k olts!Alitlag. Wa, lida ‘nemdkwé begwanrm 
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15 she passes them out. One of the men || takes the dishes from her, 
and puts them down at the | left-hand side of the door of the house. 
Then the | other man counts how many dishes there will be, for there 
will | be one dish for each group of six guests. | As soon as he has 

20 counted them, he names the number of dishes required; || that is, 
the number of dishes that the woman passes out of the room. | As 
soon as all the dishes are out of the room, the woman | takes one 
kelp bottle of oil for every two dishes; and when | the oil-bottles 
and dishes have all been taken out, one of the | men takes the fire- 

25 tongs and with them strikes the mat covering of the || long cinquefoil- 

roots. If the cover sinks down, the roots are done. If it does | not 

stay down but jumps back, they are not done yet. (If they are 
done,) he takes off | the mat covering, and a new mat is spread out. | 

The two men take hold on each end of the strips | of cedar-bark that 

mark the level between the short and the long roots. They take them 

all up and put them down || on the new mat that had been spread out. 

After (the men) have done this, they | take their fire-tongs and push 

them in. When the legs of the tongs spread open, | they press them 

together, and they lift out the short roots, and | they put them on 
another new mat that has been spread out; | and they only stop 

35 taking out the roots when they are all out of the || box. Then the 
two men put down their | fire-tongs and sit down on each side of the 


5) 


cS 





15 kakalaxa lorlq!wé laxa ts!edaqgé qa‘s l& k-ag-alitelaq laxa 
gEmxotstalilasa t!exilisa t!eqwé‘lats!é gokwa. Wa, laLtéda ‘neE- 
mokwé begwanrm gelpax ‘waxéxiaasas lorlq!wéda k!wele lax 
qléqlanlalase‘wa ‘nalineméxta toElq!wiisa bébrgwannmé. Wa, 
gilfmésé gwala grlpiixs laé Léx*édex ‘wax*éxLaasLasa loElq!we. 

20 Wa, hémis ‘wix'éxiéda ldelq!wa k-dlt!alélemsa ts!mdaqé. Wa, 
go il'mésé ‘wi'lolt lalitéda loxlq !wixs laé 4x‘édaxaéda ts!pdaqaxa ‘nal- 
‘npmé ‘wafwadé L!éna qaéda maémalexta torlq!wa. WéA, g’il’mésé 
‘wi‘lottlalitéda ‘watts!ala L!éna Le*wa lorlq!waixs laéda ‘neEmokwé 
brgwanrEm &x‘édxa k:!iptalaa qa‘s kwéxsemdés laxa nayEmasa 

25 Laxabalisé. Wa, gil‘mésé xtitayax‘idexs !aé Llopa. Wa, g il‘mésé 
k'!és xiitatyaxidexs laé k-lilx'a. Wa, li héx‘idamm lét!etsn*wé 
nasEya‘yas. Wa, laxaé Ltep!alilema tsldzowé lé*watya. Wa, 
Afmisa ma‘lokwé béebregwinrm didebendEex ‘wax'sba‘yasa awtilga- 
wa‘yé denasa LEfwa t!Ex"sdsé qa‘s wégitElédéq qa‘s la brlxn- 

30 dzots laxa tebelé xldzo lé*wa‘tya. Wi, gil*mésé gwalmxs laeé 
ixtédxés k:‘!ék'!ipralaa qa‘s L!enq !eqéséxs laé Aqalé ‘wax’sanddzEx- 
stafyasa k:lipralaixs laé klip !éts laxa ts!elqwa t!Ex"sdsa qa‘s la 
k'lnbedzots laixa dgii‘latmaxat! Lebét xzldzo 1étwatya. Wa, — 
alfmésé gwal k:!ipwtilts!alaqéxs laé ‘wi'lolts!awéda t!mx"sdsé laxa 

35 k‘limyaxita. Wa, laxdaf‘xwa ma‘lékwé bébrgwanzm g‘ig‘alilaxés 
k lék'!ipralaa qa‘és k!tidzmnoliléx ‘wax'sand‘yasa t!Ex"sdsaxs laé 
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short roots which are | on the new mat. Then they shake the steam 37 
out of them, | taking up with both hands the short roots, and shaking 
them while they are | holding them up. Then the short roots fall 
down one by one, falling back || on the others; and before the two 40 
men have done so a long time | the steam has all gone out. The 
woman does the same with the long roots; | and when she has done 
so, she takes the dishes and | puts the long cinquefoil-roots into them, 
and the two men | put the short cinquefoil-roots into the dishes. 
When they have done so, they || take the oil-bottles and pour the oil 45 
into the dishes containing the long roots | and the short roots; and 
they measure so that the | oil of one bottle is put into two dishes. 
After they have done so, they place | the dishes of long roots before 
the chiefs, one dish for | each six of them; and when the chiefs have 
received theirs, || they put one dish before six of the common people. | 50 
When they have been put down, the | chiefs tuck up the sleeves of 
their shirts, | and after doing so they begin to eat. They take the | 
long roots with the right hand, fold them up with the thumb, || and, 55 
when they have been made into a ball, they put them into the | 
mouth. They all do it in this way; and the common people | eat 
the short roots in the same way as the long roots are eaten. | After 
they have had enough, those who have eaten the long roots and | 
those who have eaten the short roots take in their hands what is left 





belxrdzalitxa rEldzowé lé'watya. Wa, dox*mé k:!altodex k:!atulas. 37 
Wa, lamm dax‘itsés ‘wax'sdlts!ana‘yé laxa t!mx"sosé qa‘s k: !itnlés laé - 
dzoxwalas. Wa, hé‘mis la ts!alts!anemk‘ilatsa t!Ex"sdsaxs laé téq !E- 
laxeswadkwe. Wai, k:!éts!mmésé géovilila ma‘lokwé bébrEgwanzmxs 4\() 
laé gwat k‘latela. Wa, lara hé*ma ts!mdaqé hé gwég-ilaxa Laxaba- 
lise. Wa, gil'mésé gwilmxs laé Ax*édéda ts!mdaqaxa lorlq!wé qa‘s 
belts!alési. raxabalisé lag. Wa, léda ma‘lokwé bébrgwanEm bél- 
tslalasa t!ex"sdsé laxa lonlq!we. Wa, gil'mésé ‘wi'laxs laé 4x*étsE- 
‘wéda ‘watts !ala L!éna qa‘s k!tingeLnyindaléxa Laxapts!dla loelq!wa 45 
LE‘wa tlex"tslala loelq!wa. Wa, lazem menékwa ‘nemé ‘wa‘wadé 
L!éna laxa maltexta toElq!wa. Wa, gil’mésé gwalexs laé k-ax:- 
dzamdlilasa Laxapts!4la lorlq!wa laxa gig ignmatyé laxés q !€q !a- 
Lalaénafyaxa ‘nal‘neméxia loq!wa. Wa4, g‘il*mésé ‘wilxtowa gvig‘i- 
gimafyaxs laé k-ax‘itsm’wa bxrgtilidatyé; lanrmxaé q!éq!at!alaxa 50 
‘naltneméxita loq!wa. Wa, gvilf’mésé ‘wilg-alitéda torlq!wiixs laé 
héx‘ida‘ma gig-‘igima‘yé L!ép!ex‘idex dbalts!ana‘yasés q !éq !ESE- 
nafyé. Wa, g‘il‘mésé gwalexs laé daxa, wi, la‘*mé dasgmmdxa 
Laxabalisé yisés hétk:!dts!anatyé. Wa, li k-!ok-loxsEmasés qoma 
lag. WA, g-il‘mésé loxsEma Laxabalisaxs laé tsdq!tisas laxés 55 
semsé. Wa, la ‘naxwarm hé gwégila Le‘wa begtilida‘yaxs laé 
tlex"tlak"xa t!px%sdsé gwég‘ilasasa LElaxapg‘iixa Laxabdlisé. Wa, 
e-il'mésé polidexs laé ‘wi‘lafma Lelaxapg’ixa Laxabalisé LEtwa 
timxt!akwaxa t!ex"sdsé texseEmdxés &néx’si‘yé qa‘s li mdterlaq 
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60 over and take it home || to their wives. Then they drink water in 
their houses. | That is all about this. The long and the | short 
cinquefoil-roots are given at great feasts to many tribes, for | they 
are counted when chiefs count their feasts in rivalry. | 

65 (2) Thereis another way of cooking short and ||long cinquefoil-roots— 
when they are boiled for a married couple and their children, | and 
when they invite their brothers or sisters. First, | the woman goes 
to get her | small kettle for cooking long and short cinquefoil-roots, 
for there is only one way of cooking them. »She | washes out the small 

70 kettle; and when it is clean, she takes split || cedar-wood and meas- 
ures the size of the bottom of the kettle with the | split cedar-wood. 
She breaks the sticks and places them in the bottom, | six at the 
bottom of the small kettle, and she places the same number cross- 
wise over | those six which she first put in. After | she has put 
them in, they are in this way app in the bottom of the small 

75 kettle. || After she has crossed FAHD the sticks in the bottom of 
the small kettle, | she takes NEE” her basket containing the 
long cinquefoil-roots, unties it, | takes a small dish and pours 
some water into it until it is half full. | She takes the long 
roots out of the basket and | puts them into the water in the 

SO small dish, and she || washes them. After she has done so, she 








60 qaés gpgenpmé. Wa, alfmésé nax‘idxa ‘wapé laxés gig-okwé. 
Wa, lazm gwal laxéq. Wa, laem k!wéladzema Laxabalisé Le*wa 
tlaxtsose laxa ‘walasé rey eeeee q!énemé lélqwalata‘ya yixs 
Laydasa gig‘Egima‘yaxs Laplaasés k!wélats!Ets!a‘yé. 

(2) Wii, giatmés ‘nemx"‘idila hi‘méx'silaénéxa t!ex"sdsé LESwa 

65 Laxabalisé, yixs hinx'LentsE‘waé qaéda hayasEk’dla LE*wis sasEmé 
Loxs Lé‘lalayA%é laxa ‘nal*neEmweyoté. Wai, hémm gil 4xétsd‘sa 
ts!Edaqaxs laé &x°édxés Laxapé‘lats!@Lé hatneEma LOxs t!Eeqwé‘la- 
ts!étra ha‘nemé qaxs ‘nEmaé gwilaasas, yixs laé aék‘!a ts!loxt- 
gindxa hatnemé. Wa, gil'mésé ég‘ig‘axs laé &x‘édxa xdkwé 

70 k!watxLtawa. Wa, li mens‘idex ‘widzEq!exsdaasasa ha‘nEemé, yisa 
xokwé k!wa‘xtawa. Wa, la kOk‘oxsendeq qa‘s xtlx_endalésa 
q!riets!agé lax Oxiatyasa ha‘nemé. Wa, laxaé gék‘iyindalasa 
hémaxat! ‘waxéda g‘ilx'dé xilxtendalayoséda q!EL!Etslaqa. Wa, 
lig'a gwilaxs laé gwala k‘laat!exta‘yasa t!eqwé‘lats!é ha*nema 

75 (fig.). Wa, gil’mésé gwala k:laat!mxiafyasa t!eqwé‘lats!é ha‘nema 
laé ix*édxés Laxabats!6 Llabata qa‘s qwéleyindéx t!mmak-iya‘yas. 
Wai, li &x*édxa lalogtimé qa‘s giixts!odésa ‘wape laq qa negoyoxs- 
dalés. Wa, li brlx‘tilts!odxa Laxabdlisé laxa laxabats!é L!abata qa‘s 
brlxstendés laxa ‘wabrts!4wasa lalogiimé. Wa, la bételtalaqéxs laé 

80 ts!ox*wideq. Wa, gil*mésé gwalexs laé brlx‘tistendEq qa‘s la bél- 
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takes them out of the water and | puts them on the frame in the 81 
bottom of the kettle for cooking the long roots. She only | stops 
putting them into the small kettle when they are heaped up high. 
She pours on very little | water, about half a cupful. | She takes a 
piece of old mat and covers (the kettle) with it. || Then she tucks it in 85 
all round so that it is tight, and so that not much steam | can come 
out when (the water) begins to boil. After she has done so, | she 
puts it on the fire; and when it begins to boil, she takes her | fire- 
tongs and strikes the mat covering. When it | stays down and does 
not jump back, she takes it off the fire, removes || the mat covering, 90 
takes the small dish and puts it alongside of the | kettle. Then she 
takes the fire-tongs and pushes them into the | cinquefoil-roots which 
are now done, picks them out and puts them into the small dish. | 
She only stops when they are all out of the kettle. Then she | takes 
up the steaming long roots, holds them up, and shakes them, until | 
the steam comes out. As soon as they stop steaming, she takes an | 95 
oil-dish, pours oil into it, and, after doing so, she | puts the dish with 
the long roots in front of those who are to eat it. | She places the oil- 
dish on the outer side of the small dish. | Then those who are to eat 
the boiled roots begin to eat. || They take hold of them with the right 200 
hand, and | press the roots with the thumb so as to make a ball. 





dzots laxa k‘laat!pxLa‘yasa Laxapé‘lats!@ ha‘nema. W4A, al*mésé 81 
gwal belxts!4laxa ha‘nemaxs laé Llak‘nmala. Wai, la xau!mx* id - 
giq!eqasa walaandwisé LO nEegoydlida ‘wapé laxa dédag-aats!é 
k!wa‘sta. Wa, li Ax‘édxa k'!ak:!obanédzrsé qa‘s naisEmdés liq. 
Wa, lamm dzopax ewand‘yas qa 4mxés qa k‘!ésés xenwela k'!alts4- 85 
léda k'!alela laq qo medeElx‘widELo. Wa, gil*mésé gwalexs laé 
hinx'Lents laxa lmgwité. Wa, gil‘mésé medelx‘widexs laé Ax*édxés 
ts!ésLala qa‘s kwéxsemdéxa nasrya‘yé k'!aklobana. Wa, g-il‘mésé 
xlitbyax‘idexs laé héx‘idakm hanx'sendrq laxa lngwilé qa‘s naso- 
déx nisrya‘yas. Wa, la 4x*édxa lalogtimé qa‘s h&‘nolilés lixa Laxa- 90 
pélats!6 hatnema. Wa, la 4x‘édxa ts!ésLala qa‘s L!enq!Eqés laxa 

la L!0pa Laxabalisaxs laé k:!ip!édmq qa‘s li k:!ipts!ots laxa 1talo- 
etme. Wai, alfmésé gwalmxs laé ‘wilgilts!iawa ha‘nemé, wa, la 
dax*idxa k:l!alela Laxabalisa qa‘s dzox‘dstaliséxs laé k-!iteliq qa 
lawilésa k-!atela lag. Wa, g-il‘mésé gwal k:!alelaxs laé ax*édxa 95 
ts!pbats!é qa‘s k!tinxts!odésa L!éna laq. Wa, g-il'mésé gwalexs laé 
k-agEmlilasa Laxapts!ala lilogtim laxa telaxapg‘ttaxa Laxabilisé. 
Wi, la k-dg-alittsa ts!mbats!@ Llé*na lax L!asaxdza‘yasa tlogtimé. 
Wa, héx‘idatmésé daxwéda Laxapélag'itaxa hinx‘taakwé Laxa- 
balisa. Wa, li dax‘‘itsés hétk:!dts!anatyé laxa Laxabélisé qa‘s 200 
k:!Oxwisés qoma laq. Wa, g’il‘mésé loxsemx*‘idExs laé ts!Ep !éts 
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2 Then they dip (the ball) | into the oil and put it into the mouth. 
They keep on doing this | until they have had enough. Then they 
drink some | water after eating the boiled long roots. | 

5 There are only two ways of cooking the long and short cinquefoil- 
roots. | Only this teaches the common people their low station, | 
when it is given in a feast, for the long roots are given to the chiefs 
and the | short ones (to the others), for only chiefs eat the long 

10 roots | and the common men eat the short roots. || That is all about 
this. 

1 Erythronium.—If the woman has many Erythronium plants, she 
takes a large dish | and puts it down at the place where she | always 
sits. With one hand she takes up the | flat-bottomed basket contain- 

5 ing the roots and pours them into the large dish. || Then she goes to 
get water in her bucket, and pours it into | the large dish contain- 
ing the roots, and she moves them with her hands so that the | 
earth comes off, She washes them; and | after moving them with 
her hands, she washes out the flaibottomed basket. | When it is 

10 clean, she takes the roots out of the water and || puts them back into 
the small-meshed flat-bottomed basket. When | the roots have all 
been taken out of the washing-dish, she takes up the | washing-dish 
at each end and pours out the dirty water outside of | the house; 
and she he it back again and puts it down | where it was before. 





g laxa les na hae ts s15q !tisés laxés sEmsé. Wa, 4x’ simésé he ¢ gwe- 
oilé. Wi, al’mésé gwalexs laé poltida. Wa, lazm nax‘idxa *wa- 
paxs laé Lelaxapg‘Exa hinx‘Laakwé raxabalisa. 

5 Wa, malédala‘mé ha‘méx'silaéna‘yaxa Laxabalisé Lefwa t!px"sdsée. 
Wa, lamm léx‘akm q/!alfatelatsa brgtiida‘yaxés &wélox‘tinasaxs 
himgelitaé Le‘wa gig igimatyé laxa Laxapélaxa Laxabélisé Le‘wa 
tleqwélixa t!mxYsdsé, qaxs léx‘a‘maéda gig’ fgimatyé LElaxapeixa 
Laxabalisé. Wa, la tlextlaqwa brgwiilidafyaxa tlmx"sosé. Wa, 

10 lanm gwat Peed 

1 Erythronium.—W<A,' laé &x‘édxa ‘walasé loq !waxs q!EyoLaéda ts!E- 
diqaxa x‘aasx‘Eent!é. W4&, gaxé k-ag-alilas laxés hémendala‘mé 
k!waélasa. Wa, la k:!dqtilitaxa x:aasx‘Ent!laats!é t!loltlox'srm LE- 
q!mxsd Imxa‘ya qa‘s 14 qepdsasa x‘aasx’Ent!é laxa ‘walasé toq!wa. 

5 Wi, li tséx‘idxa ‘wapé yisés nagats!é qa‘s gaxé gtiq!mqas lixa 
x‘aasx’Ent!ts!4léda ‘walasé toq!wa. Wa, la golg-rlgéq qa lawayé 
dzédzpxsEma‘yas. Wa, larm ts!oxwaq laxés gwegilasag. Wa, 
gil*mésé gwal golg: slgeqexs laé ts!ox"seEmdxa LEq!mxsdé lmxa‘ya. 
Wa, gil'mésé- éx'tslaxs laé golostendalaxa x-aasx-mnt!é qa‘s li 

10 klats!flas laxa tlolt!ox"semé Leq!exsd lexatya. Wa, g-fl‘mésé 
ewifldstéda la ts!ok" x‘aasx’Ent! laxa ts!ts!iq laé daidmebendxa 
ts!ats!é ‘walas toq!wa qa‘s la gtiqodxa néqwa ‘wapa lax L!asana- 
efyasés g’Okwé. Wa, gaxé xwélaqa kaérelaq qa‘s 1a k‘dg-alitas 
lax gilx'dé k-aélats. W4&, laxaé gixts!dtsa ‘wapé laxa ts!Ats!é 





—<—$_—___— 


1 Continued from p, 198, line 22. 
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Then she pours some water into the || large washing-dish, and takes 15 
up in one hand the basket containing the roots | and pours them into 
the dish. She leaves them there | until she is ready to cook them. 
She also changes the | water in which they have been washed for 
clean water, and leaves the roots init. Then she builds up | the fire 
amd goes down to the beach, || carrying in her hands a basket for 20 
stones. She puts | stones into it; and when it is full, she carries it 
on her back and puts the stones on the | fire. She continues doing 
this if she has many roots. | When she has enough stones, she takes 
her steaming-box | and places it ready by the side of the fire. She 
draws fresh water || in her bucket and pours it into the steaming-box. 25 
When | it is half full, she stops pouring in water. Then she goes | 
with her bucket to draw more water, and puts it down by the side 
of the steaming-box; | and after doing so, she takes her tongs and 
puts them down. | Now everything is ready. When the stones of the 
fire are red-hot, || she takes the fire-tongs, and also the bucket with 30 
water | that stands by the side of the fire. She is going to dip the 
red-hot | stones in it, and she takes up the red-hot stones with the 
tongs. | She quickly dips them into the water in the bucket, until the | 
ashes that stick on them come off. She puts them into the water in 
the steaming-box, || and she continues to do so. Assoon as the water 35 





fwalas loq!wa. Wa, la k:loqtlitxa x‘aasx’‘ent!aats!é Leq!mxsd In- 15 
xafya qa‘s giixstendés laxa loq!wa. Wai, 4*més la hé gwéstalita 
laé xwanatelax L!dbastas, yixs lamaanal Llayddnq lixa éx‘stowé 
‘wapa yix la Axstalilatsa ts!okwé x‘aasx'ent!a. Wa, li leqwéla- 
x‘idxés Ingwilé. Wa, lai lents!és laxa L!ema‘isasés g:dkwé dak: !o- ,,, 
tElaxa Imxa‘yé qa‘s tligats!éxa t!ésemé. Wi, la tlixtslalasa t!é- 29 
semé lag. Wa, li qotlaxs laé OxLdsdésaq qa‘s li xmx"zalas lixés 
Imgwile. Wa, la hanalexs q!énemaés q!olasoLé x‘aasx‘Ent!a. 
Wi, gil‘mésé hél*é xngwanemas t!ésemaxs laé Ax*édxés Cee 
qa g’axés gwalit hinolisxa Ingwilé. Wa, li tséx“‘idxa ‘wetwap!nmé . 
yisés nagats!é qa‘s li gtixts!4lasa ‘wapé laxa q!dlats!6. Wa, g-il- 8 
émésé nEgoyoxsdalaxs laé gwat giixts!alaq. Wa, lara lazm ét!éd 
tséx‘‘itsa nagats!6 lixa ‘wapé qa hi‘nélés q lots laliltsnéwa. Wii, 

go ilémésé gwaboxs laé 4x*édxés k-lipralaa qa gaxés k'adéla. Wa, 
la‘mé ‘naxwa gwalila. Wa, gil*mésé mémenttsemx“‘idéda xE*x"Lala i 
t!ésemxs laé Ax‘édxa k- ipralaa. Wai, hé‘mesa ‘wabrts!alité naga- 39 
ts!i qa lis ha‘nalisxa Imgwilé. Wa, héem hibasLEséxa x‘Ix‘ExsE- 
mala t!ésema. Wa, la k-!ip!idxa x‘ix‘exsemala t!ésema. Wa, la 
hanax‘wid hipstents laxa ‘wabnts!4wasa nagats!é qa lawiilésa 
giina‘yé k!titseméq. Wa, la k lipstmnts lax éwabrts!4wasa q dlats!é. . 
Wai, Ax‘siifmésé hé gweg HERE Wa, gilf'mésé medelx‘widéda qldla- 35 
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36 in the steaming-box begins to boil, | the woman takes the flat- 
bottomed basket, takes the | washed roots out of the dish, and puts 
them into the flat-bottomed basket. | As soon as all the roots are in 
the flat-bottomed basket, she | puts the basket with the roots into 

40 the boiling || water. After she has done so, she again takes up her 
tongs, | picks up red-hot stones, dips them into the | water in the 
bucket, and puts them in all around the sides of the | basket con- 
taining the roots. She does not put in really many | red-hot stones. 

45 Then the water begins to boil; || and it does not boil a very long time, 
before the | roots are boiled to pieces. Then the woman takes hold 
on each side of the | basket with roots, and she puts the basket into a 
large | dish. She pours out the water that was in the dish, and | lets 
the liquid drain off. For this purpose she puts (the roots) into the 

50 large dish. || Then she takes a small dish, puts it down, and also oil | 
and spoons; and when everything is ready, she takes up with one 
hand | the basket containing the roots and lifts it out of the large | 
dish. Then she pours the boiled roots into a | small dish, from which 
they are to be eaten. When the dish is full, she stops pouring them 

55 in. She || takes oil, and pours on much oil, and she only | stops 
pouring on oil when (what is in the dish) is a thick paste. Then she 
stirs it with a | spoon, and gives the spoons to those who are to eat | 





36 ts!axs laé &x*édéda ts!edaiqaxa Leq!exsdé lexa‘ya qa‘s la k’!Astalaxa 
ts!okwé x‘aasx‘Ent!a qa‘s li k-lats!alas laxa Leq!exsdé lpxa‘ya. 
Wa, g-il’mésé ‘wifldsa x-aasx‘Ent!é laxa Leq!exsdé lexa‘ya laé han- 
stEntsa x‘aasx’Ent!ets!4la Leq!exsd lmxa‘ya laxa marmdelqila 

40 ‘wapa. Wai, gil'mésé ewalexs laé ét!léd ax‘édxés k'!ipralaa qa‘s 
ét!edé k-tip!édxa xix'Exsemala t!ésema qa‘s hipstendés laxa 
‘wabrts!4wasa nagats!é. Wa, k:!ipstalés lax ewand‘yasa x‘aasx’En- 
tlnts!ala Leq!exsd Imxatyé. Wa, k‘!ést!a Alazm q!éneméda k:!ip- 
stands x'Ix’ExsEmala t!ésemaxs laé dlax’‘id maEmdelqtléda ‘wapé. 

45 Wa, k'lést!a alarm gég‘flit mammdelaqtilaxs laé xas‘idéda q!olkwé 
x'aasx'Ent!a. Wa, a*mésé la k: !ak: !ogwaanddéda ts!edaqaxa q !olkwé 
x‘aasxEnt!nts!fla Leq!exsd lexatya qa‘s hints!ddés lixa ‘walasé 
loq!wa, yixs laé giiqewakwe q!ots!Ax-diq ‘wapa. Wa, la‘mé 
x'ats!ax ‘wipaga‘yas laxés la gwéts!Awas laxa ‘walasé loq!wa. Wa, 

50 la &xédxa talégiimé qa‘’s g'ixé k-dg-alilas. Wa, héemisa L!éna 
LEtwa k-ak-nts!mnaqé. Wa, gil*mésé ‘wi‘la gwalita laé k: !lox¢wiilts !od- 
xa x‘aasx’Ent!laats!@ Leq!exsd Imxafya laxa ‘walasé x‘dtslaats!é 
foq!wa. W4, li qepdsasa q!olkwé x‘aasx‘Ent!a lixa x‘aasx’Entg’a- 
ats!é lalogiima. Wa, gvil‘mésé qotlaxs, laé gwat gtiqa. Wa, la 

55 ixédxa Liéna qa‘s inated q!énemé L!éna lag. Wai, altmese 
gwat kltinqasa L!é‘na lagéxs laé genk‘axs laé xwételgésa kats!n- 
naqélaq. Wa, la‘mé ts!awanaésasa k-ats!enaqe laxés x‘aasx‘Entg’6t- 
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the boiled roots. Then they begin to eat with | spoons, and they 
eat much oil with them, because the roots are bitter. || Therefore they 
put much oil on, | so that they may not taste bitter. After they have 
eaten enough, | they drink a little water. This is the manner in 
which | in former times the Indians boiled the Erythronium-roots. 
They were | used by the Indians at feasts given to many tribes. 
That is all about the || one way of cooking them. | 

Boiled Erythronium.—Now I will talk again | about the way they 
are cooked at present, for at present the Erythronium-roots are 
boiled; | and they are kept by the woman who digs them and put | 
into baskets, and they are dried in the sun by those who gather many 
of them where they grow in || great quantity. First of all, the woman 
takes a kettle and | washes it out with water. When it is clean, she 
takes the | basket with Erythronium-roots, unties the top, and takes 
off | the dry grass covering. She takes a dish and | puts it down 
where she is sitting. Then she puts the roots into it, || and she pours 
on some water. As soon as the top of the roots is covered, | she stirs 
them with her hands so that the soil may come off; | and when the 
water in which they are being washed is dirty, she takes out the | roots 
and puts them into another dish which stands on the floor. | When they 
have all been taken out, she pours out the dirty water in the corner 
of the || house and she washes the dish. | When it is clean, she puts 








Laxa q!dlkwé x‘aasx‘Ent!a. Wi, lax'da‘xwé ‘yés‘itsa k-ak'Ets!E- 
nagé laq. Wa, lamm héq!ek:!mdzéséda Li!é*na qaxs matlaéda 
xaasx‘Ent!ixs q!dlkwaé. Wa, hé‘mis lag ilas q!éqrlaxa Li/éna 
qa k'lésés p!egrla malp!aéna‘yas. Wai, gil‘mésé pdl‘idexs laé 
xaL!exid nax‘idxa hdlalé ‘wipa. Wa, hérm hi&‘méx:silaénésa 
gildzmsé bak!timxa x‘aasx‘ent!é. Wa, la k!wéladzemxa q!@nEmé 
lélqwilatatya yisa g'ildzesé bak!tima. Wa, lanm gwal laxa ‘nem- 
x‘fidala hi*méx'silaénéq. 

Boiled Erythronium.— Wi, la‘mésrn é@dzaqwal gwagwex's‘alal 
laqéxs himéx’silasm‘waasa até ‘nala, yixs hinx’Lendaaxa x‘aasx’En- 
t!6 qaxs axélaso‘maéda ts!oyanrmasa ts!mdaqé qa‘s li axemts!6 
laxa wlat!mbaté, yixs éx‘*maé x‘ilasd‘sa q!EyaLaqéxs laé ts!osax 
qlayasas. Wa, hé'mis gil 4x‘étso‘sa ts!mdaqés hanxLanowé qa‘s 
tsloxtig‘indésa, ‘wapé laq. Wa, g‘il*mésé ég‘ig‘axs laé ax‘*édxés 


x‘aasx’Ent!laats!@ Llabata qa‘s qwéleyindéq. Wa, la, axddEx. 


tslak-tyat‘yas tételx~d k‘!ét!ema. Wa, li ax‘édxa loq!we qa‘s 
k-ag-alités laxés k!waélasé. Wi, li k-!ats!dtsa x‘aasx-ent!é laq. 
Wi, la .gtiq!eqasa ‘wapé liq. Wa, gil‘mésé t!mprlé okttya‘yasa 
x‘aasx‘Ent lixs laé g-dlg'Elgésés efeyasowé liq qa lawaiyés dzédzEx'- 
sema‘yas. Wa, g-il'mésé néx‘widéda ts!asas ‘wapa laé golostendxa 
x‘aasx'Ent!é qa‘s 1a golts!dts laxa dgiifla‘mé loq!wa k-aéla. Wa, 
gilfmésé ‘witlésa laé qepEwelsaxa néqwa ‘wapa lax onalasasés 
edkwe. Wa, li, tsldxiigintsa ‘wipé lixa ts!ats!é loq!wa. Wa, 
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17 the roots back into it | and pours some more clean water on them. 
Then she stirs them again with her | hands, and again she changes 
the water that she poured on last. | Now the roots are white when they 

20 have been washed. || She pours some water into the kettle until it is 
half full. | Then she puts it on the fire; and when the water begins to 
boil, | she takes up the dish with the roots and | pours them into the 
boiling water in the kettle in which the roots are to be cooked. | 

25 When they are all in, she lets them boil. || She takes a cedar-stick and 
stirs them; and when | they have boiled to pieces, she takes the 
kettle off of the fire, for they are done. Then she | takes oil and 
pours much of it on the roots. She takes her | spoon and stirs (the 
roots) so that the oil | and the water and the boiled roots are all 

30 mixed. After || stirring them, she takes spoons and distributes them 
among | the guests who are to eat the boiled roots. She puts the | 
kettle in which they were boiled in front of the guests, and | they 
begin to eat with the spoons out of the kettle. After | eating, they 

35 drink a little water. That is all about this. || This kind of cooking 
is used for inviting many tribes. | — | 

1  Rawand Baked Erythronium (1).—Some | women and men eat the 
roots raw when it is a hot day, for | the Erythronium-roots are cool 


16 gilfmésé la ég‘ig-axs laé xwélaqa golts!dtsa x‘aasxEnt!é laq. Wa, 
laxaé gtiq!eqasa éx‘stowé ‘wap laq. Wa, laxaé golg nlgésés 
efeyasowé lag. Wa, la‘mé Llayodeq laxéq yisa alé gtiq !egems 
‘wapa. Wa, la‘mé la ‘mel‘melsgema x-aasx'Ent!ixs laé ts lokwa. 

20 Wi, lai giixts!dtsa ‘wapé laxa hinx'Lanowé qa nEgoyoxsdaliséxa 
‘wipaxs laé hinxLents lixés legwilé. Wa, g:il’mése medelx- 
ewidnxs laé k-ag‘ilitxa loq!wé la g:its!ewatsa x‘fiasx‘Ent!é qa‘’s li 
giixstents lixa la marmdelqtlaxa x‘aasx‘Ent!egilats!é hinx-La- 
nowa. Wa, g‘ilfmésé ‘witlastaxs laé wax'dzila marmdelqila. 

25 Wa, li ax*édxa k!wa‘xLawé qa‘s xwétés laq. Wa, gil*mésé xas‘1- 
dexs laé hanx’s‘endgEq laxés lngwilé qaxs ln*maé L!épa. Wai, la 
ixfédxa Liéna qa‘s k!tiq!eqésa q!lénmmé lig. Wa, li ax%édxés 
kats!enaqé qa‘s xwetlédés laq qa Alak-lalisé lelgowa L!éna 
LE‘wa ‘wapalis Lo‘ma xfsa x‘fasx‘entla. Wa, g-flémésé gwal | 

30 xwetaq laé &x*édxa k-ak-ets!enaqé qa‘s ts!#wanaésés lAxés x‘aas- 
x'Entg’6tLaxa hanx‘Laakwé x‘aasx‘Ent!a. Wa, 4*misé hinx:dza- 
molilasa x‘aasx’Enté‘lats!@ hanx‘Lanowa laxa Lé‘lanemé. Wi, 
lax'da*xwé ‘yds*wtilts!4laq laxa hinxLanowé. Wéi, gilfmésé gwa-- 
texs laé xai!ex“id nax‘idxa ‘wapé. Wa, lamm gwat laxéq. Wa, 

35 lakmxaé Lé‘lalayoxa q!énpmé lélqwilatafya hé gwekwé hatmex's si- 
laénafyaq.: 

1 © Raw and Baked Erythronium (1).—Wii, la‘mésia k: aie ke lax'sd0’sa 
wadkwé ts!édaqa LE‘wa bébEgwinEma, yixs ts!Elqwaéda ‘nala qaxs 
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inside when they are eaten raw,and they have a | milky taste. That 
is the only time when it is thus eaten. That is all || about this. 

(2). There is another way of preparing them, when they are baked 
in | hot ashes. The Erythronium-roots which are baked in ashes are 
not washed. | The woman takes her tongs and | digs a hole under the 
side-pieces of her fire. When || the hole is deep enough, she takes a 
handful of roots and puts them | into the hole. When they are 
nearly level with the top of the | hole, she takes her tongs and | 
covers them with ashes. She does not leave them there very long, 
before | she uncovers them with her tongs and takes them out. 
Then she puts them down by the side of the fire. || When all those 


5 


10 


15 


that have been buried in the ashes have been taken out, she takes her ° 


oil-dish | and pours some oil into it, and places it in front of the one 


who is going to eat the | baked roots. She puts the baked | roots ° 


on a mat, from which they are to be eaten; and she spreads (the mat) | 
in front of the one who is to eat (the roots) and puts them on it. 
Then he takes the roots, || rubs off with his thumb the ashes that are 
sticking to them, and, | after doing so, he dips them into oil and puts 
them.into his mouth. | He continues doing so while he is eating the 


baked | roots. After that, he drinks water; and | after drinking, he | 





‘wudaqaéda x‘aasx’Ent!éxs q!emkwasE‘waaxs k'!lnlx'aé. Wa, la 
dzemx"p!a. Wa, la‘mé Jéx'azrm q!emkwax‘demq. Wa, lazrm gwal 
laxéq. 
(2). Wa, g'a‘més ‘nEmx“‘idala gwég'ilaseq yixs dzamésasE‘waé laxa 
ts!mlqwa gii‘nafya. Wai, la k-!éstal tsloxwasE‘wéda x‘aasx‘Ent !ixs 
dzamédzekwaé laxa giitnatyé. Wa, hé*nm 4x‘étsd‘sés ts!ésiala qa‘s 
‘laplaliséxa &wabAfyasa k-adenwa‘yasés legwilé. Wa, g-il‘mésé 
wiingElé ‘lapa‘yaséxs laé k:!ax-‘id laxa x‘aasx‘Ent!é qa‘s k:!ats !odés 
laxés ‘lapatyé. Wa, gil*mésé rlaiq ‘nemak‘Eya LE‘wa Gwanéqwasés 


‘lJapafya Oktiyafyasa x‘aasx’Ent!ixs Jaé Ax*édxés ts!ésLala qa‘s: 
dzemk‘ryindésa gii‘nafyé laq. Wa, k'!ést!é flamm gaésexs laé 


lot !édmq yisa ts!éstala qa‘s k-lag-aliteléq laxa ondlisasa lngwilé. 


Wi, gil*mésé ‘wiloqdlisa lax dzamédzasaq laé Ax‘édxés ts!nbats!é j 


qa’s kltnts!ddésa Liéna liq. Wa, lai k‘ag‘imlilas laxés x-aas- 
x'Entg’dtLaxa dzamédzEkwé x‘aasx’Ent!a. Wa, la k !adzatsa dza- 
médzEkwé x‘adsx’Ent! lixa ha‘madzowé lé*wa‘ya qa‘s LEpdzamo- 
lités la k-ladz4yaats. Wa, li dax-id laxa x‘aasx‘Ent!é- qa‘s 
déwialéxa giifnafyé k!wék!iitseméq yisés qoma. Wa, gil*mésé 
gwalexs laé ts!nplits laixa Lléna qa‘s ts!oq!tisés laxés sEmsé. 
Wi, ax'siifmésé hé gwégilaxs laé x-aasx’entg’exa dzamédzekwé 
x‘aasx’Entla. Wa, gil’mésé gwalexs laé nax‘idxa ‘wapé. Wa, 
gil'mésé gwal naqaxs laé himsgemd lixa ‘wapé qa‘s himx’ts!a- 


20 


3 
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25 takes a mouthful of water, squirts || it into his hands, and washes 
them off. Now it is done. | This is not given at a feast to many 
tribes. | 

1 Boiled Lupine-Roots.—The woman takes her | small kettle, washes 
it with fresh water, | and, when it is clean, she takes her small 
. basket and | goes down to the beach of her house. She picks up 
5 some fresh || medium-sized stones, puts them into her small basket, 
and, when | she thinks she has enough to put into the bottom of her 
small kettle, she carries | them up into the house, and she puts them 
down next to the | kettle in which the lupine is to be cooked. She 
takes some fresh stones | and puts them into the bottom of the small 

10 kettle; and when they are all in, || she takes the lupine-root basket, 
unties the top, | and takes out the roots and | puts them on the 
stones in the bottom of the small kettle. | She continues doing so, 
and only stops when it is heaping full. | Then she takes some dead 

15 grass and covers it over, || and tucks the grass in all around, so that 
the steam comes through it | when the water begins to boil. She 
takes a shell of a large horse-clam, | dips out water in it, and pours it 
over the dry grass cover. | She puts on four shells of water. | After 

20 doing so, she puts the kettle with the lupine-roots on the || fire. The 
reason why she pours the water on is because she | wishes the roots 
to be wet, so that they may not get burned. Then it begins to boil, | 





25 nEndés laxés e‘eyasowé qa‘s ts!mnts!Enx‘widé. Wa, lawésLa gwal 
laxéq. Wa, lamm k:!és k!wéladzem laxa lélqwalata‘yé. 

1 Boiled Lupine-Roots (Hanx‘Laak" q!wa‘né).—Wa, hémm 4x‘étsd‘sa 
ts!edaqés hatnemé qa‘s ts!oxtigindéq yisa ‘we‘wap!eEmé. Wa, 
gilfmése égig-axs laé ax‘édxa lailaxamé qa‘s li dalaqéxs laé 
jEnts!és- lax Llema‘isasés gOkwé. Wai, li xex‘widxa almxsemé 

5 ha‘yalf'a tlésema qa’s xEex"ts!alés laxa lalaxameé. Wai, g‘il’mésé 
k‘dtaq lamm hétala lax xEq!txLatyasés ha‘nemaxs |2é k:!ox*wtisdé- 
sElaq qa‘s li k-logwételaq laxés g:okwé, qa‘s k:!ogtinolilés laxés 
q!tinsélats!6Lé hafnzema. Wa, li xEx‘wtits!odxa almxsemé t!ésEma 
qas la xEeq!tixtendalas laxa ha‘nemé. Wa, g’il*mésé ‘wilts!axs 

10 laé ax‘édxés q!tinyats!@ Llabata qa‘s qwétnyindéx t!mmag imas. 
Wa, la vLex‘wtits!Alaxa q!watné laxa q!tinyats!é Llabata qa‘s la 
Lex‘tiyindalés lax xmq!tixLafyéxa q!tinsé‘lats!éLé ha‘nema. Wa, la 
hanal Lex‘ts!4las. Wa, al*mésé gwal Lex‘tiyindalaséxs laé L!ik-E- 
mala. Wa, li Ax*édxa lételxnd k-!ét!ema qa‘s ts!ak-nyindés laq. 

15 Wa, li dzdpax aiwé‘stiis qa k'!ésés Alarm k-nx"sdléda k'!atnla laq 
qo medelx‘widLé. Wa, li &x*édxa xalaésasa ‘walasé met!ana‘ya 
qa‘s tséx*‘idés laxa ‘wapé qa‘s gtgELEyindés laxa ts!ak-Ema‘yas. 
Wi, li mmwéxtéda ‘wapé laixa ‘walasé xalaétsdx mot !ana‘yéx 
Wi, gil‘mésé gwalmxs laé hinx'Lents laxés q!tinsé‘lax'demaLé 

20 lngwila. Wa, hémm lagvitas gtiqas, ‘wapé laxa ts!ak-Ema‘yaxs 
‘nék'aé qa kltingés qa k:‘lésés xix‘éda. Wa, la medzlx‘wida. 
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and she lets it boil until the liquid is almost dried up. | They know 22 
that the liquid has dried up when | the steam ceases to come through. 
Then she takes the small kettle off the fire, || and they are done, 25 
She does not take off the cover immediately, | because she wishes the 
roots to be steamed. When the steam stops | coming through, she 
takes off the top covering, takes her small dish | and puts it down 
close to her seat, where she has been cooking the roots. | She takes 
the tongs, picks up the lupine-roots which are in the || small kettle, 30 
and she puts them into the small dish. | As soon as all the roots are 
out of the kettle, | she takes her oil-dish and pours some oil into it. | 
After doing so, she puts it into the small dish containing the lupine- 
roots, and | places it in front of those who are to eat the boiled 
roots. || Then they take out the roots, one each, for | they are long 35 
pieces; and they do not boil to pieces, although the roots in the 
kettle have been boiling a long time, | for they always remain whole. | 
They put the lupine-roots lengthwise into the dish, and | they dip 
one end into the oil in the oil-dish, and they bite off || the ends when 40 
they are eating the lupine-roots. They continue doing so while | 
they are eating; and after they have finished, they drink water. 
Now | they do not get drunk and they do not get sleepy | after 
eating lupine-roots. ‘That is all about this. | 








Wa, hé*mis wawaselil mammdelqtlaxs k:!és*maé lpmx‘widé ‘wapa- 22 
lis. Wa, hé*mis ‘ma‘malt!ék:!éséxs laé lemx‘widé ‘wapaliséxs laé 
gwala k:lalela. Wa, héx*‘ida‘mésé hanx'sendxa q!iinsé‘lats!é - 
hafnema. Wa,lamm L!dpa laixéq. Wai, li k'!és héx-tida lawEy6- 25 
dex t!ak'eEma‘yas qaxs ‘nék'aé qa ktinyadilés. Wa, hét!a la gwal 
k:!atelaxs laé lawryodex t!ak‘ema‘yas. WéA, lad Ax‘édxés lalogiimé 
qaés g'axé k-Ag-alitas laxés k!waélasaxs q!tinsélaxa q!watné. Wa, 

la 4x°édxés ts!éstala ga‘s k'!iplidés laxa q!wa'ndéxs Lex"ts!4é laxa 
qlinsélats!é ha‘nema qa‘s li k:!ipts!alas laxa llogiimé. Wa, 30 
gil‘mésé ‘wilgilts!aweda q!wa‘né laxa q!tinsé‘lats!@ ha‘nemaxs laé 
ix*édxés ts!ebats!é qa‘s k!tinxts!odésa L!éna lag. Wai, g-il'mésé 
walexs laé k‘anéqwas laxa q!tinsq!wayats!éLé talogtima. Wa, la 
k-agemlilas laxés q!iinsq!waswiitttaxa hinx‘Laakwé q!watné. Wa, 
héx‘ida‘mésé dax‘idpx‘dafx"xa ‘nal*nemts!aqé laxa q!watné qaxs 35 
gilseilt!aé qaxs hewixaé xas‘idexs wax*maé la gég flit marmdel- 
qiléda q!tinsélats!é hinx‘Lanowa, yixs Ax'sifmaé senalés dgwi- 
dafyé. Wa, A*mésé dolts!oyo laxa q!iinsq!wayats!é lalogtima qa‘s 
L!enxstanowé laixa ts!rbasts!4la Llé*na. Wii, &'mésé q!Eg’éx'bé- 
sdxs laé ql!iinsq!was‘éda. Wi, Ax'sit‘mésé hé gwégilaxs laé 40 
q!iimsq!wasa. Wa, gil‘mésé gwala laé nax‘idxa éwipe. Wa, lasm 
k'leAs gwéovilats k'!és wtnal‘ida. Wa, laxaé k!és beq!ul‘ida yixs 
laé gwal q!tinsq!wasa. Wa, lanm gwal laxeq. 
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1 Steamed Lupine-Roots.—They | build a fire in the same way, and 
the woman goes to get stones in the same way, as they do when | 
they build a fire for steaming the short cinquefoil-roots; and only 
this is different, that | she takes green grass and skunk-cabbage 

5 leaves to place || on the red-hot stones when they are placed in the 
steaming-box, | and that they put red-hot stones into the steaming- 
box. | When there are enough, the woman takes the green | grass 
and puts it on the red-hot stones; and when | there is a thick layer 
on them, she takes the skunk-cabbage leaves and places them flat on 

10 the || fresh grass; and when there are many layers of this, | she takes 
her digging-stick for digging clams and pokes holes | through the 
skunk-cabbage leaves. After: making many | holes, she takes her 
basket with lupine-roots, unties the | top, and takes out the roots, 

15 which she places || on the skunk-cabbage leaves. When she thinks 
there are enough, | she takes a bucket with water and empties it over 
the roots. | When (the water) has all been poured out, she takes old 
mats and | covers up the box, so that the steam shall not come 
through. She leaves it that way for a long time. | Sometimes she 

20 leaves it there until mid-day, if she began || cooking in the morning. 
Then she takes off the cover, takes her | small dish and puts it down. 
She takes her tongs and takes out | the steamed lupine-roots, puts 
them into the | small dish from which the roots are to be eaten; and 





1 Steamed Lupine- Roots (‘nrg Ek" q!wané).—Wi, héemxaa gwég’i- 
laxs laé Imqwéla Loxs laé xE*x"Lentsa tlésemés gwég‘ilasaxs laé 
leqwila qa ‘nEg‘asxa t!ex"sdsé. Wa, léx-atmé dgiiqalayoséxs laé 
aixfédxa tenlenxExLo k'!let!ema Le‘wa k:'!ek:!ladk!wa qa ts!ak !és 

5 laxa x‘ix'exsEmala t!ésemxs laé k:!ipts!o¢yo laxa q!d‘lats!é. Wa, 
hé‘maaxs laé k'!ipts!alayowa xix‘ExsEm&la t!ésEm laxa q!d‘lats!é. 
Wa, g'il'mésé hélats!4xs laé Ax‘édéda ts!mdaqaxa tenlenxExLowé 
k !ét!mma qa‘s tex‘alodalés laxés x'ix‘eExsemala t!ésEma. Wai, gvil- 
‘mésé wik!waxs laé 4x‘édxa k'!ek:!adk!wa qa‘s paqiiyindalés laxa 

10 tentenxexLowé k:‘!ét!ema. Wa, gil’emxaawisé q!éx'dzekwalaxs 
laé ax*édxés k:lilakwéxés dzég:ayixa g'aweq !anEmé qa ts!nx*wim- 
x‘sdlés laxa pax'ts!& k'lnk-ladk!wa. Wa, gilfmésé qlédzmgé 
ts!pxwa‘yaséxs laé 4x*édxés q!tinyats!éyé L!abata qa‘s qwélmyindex 
tlemak-nya‘tyas. Wa, li Lex‘witilts!4laxa q!wa‘né qa‘s 1a Lexitts!d- 

15 dalas laxa pax"ts!4 k:!ek-ladk!wa. Wéa, g’ilfmésé héta lax naqa- 
fyaséxs laé Ax‘édxa ‘wabets!alilé nagats!é qa‘s tsidzeLeyindés 
laq. Wa, gil'mésé ‘wilgilts!4xs laé Axtédxa k-!ak-!ek-!obané qa’s 
nasEyindés laq qa k'!ésés k'ex'sélé k'!alela laq. Wa, la gaél hé 
ewaelé. Wa, la ‘nal*nemp!ena neqilag-ila hé gwaélé, yixs gag-aa- 

20 lédaagéxa gaaila. Wa, li nasodex nasematyas. Wa, li &xédxés 
falogtimé qa‘s k-ag‘alilés. Wa, la Ax*édxés ts!ésrala qa‘s klip lidés 
laxa ‘neg‘Ekwé q!watna qa‘s li k-!epts!ala laxa q !tinsq !wayats!éLé 
lalogtima. Wa, grilfmésé hélats!axs laé Ax‘édxés ts!ebats!é qa‘s 


Rous} RECIPES 558 


when enough are in it, she takes an oil-dish, | pours some oil into it, 
and, after doing so, she puts the oil-dish on the || steamed roots and 25 
puts it in front of those to whom she is going to give to eat. | Those 
who are eating the lupine-roots take them | and dip the ends into 
the oil, and | put the roots that have oil at the end into the mouth 
and bite them off and chew them. | As soon as they swallow the roots, 
they dip the end || again into oil and put it into the mouth. They | 30 
chew it, and those who eat the lupine-roots | take up another one, — 
and do as they did | before when they began to eat the | roots. 
After eating, they drink much water. || That is all about the lupine- 35 
roots. | 

Carrots (1).— (After the woman has gathered carrots,) she takes fire- 
wood and builds up the fire. | After building the fire, she takes her 
small basket and goes | to get stones on the beach. She puts the 
stones | into her small basket, just enough so that she can carry 
them. || Then she stops putting in stones and carries the basket on 5 | 
her back | up the beach into the house, and she | puts it down by 
the side | of the fire. Then she takes out the stones and puts them 
on top of | the fire. When there are many carrots, there are also 
many | stones. When she has enough stones, she takes her || large 10 
basket, goes down to the beach, and at high-water mark picks up 
k!tints!odésa Lléna lag. Wa, li gwalexs laé k-ak-ryints laxa 
‘nmg-‘Ekwé q!wafné. Wa,li k‘ax‘dzamolilas laxés q!imsélag‘itaxa 25 
q!wa'né. Wi, la ‘nemax'‘id dax‘‘idéda q!tinsq!wasLaxa q!wa‘né 
laxa q!wané qa‘s L!enxstendé dbatyas laxa Liléna. Wa, la - 
LigngéLas laxés sEmséxa L!é@nabalixs laé q!ek‘ddEq qa‘s maléx- 
éwidéq. Wa, gil‘mésé nex‘widgéxs laé ét!éd L!enxstEnts dba‘yas 
laxaaxa Liéna qa‘s L!engeéLés laxés semsé. WA, laxaé maléx‘wi- 30 
dnq. Wa, g‘il‘mésé ‘witla q!tinsq!was‘idxa ‘nemts!aqaxs laé ét!éd 
dax*idxa ‘nrmts!aqé gilt! q!wacni. Wa, demxaawisé naiqEm- 
giltowi‘lilaxés gilx'dé gwa‘yililasa yixs 1a gil q!tinsq!was‘idxa 
q!wané. Wa, g-il‘mésé gwala laé nax‘idxa q!énmmé ‘wapa. Wa, 
lawisLa gwal laxa q!wa‘né. 35 

Carrots (1).\—WaA, la 4xédxa Imeqwa qa‘s leqwélax*‘idéxés Ingwilé, 1 
Wa, gilfmésé gwat Inqwélaxs laé Ax‘édxés lalaxamé qa‘s 1a 
xEqwas t!ésema laixa L!ema‘isé. Wa, li xeEx"ts!dlasa t!ésemé 
laxés xEgwats!e lalaxama. Wéa, 4‘misé gwa‘nala qa‘s lokwéséxs 
laé gwat xex"ts!alesa tlésemé lag. Wa, la oxiex“ideq qa‘s lai 5 
OxLosdésElaq qa‘s li 6xLaéLElaq laxés g'dkwé qa‘s li OxLEndlisas 
laxés lngwilé. Wa, li xex‘wiilts!dlaq qa‘s l& xm‘x"Lalax-‘idé laxés 
lnqwélatyé. Wa, gil'mésé q!eneméda xetxet!axs laé q!éneEm‘rm- 
xaéda tlésemé. Wa, gil‘mésé hélela t!ésrmaséxs laé &x‘édxés 
‘walasé lmxafya qa‘s li laxa L!ema‘is@ qa‘s li lexaxa ts!Ats!ms- 10 

1 This follows the description of the gathering of roots, p. 201, line 21. 
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dead eel-grass, | which she puts into her large eel-grass-carrying 
basket. | As soon as the large basket is full of | dry eel-grass, she 
carries it on her b ack up the beach | and into her house, and she puts 
it down || not far from the fire. Then she takes another | large 
basket and goes into the woods, looking for dry fern. | When she 
finds it, she picks it off and puts it into | the large basket. When itis 
full, she carries it on her back, and | she carries it out of the woods 
home into her house. Then she || puts it down close to the dead-eel- 
grass basket. | She takes her tongs and the small-meshed large 
basket, | and also old mats, and keeps them in readiness. | Then she 
takes her large bucket and goes to draw water. When | she comes 
back, she takes a large dish, in which she intends || to steam the 
carrots. Then she goes to get her basket with carrots, | and pours 
them out into the large | dish. She takes the bucket with water and 
pours (the water) | on the carrots in the large dish. She pats them 
with her hands | until the soil and sand come off; and || after she 
has done so, she takes the small-meshed basket and puts it down | 
close to the dish in which she washes the carrots. She takes out the | 
washed carro ts and puts them into the flat-bottomed, small-meshed, 
large | basket. When it is full, the woman rises. | By this time the 





moté qa‘s li textslalas lixés tslatslayaats!6 ‘walas lmxa‘ya laxa 
eyax*'motasa ‘yExwa. Wa, gil'mésé qotléda ts!atsayaatsliis ‘walas 
lmxixa lemxwa ts!atsesmotexs laé OxLExidEq qa‘s li OxLosdé- 
sElaq qa‘s l& OxLaéLElaq laxés g:okwé. Wa, la dxiEg-alilaq laxa 
k'!ésé qwésala laxa lmgwilé. Wa, laxaé 4x‘édxa dgti‘la‘maxat! 
‘walas Imxafya qa‘s li lixa aL!é. Wa, lamm alaix gemsa. Wa 
gil‘mésé q!aqéxs laé klilx‘ideq qa‘s la k!tlts!4las laxa gmmdza- 
ts! ‘walas Imxafya. Wa, gil’mésé qot!axs lae oximg‘ilsaq qa‘s 
]& OxLolt!alaq, qa‘s li OxLaéLeliq laxés g’dkwe. Wa, li Oxin- 
galitaq lax hié‘nélasasa ts!ats!esmodats!é ‘walas lmxatya. Wa, la 
axédxés k:lipLtalaa Lefwa t!olt!ox'sEma‘yadzmwalé ‘walas lpxa‘ya. 
Wa, hé*‘misa k !ak:'!nk:lobané lerl*watya qa g:axés gwalila. Wa, 
la &x*édxés ‘walasé nagats!a qa's li tsix ‘wapa. Wa, gil*meése 
eax aédaaqaxs laé &xédxa ‘walasé loq!wa qa‘s g‘axé k-ag-alitas 
laxés ‘neg:asLaxa xEtxEt!a. W§a, li &x‘édxés xudats!é L!abata 
qafs gtixtwttts!odéxa xEtxet!a. Wa, lazm qrEpasas laxa ‘walasé 
toq!wa. Wa, la &x‘édxa ‘wabets!la nagats!& qa‘s li gtiq!mqés 
laxa xEtxetlats!ala ‘walas loq!wa. Wa, li tequlgésés efeyasowé 
laq qa lawiyés dzédzmx‘tina‘yés LE‘wa ég‘is‘ena‘yas. Wa, g-ilf'mésé 
gwalexs laé ax‘édxa t!olt!ox"semé ‘walas lmxa‘ya qa‘s hang-alilés 
lax mak-axdzafyasa ts!ats!axa xEtxet!a. Wa, li lex‘tstalaxa 
ts!okwé xxEtxEt!a qa‘s li textsldlas lixa tlott!lox'smsmé ‘walas 
LEq!Exsd lexafya. Wa, gilfmésé got!axs laé Lax‘tliléda ts!mdagé 
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stones on the fire are red-hot. She || takes the tongs and picks off 
the bur ning wood and puts it down | in front of the fire. As-soon as 
she has done so, she levels down the top of the | red-hot stones, so that 
they are level; and when this has been done, | she takes the basket 
with dry eel-grass and puts it down by the side | of the place where 
she is going to.steam the roots. She takes the dry eel-grass || out of 
the large basket and spreads it over the | red-hot stones. As soon 
as it is all on, she gets the | large basket with dry fern-leaves and 
puts it down close to the place where she is going to steam the | 
carrots. Then she takes out the dry fern-fronds and puts them | on 
the dry eel-grass. She puts on one-half of the dry fern-fronds. Then 
she takes the || small-meshed, flat-bottomed, iarge basket with the 
washed carrots | and puts it in the middle of the place where she is 
going to steam the carrots, and she takes | the remainder of the dry 
fern and puts it around the small-meshed, large, flat-bottomed 
basket in which | she is going to steam the roots; and she | only 
stops putting it around the basket when the fern-fronds are level with 
the top of the || place where she is going to steam (the roots). After 
doing so, she takes old mats | which she has brought, and spreads 
them alongside of the steaming-place. When everything is ready, 
she takes the bucket with water and empties it all over | and around 
the flat-bottomed, large steaming-baskets in which the roots are. | 








qaxs Inf‘maé mémenitsemx‘‘idéda la g’éx'Lalalés t!ésema. Wa, la 


aix*édxés k:lipralaa qa‘s k‘!ipsalés laxa gitlta qa‘s la k-!ip!alilnlas 


laxa O‘stalilasa lmgwile. Wa, oil*mésé gwalexs laé ‘nemak ‘tyindxa- 
Xix'ExsEmala t!ésema qa ‘nEmak-ryés. Wa, g'il’emxadwisé gwas 
lexs laé ix*édxa ts!ats!msmddats!é ‘walas Imxa‘tya qa‘s 1a h&ndlisas 
laxa ‘nEg‘asLaxa xEtxEt!é. Wa, la tex‘witits!odxa ts!ats!nsmote 
laxa ts!ats!msmodats!é ‘walas Imxafya qa‘s li tmx‘alddalas laxa 
Xi1x'ExsEMmala tlésema. Wa, gvil‘mésé ‘wilg'aalaxs laé ax‘édxa 
gEmdzats!é ‘walas lmxa‘ya qa‘s lixat! hi‘nolisas laxa nEg‘asLaxa 
xEtxEt!é. Wa, laxaé Imx‘tlts!édxa gemsé qa‘s li texryindalas 
laxa ts!ats!msmoté. Wa, la nexsendxa gemsaxs laé Ax‘édxa la 
xElts!alaxa ts!okwé xptxet!a t!olt!ox'sem LEq!exsd ‘walas lexatya 
qa‘s hingés lax neqryatyasa ‘nEg‘asLaxa xXEtxEt!é. Wé4i, la ax*éd 
6t!édxa Anéx'sAfyasa gemséxa texts!4*waxa ‘walasé lexafya qa‘s 
tnxsé‘stalés laixa ‘nmg-ats!é t!olt!ox"sem Leq!mxsd ‘walas Imxa‘ya. 
’ Wa, al*mésé gwal Imxsé‘stalaqéxs laé ‘nemag:ixtowa gemsé LE‘wa 
‘nug‘ats!6. Wa, gilfmésé. gwalmxs laé &x‘édxa k‘!ak-!nk !obané 
qa’s g'axé tebendélilas laq. Wa, gil'mésé ‘naxwa gwialilmxs 
laé Ax‘édxa ‘wabrts!ala nagats! qa‘s tsidzernyindés aq 


LOf iwéstisa ‘negatslixa xEtxetlatslala t!dlt!ox'sem LEq!Exsd 


‘walas lmxafya. Wa, gilfmésé ‘wilg-ilts!iwéda nagatslixs laé 
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55 As soon as the bucket is empty, she || takes the old mats and covers 
them over the basket; and she | only stops covering it when she 
has many old mats over it, so that | the steam can not come through. 
She leaves what is being steamed in that way; | and sometimes she 
only takes off the cover from the | carrots that are being steamed at 

60 mid-day, if they are put on in the morning. When || they are done, 
the woman takes the dishes | and oil and puts them down; and when 
everything is ready, she takes off the covering of | old mats and 
spreads them out, so that they come off from she carrots; | and 


the small-meshed, flat-bottomed steaming basket stands in the 


middle of the fern-fronds, | where it is kept warm. Then the woman 
sends her husband to || go and invite whomever he wishes to eat the 
carrots. | Sometimes his tribe come into the house when they know 


6 


On 


that | carrots have been steamed. When all those who are going | to 


eat the carrots have come in, two men of the numaym of the 
woman’s husband | come and help her. They take the dishes and || 
70 put them down in arow. They take out the | flat-bottomed carrot 
steaming-basket from among the fern and put it down at one end of 
the | row of dishes. One of them takes the tongs | and with them 
takes out the steamed carrots. The other one | takes up one of the 
75 dishes and puts it down by the side of the || small-meshed, flat- 
bottomed steaming-basket. Then the | other one puts the steamed 





55 ax‘édxa k'!ak'!ek'!lobané qa‘s nasEyindés liq. Wa, al*mésé 
ewal nasaqéxs laé qlénema k’‘!ak'!ek:!obana nias‘idayoséq qa 


k-lésés k-nx"sfléda k-!atnla laq. Wa, latmé wax'dzdla hé gwaéla — 


‘nEk‘asE‘was. Wa, la ‘nal‘nkmp!Ena al‘em lét!étse‘wa ‘nEk‘asE- 


‘waéda xeEtxEt!ixa la nueqilaxs gag‘aalayaxa gaala. Wa, gil- 
60 ‘mésé LIopExs laé héx'si‘ma ts tedagé &xédxa lonlq!wé qa g'axés © 


meExéla LE‘wa Liéna. Wa, gil’mésé gwalexs laé nasddxa nayimé 


k lak: !nk:!obana qa‘s imp laliteles qa lawalésa xEtp!ala lag. Wa, 


a*misé la ha‘naga‘ya ‘nEg’ats!é t!olt!0x"sem LEq!Exsd lexéxa gem- 


sé qa tslelqwés. Wa, lida ts!mdaqé ‘yalaqasés latwtinEmé qa 


65 lis Lé‘lalaxés gwE*‘yowé ga‘s xEtxatwEtxa xEtxEt!a. Wéa, lai nal- 
‘nemp!ena q!ilyaéLelé g‘dktlotas g-ax higwérelaxs laé q!alaqéxs 
lm‘maé L!opa xEtxEt!ixs ‘nek‘ise‘waé. Wa, g-il'mésé ‘wi‘laéiéda 
xEtxatLaxs laéda ma‘lokwé g:aydl lax ‘ne‘mémotas 1a*wtinkmasa 
ts!edaqé g'ax giwalaq. Wa, la &x‘édex-da‘x"xa lorlq!wée qa‘s 

70 mEx‘alileléq qa ‘nemag‘iyolilés. Wa, li k-!ox*weqodxa ‘nxg-ats!é 
LEq!Bxsd lexa‘ya laxa gemsé qa‘s li hanbalilas lax apsbalitasa 
‘nemagiyolité jénlq!wa. Wa, &x‘édéda ‘nemdkwaxa k'!ipralaa 
qa's k:liplidés laxa ‘nngEkwé xetxet!a. Wa, lida ‘nemokwé 
k-ag‘iliixa ‘neméxita loq!wa qa‘s g'axé k-ag-igés laxa ‘nEg‘ats!é 


75 tlolt!ox"sem Lmq!exsd lexatya. Wa,hé‘mis lanaxwa k’lipts!ddaatsa 


‘nemokwasa ‘nbg’Ekwé xEtxEt!a laq. W4, ax'sé*mésé hé gwég-ila 
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carrots into it, and-he continues to do so | with the whole number of 77 
dishes. There are many of those who will eat the carrots. | When all 
the dishes are full, they | take oil and pour it in, so that there is 
much oil; || and after doing so, they put them down in front of those 80 
who are going to eat the carrots. They | never exceed four men to 
each | dish. As soon as all the dishes have been put down, those | 
who are going to eat the carrots take them up with the right hand and 
put them into the mouth; | and they continue doing so while they 
are eating the steamed carrots. || When they have had enough, they 85 
take a handful of what is left over and take it to their | wives. 
Finally they drink water after washing their hands | in their houses. 
That is all about this. | 

(2). What I just talked about is the way in which the people of 
olden times | steamed carrots; but the present people do notsteam || 
carrots, they boil them in kettles on the fire of the | house. They 90 
boil the carrots in the same way as they do when they | boil cinque- 
foil-roots, and there is no difference. | Just look at the way in which 
they boil short cinquefoil-roots, for | they do the same thing when they 
boil carrots in a kettle. || They do not eat carrots raw, because they 95 
have a strong taste and they cause | diarrhcea. That is all about it. | 

Sea-milkwort.—When her basket is full, she goes | home, carrying 1 
the basket in her hands. Assoonas sheenters | the house, she takes a 








laxtodalax *‘waxéxLaasasa loElq!we. Wa, yixs q!éneEmaéda xEtxat- 77 
Laxa xEtEmé. Wa, g‘il*mésé ‘witwelts!ewakwa lorlq!wixs laé. 
aixédxa L!éna qa‘s k!ting!mqés laq, qa q!éq!aqéséqxa Liéna. Wa 
o-ilf'mésé gwalexs laé k-ax'dzamolilas laxa xEtxatLtaq. Wa, la‘mé 80 
k'!éts!énox" hiyagqax maémaléda bébrgwinkmaxa ‘naél*nrméxta 
loq!wa. Wa, gil‘mésé ‘wilg-aliléda torlq!wixs laé héx-‘ida‘ma 
xEtxatLée dax‘‘itsés hétk:!ots!ana‘yé laq qa‘s ts!dq!tisés sésEmsé. 
Wi, 4x'si*mésé hé gpwéo-ilaxs xetxataixa ‘nEg’Ekwé xEtxet!a. Wa, 
gilémésé pol'idexs laé texsemdxés Snéx‘sd‘yé qaé‘s modtEléq qaés 85 
gegenEmé. Wa, al‘mésé nax‘idxa ‘wapaxs laé gwal ts!ents!enkwa 
laxés gigdkwé. Wa, lanm gwal laxéq. 

(2). Wa, héem gwégvilatsa galé begwanpmen gale waldEmxs 
‘nek‘aaxa xEtxEet!a. Wa, layox k'!és ‘nek-dxda aléx begwanrmxa 
xEtxEt!a yixs hiénx:Lendaaq yisa h&nx'Lanowé lax Ingwilasés 90 
g-okwé. Wa, la héem gwiiléda hinx'Lendaats!ixa xetxetlé gwii- 
laasasa t!eqwé‘lats!é hinxit‘anowa yixs k:!edsaé ogiixtida‘yos. Wa, 
lapms-Aem dox‘widLex hinx‘Lendaéna‘yaxa t!ex"sdsé, yixs hems 
gwayitlalé gwayi‘lilasasa xEtxEt!agi‘lats!¢ hinxLanowa. W4, la 
k-lés. k-!elx:k:!axse¢wéda xetxet!a qaxs lox"p!aé. Wai, hé‘miséxs 95 
wittrlésElamasaé. Wa, lawésta gwal laxéq. 

Sea-milkwort.!—W4A, gil'mésé qot!é lexrlaséxs laé ni‘nakwa laxés 1 


gokwé k-‘oxk: lotplaxds hoq!waléats!é lalaxama. W4a, g‘il‘mésé laéx 
a Glauz maritima, v. obtusifolia Ce ea 2Continued from p. i line 10. 
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dish, pours some | water into it, so that it is half full, and she takes || 
5 the small basket and puts it down close to the dish with water. | She 
picks up some of the roots, puts them into the dish with water, | and 
shakes them so that the sand comes off. When | they are clean, she 
takes them out and puts them on a small mat that has been spread 
on the floor. | Then she takes up some more milkwort-roots and || 
10 puts them into the water and washes them. . She continues domg 
this with the others, | and only stops when they have all been 
washed. After | this has been done, she takes her small kettle, 
washes it out, and, after doing so, | she takes a very small basket, 
goes down to the beach and | picks up medium-sized pebbles, which 
15 she puts into the || small basket. There may be eight pebbles 
which | she putsin. She carries them up in one hand and takes them 
into the | house, where she puts them down by the side of the kettle. 
She takes the | pebbles out of the basket and puts them into the 
bottom of the | small kettle. She scatters them so that, they cover 
20 the bottom. || After doing so, she picks up some milkwort-roots and 
puts them | on the stones in the bottom of the kettle. She continues 
doing so, putting the | other milkwort-root in, and she only stops 
when | the kettle is piled full. Then she pours in a very little | 
25 water. She takes a piece of an old mat, with which || she covers the 
kettle, and tucks it down all around so that the steam may not come | 





3 laxés g'Okwaxs laé héx‘idazm &x‘édxa loq!wé qa‘s gtxts!odésa 
fwapé laq, qa negoyoxsdalés. Wa, li &x‘eédxa hoq!waleats!é lala- 
5 xama qa‘s li hang‘alitas lax mak‘axdza‘yasa loq!wé ‘wabzts!ala. 
Wa, la bex‘éd laxa hoq!walé qa‘s li Imxstents lax ‘wabrts!awasa 
loq!wé. Wai, lai k !thettalaq qa lawayés ég‘is‘Ena‘yas. W4a, g‘il*mésé 
éx*enx‘idexs laéimwestendEq qa‘s li texedzots laxa Lebilé Eldzo 
amé léfwatya. Wa, laxaée ét!éd Imxéd laxa hoq!walé qa‘s tex- 
10 ‘stendés laxés ts!ewasaq. Wa, li héx'siem gwég‘ilaxa wadkwée. 
Wi, al'mésé gwalqéxs laé ‘witla ts!okwa. Wa, gfl'mésé gwalexs 
laé ixédxés ha‘nemé qa‘s tsloxiig’indéq. Wa, gil'mésé gwalexs 
laé Ax’édxa Ama‘yé lalaxama qa‘s la laxa Llema‘isé. Wa, la 
meEnx‘idxa ha‘ya‘iamenéxwe t!at!édzmema qa‘s xex"tslalés laixa 


15 lalaxamé. Wa, laanawisé LO* malgtinaltsema tlat!édzemé xEx"- 
B] 


On 


tsloyoséxs g’axaé k!ox‘wiisdészlaq qa‘s li k logwitElaq axes 


oOkwé. Wi, la k'!ogtinolitas laxa ha‘neme. Wa, li xmx‘iltslalaxa 
bit edema lixa xEgwats lis lalaxama qa‘s li xEq!ixtendalas 
laxa hatnemé. Wa, li gwélaq qa hamelq!exiatyéséxa ha‘nemé. 
20 Wa, gil*mésé gwalexs laé tex*édxa hoq!walé qa‘s li texnyints 
laxa lots !oxiatyasa ha‘nemé. Wa, li hanat hé gwég-ila imxEyin- 
dalasa wadkwée hoq!wale laq. Wa, al*mésé gwalnxs laé boln- 
yala lida hoq!walégi‘lats!@ hanema. Wa, li xazlaqa gtiq!n- 
qasa ‘wapé laq. Wa, la ixédxa kolp iityaeee k!ak:!Obanéx qa‘s 
25 nasKyindés lag. Wa, la dzopax éwand‘yas qa k!ésés k:laltsaléda 


I 
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through. Then she puts it on the fire. She boils it for a long time, | 
then she takes it off. She does not immediately | remove the 27 
cover, so that the steam is kept in. When the | steam stops coming 
out, she takes off the covering, takes a small dish, || and puts it down 30 
by the side of the small kettle. Then she takes her | fire-tongs, picks 
up the boiled roots, and | puts them into the dish with her tongs; 
and when the kettle is empty, | she takes her oil and pours some of it 
over them. ‘Then she begins | to eat a boiled root with oil. She | 
does not press it into a ball when eating it, as is done with the short 35 
cinquefoil-roots, | but she just takes the milkwort-root and puts it into 
her mouth, for | they are very short. After eating, she | puts away 
what is left over and washes her hands. | After doing so, she gets 
sleepy. Generally (the people) go to || sleep immediately after having 40 
eaten milkwort-root, for it makes one (very) sleepy. | Therefore the 
Indians do not eat it until evening. This is not | used for inviting 
many tribes. Only the married couple | and their children eat the 
milkwort-root. ‘There is only one way of | cooking it. That is all 
about this. || 

If they eat much of the milkwort-root, it makes them feel squeam- 45 
ish, | therefore it is called hog!walé. 





k‘!atela laqéxs laé hinx'Lents laxés lngwilé. Wai, li gégilil mamm- 26 
delqtilaxs laé hinx‘sendrq lixa Imgwilé. Wi, k'lést!a héx‘‘id 
nasddex nisEmafyas qa yalés ktinyadita. Wi, gil’mésé gwal 
k'lalmlaxs laé nasddex nasEma‘yas. Wa, li ax‘édxa talogtimé 
qa‘s h&éndlites laxa hoq!walég‘i‘lats!6 ha‘nzema. Wa, la &x‘edxés 30 
tslésnala gqa‘s k‘'!fplidés laxa hainx'Ltaakwé hoq!walé qa‘s la 
k‘!ipts!alas lixa lalogiime. WéA, gil'mésé ‘wilg ilts!4wéda ha‘nr- 
maxs laé &x‘édxés Lié‘na qa‘s k!tinq!eqés laq. Wa, la hoxhax- 
fwédxa kliq!ngrkwasa L!éna hinx'taak" hoq!wali. Wa, lazm 
k: !és k: !5k: !oxsemaqéxs laé hoxhax‘wéda lax gwég‘ilasaxa t!ex"sdsé, 35 
yixs A‘maé xEsEméElasm‘wéda hoq!walé laxens sEmséx qaéxs 
ts!klts!ex"stoéna‘ya hoq!walé. Wa, gil*mésé gwat hoxhaqtixs laé 
gvéxaxés Anéx'sdfye.. Wa, la ts!ents!enx‘widxés e‘eyasowé. Wai, — 
efl'mésé gwalexs laé beq!tltida. Wa, la q!imala 4em héx-‘idarm 
méx‘édéda hamaag‘olaxa hoq!walé qaxs brq!ile‘maé. Wa, hé‘mis 40 
lagilas alfem hoxhaqwa bak!imaxa la dzaqwa. WéA, laem k’!és 
Lé‘lalayo laxa q!énemé lélqwilata‘ya yixs léx'a‘maéda hayasrEk’ala 
LE‘wis: sisEmé hoxhaqwaxa -hoq!walé. Wi, li ‘nemx‘‘idala‘mé 
hi*méx'silaéna‘yaq. Wa, lazm gwal laxéq. 

Giltem Loma q/!ék*!edzatya hoq!walixs laé ts!mnk!iilidayowa. 45 
Wa, hémis lagita Légades hoq!walé. 
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1 Lily.t—When the people have a winter dance, the owner of lily- 
bulbs promises a | lily-bulb-feast to the Sparrow Society. | In the 
evening he takes his basket | down to the beach of his house and puts 

5 stones || into it. He puts in as many as he thinks he can carry; | and 
he carries them into the house, and he puts them down | near the 
fireplace in the middle of the house; and he does not stop until he 
thinks | he has enough to steam the bulbs. In the morning, when 
day comes, | he sends the Sparrow Society to invite the various 

10 dance-owners || and the head Sparrows, while he himself is build- 
ing up the fire in his house. | After he has put on the crosspieces 
on the fire of his house, he throws the stones on to it; | and when he 
has put all the stones on, he lights the fire under | both ends. Then 
the wood begins to burn under the stones with which he is going to 
cook the | bulbs. Then he takes a large square box and puts it down 

15 close || to the fire in the middle, and he also puts down dishes | and 
two tongs, and oil is put down. | Then he takes two large buckets and 
goes himself | to draw fresh water, and he pours the water into the 
square box. When | it is almost half full, he stops. Then he goes 

20 to || draw more water, so that the large buckets will be full of fresh 
water. | His wife takes a large, flat-bottomed, small-meshed basket 
and | places it next to the box; and the woman goes and gets the | 
lily-bulb-box. | 





Lily.'— Wa, gil*mésé ts!éts!éx‘idé g'oktilotasa xdgwadisa x‘d- 
ktiméxs laé héx‘‘idarm qasi x‘okiimxa qaéda gwégiidza. Wi, 
gilfmésé dzadzaqwalaxs laé &x‘édxa lexatyé qa‘s li dalaqéxs las 
lents!és laxa L!mma‘isasés g’Okwé qa‘s li xEx"ts!Alasa tlésmemé 
5 laxa lpxatyé. Wa, A*misé gwanala qa‘s lakwéséxs laé OxLésdésaq 

qa‘s li OxtaéLElaq laxés g'okwé. Was, li OxiEg-alilas lax mag-in- 
ile laqwawalilasé, wi, al‘mesé gwalexs laé k-odtaq lazm 
hétala lax q!otelataxa x° okiims. Wii, gil‘mésé “nax“‘idxa gaalixs 
laé ‘yalaqaxa gwégtidza qa lis Latnlk ltisaxa ‘naxwa lélaénénokwa 
10 LESwa gwiits!emé, yixs laazas laqélilaxés g-dkwé. Wa, g'il'mésé 
gwait hawdnaqostalaxa leqwaxs laé xxqtiyindalasa t!ésemé Jaq. 

Wi, gil*mésé ‘wilk-nyindéda t!éssmaxs laé menabdtsa giilta lax 

‘wix'sbafyas.. Wa, la‘mé x‘iqostawéda tléqwapatyé qa q!d‘lastxa 

x‘oktimé. Wai, laxaé 4x‘édxa ‘walasé Laiwatsa qa‘s g*Axé ha‘nd- 
15 lisas laxa laqwawalité. Wa, hé‘misa lorlq!wé gax meEx‘alélems; 

wii, hé*misa k'!fptalaa malts!aqa; wa, hé*misa Llé*na g-ax Ax®ali- 
lems. Wai, lai ix*édxa maltsEmé iw4 naEngats!i qa‘s li xamax“‘id 

tsi lixa ‘wE‘waplemé qa‘s li giixts!alas laxa Lawatsa. Wa, g-il- 

‘mésé la Elaq nEgoyoxsdalaxs laé gwala. Wa, d*mésé la étléd 
20 tséx"ida qa qodqtit!alitésa ‘Awa naEngats !éxa ‘wE'waplemé. Wa, 
la genrmas &x‘édxa ‘walasé Leq !exsd tlolt!ox"sem lexa‘ya qa g-Axés 
hisnaélitxa Lawatsa. Wi, hépmxaawisa ts!mdaqé la h&‘ndlt!alitxa 
x dgwats!é xEtsEma. 


— 


1 Fritillaria camschatcensis Ker. 


oe Sel Serve ‘a! 
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As soon as everything is in readiness, they send out four || members 
of the Sparrow Society belonging to the friends of the host to call 
again, | and they all go and call again. When they come | back, they 
go out again to see if any one has not come, for the | head Sparrows 
are now coming in. When the members of the head Sparrows are 
allin, | the messengers go again to call the dancers; and they come 
in, the four|| (messengers) leading the dancers. Then they announce 
that they are coming, | and they come in. As soon as they are all in, 
they sit down. | Then they untie the top of the box, and they take 
out the lily-leaves | and throw them on the fire. Then they take a 
small-meshed | flat-bottomed basket and put it close to the top of 
the lily-box. || With their hands they take the plants out of the box 
aud put them into | the small-meshed, flat-bottomed basket. When 
it is full, | they put the basket into a large dish and pour some water 
into it. | Then they move the bulbs with their hands, so that the soil 
comes off. | When they are all washed, two men take each one pair of 
long || tongs, and with them they pick up the red-hot stones. They | 
dip these into the water in the large buckets, so that the | ashes 
sticking to them come off, and they put them into the water in the | 
square box. They only stop putting in the red-hot stones | when 
the water begins to boil; and when it begins to boil, they || put the 
basket with the lily-bulbs into it; | and when it is in, they put some 





25 


30 


30 


4() 


45 


Wa, gil*mésé ‘naxwa la gwalilaxs laé ‘yalageméda mokwé gwe- . 


giidza g-ayot lax ‘nénemodkwasa k!wélasié qa lists étsésta. Wai, 
héx-idafmésé lax‘datxwa étsé‘stelg-isé. Wi, gil'mésé g-ax aédaa- 
qaxs laé xwélaqazkm la dadoqtima qaxs g‘axt'maéda wadkwé 
gwits!em hogwétela. Wa, gil’mésé ‘witlaétéda gwiits!mmaxs laé 
6’tsé‘stasm’wa lélaénénokwé. Wa, g:Ax‘mésé g-dlag‘iwatya mokwé 
éétsé‘stEle-isa, yisa lélaénénok". Wa, la‘mé nélaséxs le‘maé Lax‘wi- 
da. Wa, gaxé hogweta. Wa, gil*mésé ‘witla k!ts‘alilexs laé 
x'Ax‘witse’wéda xEtsemé. Wa, li Ax*étsn¢wéda x‘dgwano ts!aktyés 
qa‘s Ipxtanowé laxa Ingwilé. Wa, li 4x*étse*wéda t!olt!ox"seme 
LEq!exsd Ipxatya qa‘s hing igendés laxa x dgwats!é xEtsEmas. 
Wa, li goxwax'da‘x"sés e’eyasowé lixa x‘dktimé qa‘s la gtixts!4- 


las laxa tlolt!ox’semé LEq!exsdé lmxatya. Wa, g-ilfmésé qodtlaxs 


laé hints!dts laxa ‘walasé toq!wa. Wii, li gtiqnyintsa ‘wape laq 
qa‘s golgvElga‘yésés efeyasowé laq, qa lawilés dzmq!waq|!a‘ya. 
Wa, la ts!okwa, laéda ma‘lokwé dax‘‘idxa ‘nak*nEmé laxa g-ilsg“il- 
tla k:!ipralaa qa‘s k:liplidés laxa x'ix'rxsmmala t!ésema qa‘s la 


hipstents laxa ‘wabrts!4wasa iwaiwé naxEngats!i qa lawidyésa 


giina‘yé k!wék!titseméq. Wa, li k:!ipstnts laxa ‘wabrts!Awasa 

Lawatsa. Wa, al'mésé gwal k'!ipstalasa xix*pxsmmala t!ésem 1a- 

qéxs laé marmdelqtléda ‘wapé. Wa, gil‘mésé medelx‘widexs laé 

k loxstentsa x‘dkwé‘lats!é t!dlt!ox"ssm LEq!exsd lmxié lag. Wa, 
75052—21—35 retH—Prt 1——36 
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47 more red-hot | stones into it, not very many, so that the water boils 
hard. They are not | long in the water and they are done. Then 
they take out the basket with the bulbs, | and they pour the boiled 

50 bulbs irto the large dish. || Then they put the flat-bottomed basket 
again close to the lily-bulb-box, | and they pour some more raw 
bulbs into it; and when it is full, | they put it into the large dish 
to wash the bulbs; | and they pour some water on them and move 
them with their hands; and when all the soil is off, | they put the 

55 basket with the bulbs into the hot water. They || pick up some 
more red-hot stones and put them into it; | and when the water 
boils up, they stop putting | red-hot stones into it. When they are 
done, they | take out the flat-bottomed lily-basket and pour the 
bulbs into | another large dish. They keep on doing this, and they || 

60 only stop when all the lily-bulbs are out of the box. | 

Then the wife of the host takes out the dishes | and the spoon- 
baskets, and oil; and | two men go and take up each one large ladle, 

65 and | each one empty dish, and they put these close || to the dish in 
which the cooked lily-bulbs are. They dip the large | ladle into the 
bulbs, and they pour them into the empty dish. | When the dish is 
more than half full, they go and put them down on the | left-hand 





46 gilfmésé la hanstalaxs laé ét!éd k:!ipstalasa holalé xix-ExsEmala 
t!ésem laq qa Alax‘idés marmdelqtiléda ‘wapé. Wa, k'lést!a 
Alarm géstalitexs laé L!opa. Wa, lai k:!ox*wtstendxa x’dkwé‘lats!é 
qa‘s la gtixts!otsa la q!olk® x‘dktim iaxa ‘walasé loq!wa. Wa, la 

50 xwélaqa hing-dgentsa Leq!exsdé lexi laxa x‘dgwats!é xmtsEma 
qa‘s gixts!alésa k-lilxé xdktim liq. Wa, g-il'mésé gotlaxs laé 
hints !dts laxa ts!ats!é ‘walas loq!wa qa‘s giiqrnyindésa ‘wapé laq, 
qa‘s golgElga*yésés efeyasowé lag. Wa, gil'mésé ‘wi'lawé dzédzmx- 
sEma‘fyas laé hinstents laxa ts!elx"sta ‘wapa. Wa, laxaé k:!i- 

55 plitse*wéda xix'exsemala t!ésema qa‘s li k:lipstalas laq. Wa, 
gilsmxaiwisé marmdelqtlé ‘wapaséxs laé x‘ds‘id k'!ipstalasa 
x'ix'ExsEmila t!ésem lig. Wi, g‘il’emxaawisé LlépExs laé dxwit- 
stendxa x‘dkwé‘lats!@ teq!exsd lexa‘ya qa‘s li giixts!dts laxa 
ogiifla‘maxat! ‘walas loq!wa. Wa, Ax"simésé hé gwégila. Wa, 

60 alf'mésé gwalexs laé ‘wilg-Elts!owéda x‘dgwats!éx'dé xEtsEma. 

Wa, lai genemasa k!wélasé mex‘welt!alitelaxa torlq!we. Wa, 
hémisa k‘ayats!6 Llmxdsgema; wi, hé*misa Lléna. Wa, la &x*6- 
déda ma‘lokwé bébrgwanEmxa ‘nal‘nemé Awa k-ak-rts!enaqa; wa, 
hé‘misa ‘nal*nEméx a laixa lopEemts!4 loElq!wa qa‘s la h&*ndts!nli- 

65 las laxa Axts!Ewasasa L!opé xdkiima. Wa, lai tséqasa ‘walasé 
kats!enaq 1laq qa‘s li tséts!Alas laxa lopemts!4 loq!wa. Wa, 

gilfmésé ék'!olts!endexs laé qas‘ida qa‘s la k-ag-alitas laxa gmm- 
x0tsalilasa dwitrlisa t!lex‘tla. Wa, Ax%sitmésé hé gwég'ilaxa 
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side inside the door; and they continue doing so with | many empty 70 
dishes. They only stop when cooked || lily-bulbs are in front of all 
of them. When they have done so, they take | oil and pour on much 
oil. When | this has been done, they take the large ladles and stir 
(the bulbs); | and after stirrmg them, they take the spoon-basket | 75 
and give the spoons to those who are to eat the bulbs; || and when 
every one has a spoon, they put the dishes with the bulbs | in front 
of those who are to eat the lily-bulbs. When they have all been put 
down, | the guests take the spoons and begin to eat; | and after they 
have done so, they drink a little water, for | they do not want to get 
squeamish, because there is much oil in it, for || there is more oil 80 
than lily-bulbs. It tastes bitter when there is only a little | oil with 
it: therefore they put much oil in, to remove the bitter taste. | 
After drinking, the guests go out. | That is all about one way of 
cooking it. | 

Boiled Lily-Bulbs.—There is another way of cooking them. | They 1 
wash them in the same way as I | said before; and the only difference 
is that they are boiled, for | they pour them into a small kettle after 
washing them, and they take an || old mat and cover them over with 5 
it. After that they tuck it in all round | inside of the small kettle, 
so that steam can not come through. | And after they finish this, they 
dip up some water and pour it over the | old mat covering; and when 





q!énemé loprmts!4 lorlq!wa. Wa, al‘mésé gwalexs laé q!walxo- | 
ts!mwak"sa q!olkwé x‘dktima. Wa, g‘il‘mésé gwatmxs laé 4x‘édxa 70 
Liéna qats li k!tnq!eqasa q!énemé L!éna lag. Wi, g-il'mésé 
owalexs laé &x°édxa ‘walasé k‘dts!mnaqa qa‘s la xwétxrlgés laq. 
Wa, gilfmésé ‘witla la xwédekwa, laé Ax*édxa k-ayats!é L!nxds- 
gema qa‘s li ts!ewanaésas lixa x‘Ox"x'ax"Laxa x‘dktimé. Wa4, 
gil'mésé ‘wilxtoxa k-ak-rts!enaqaxs laé k-aédzema x‘dx"x‘agwats!6- 75 
Lé lonlq!wa laxa x’Ox"x'ax"Laq. Wa, g‘il‘mésé ‘wilg-alitexs laé 
 héx‘idaf‘ma k!welé daxaxés k-ak-rts!enaqé qa‘s ‘yds‘idéq. Wa, 
gilfmésé gwalexs laé xauilax‘id nax‘idxa ‘we‘wap!—Emé qaxs 
gwaq!rlaé ts!enk!itmla, qaxs xEnLElaé q!éqxa Léna, yixs hié 
qlégawafya Liéniisa x*dktimé, qaxs Lomaé mialp!axs hdlelqaaxa 80 
Liéna; wi hé‘mis lag-ilas q!éqxa L!éna ga lemp!Ex‘‘idés matp las. 
Wa, gil'mésé gwal naiqaxa ‘wapaxs laé hoqtiwelséda k!wéldé. Wi, 
lazem gwat laxa ‘nemx‘‘idala hisméxsilaénéq. 

Boiled Lily-Bulbs.— Wii, g-a‘més ‘nemx*‘idala g-ada, yixs hanx'LEn- 1 
tsEfwaé. Wi, hémmxaa gwég-ilasoxs laé ts!oxwasE‘ws yixen g-ilx'dé 
waldema. Wa, la léx-amm dgiiqalayoséxs hinx:Laakwaé, yixs A‘maé 
giixts!oyolixaha‘nrmaxslaégwatts!oxwasE‘wa. Wa, li 4x*etsE‘wéda 
k-a!k: !obané qa‘s nasEyindayowé laq. Wa, g-il’mésé gwal dzopasE‘wé 

‘Kwé‘stiis Ots!awasa hafnemé qa k:!ledsés Alarm k-Ex"salasa k: latela. 
Wai, g-ilfmésé gwalexs laé tséx*‘idxa ‘wapé qa‘s gtgELaya‘yés laxa 
nasBya‘yé k-!ak-!obana. Wa, 4‘misé k-ak-ots!n‘wa qa ék: !dldza‘yésa 


on 
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9 (the woman) thinks that the | water passes a little more than half — 
the height of the lily-bulbs in the small kettle, she puts it on the || 
10 fire. She does not leave it there a long time boiling, before | she 
takes it off of the fire. She takes off the covering, and | takes her 
small dish, which she brings and puts down, and also her oil and her | 
spoon. Then she takes the spoon and dips it into the | boiled lily- 
15 bulbs. Then she drains off the liquid; || and when all the liquid has 
run out, she pours (the bulbs) into a small dish, | and continues doing 
this with the others; and when they have | all been put into small 
dishes, she presses them with the back of the spoon, | until they are 
mashed; and when they are mashed, they are | like wet flour, she takes 
20 oil and pours it || in. There is much oil on them. After doing so, 
she eats with the | spoon. Now she does in the same way as | I 
said before. Lily-bulbs are never baked in ashes, for | they are very 
soft when cooked. That is all. | 
25 Elderberry Cakes.—Now I will talk about the || eating of elder- 
berry-cakes. When winter comes, and when | the tribe of the owner 
of elderberry-cakes have a winter dance, (the owner) invites his | 
tribe at noon; for elderberry-cakes must not be eaten in the | morning, 
because they give stomach-ache. Therefore they just invite | those 
. who are to eat the elderberries when they think that the people have 





éwapé lax ‘walataasasa x‘dktimé lixa ha‘nemaxs laé hinx‘tents laxés 
10 lngwilé. Wa, lai k-!és dlamm hélq!alaq gég-ilil mammdelqilaxs laé 
hinx‘srEndrq laxés lmgwilé. Wa, li nasodex nasEyafyas. Wa, la 
ix*édxa lalogtimé qa‘s g-axé k‘ag-alilas. Wé£a, hé*misiés L!éna LEfwis 
k-dts!enaqé. Wa, la dax-‘idxa k-ats!mnaqé qa‘s tséx-idés laxa 
hanx'Laakwé x’oktima. Wéa, li x-ats!alaq qa ‘witlawés ‘wapaga‘yas. 
15 Wa, g'ilfmésé ‘wilawé ‘wApaga‘yaséxs laé tséts!ots laxa lalogimé. 
Wi, Ax"siitmésé hé gwégilaxa wadk*. Wa, g-ilfmése ‘wilaxs laé 
ewilts!4 laxa lalogtimé. Wa, la L!emktlgés oxzé*yasés k-ats!mnagé 
laq qa q!wéq!tits!és. Wa, gil*mésé ‘witla la q!wékwaxs laé yo 
gwex'sa genkax qtixa. Wa, li ax°édxa Liéna qa‘s k!tnq!nqés 
20 laq. Wa, lazrm q!éqxa Liéna. Wi, g-ilfmésé gwalnxs laé *yds‘itsés 
k-ats!enaqé laq. Wa, Atmesé 1a nak-Emg-iltewéx gwég'ilasasa 
gilx'den waldema. Wa, li k:!és dzamésaso* laxa giina‘yé qaxs 
flaé xas‘idexs laé Llopa. Wa, lazm gwala. 
Elderberry Cakes. — Wa, laf‘mésrn gwagwéx's*x“‘idzt lagéxs laé 
25 tsléx'ts!ax‘ida. Wa, hé*maaxs laé ts!Awitinx‘tida yixs laé ts!é- 
tsleqé g'dktlotasa ts!éndzondkwasa ts!endzowé. Wa, li Lé‘lalaxés 
g-oktilotaxa la neqila qaxs k:!ésaé éx: lax tsléx:ts!ax’sE*waxa 
gaaila qaxs ts!ex‘semdzpmaé. Wa, hé*més lag-itas aléem Lé‘la- 
léda ts!éndzonokwaxs laé k‘dtax lazm ‘witla gaaxstalés g-okilote. 
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eaten their breakfast. || At noon they invite all the men when | they 30 
have a winter dance. As soon as the messengers go out to call, | 
the wife of the one who gives the elderberry-feast gets ready and | 
clears her house. After she has done so, she brings out her | dishes, 
which she puts down at the right-hand side inside the || door of the 35 
house where the elderberries are to be eaten. There she also puts the 
large water-buckets | and the elderberry-boxes and oil. When | every- 
thing is ready, she sends some member of (her husband’s) numaym 
to go and | draw water; and when those who have gone to get water 
come back, she fills | the large buckets with water; and the woman 
also takes her spoori-basket || and puts it down ready by her seat at 40 
the left-hand side | inside the door of the house where the elderberries 
are to be eaten. Now | the guests come in, after they have been called 
again by the messengers. As soon as | they come in, they wash the 
dishes; and when this is done, | (the woman) unties the cover of the 
elderberry-box and takes out the || elderberry-cakes. She unties the 45 
cedar-bark strings, and | throws two cakes of elderberries into each 
of the dishes. | As soon as every one is in a dish, fresh water is 
poured on; | and she leaves them there while the feasters begin to 
sing | their feast-songs. She wants the elderberries to soak. || As 50 
soon as those who are to eat the elderberries finish singing | the four 





Wa, gil’mésé nuqélaxs laé Lé‘lailasr*wéda ‘nixwa bébEgwankmxs 30 
laé tsléts!éqa. Wa, gil*mésé la g-iiléda é‘lalelg-isaxs laé héx‘i- 
da‘ma gEnEmasa ts!éx‘ts!inasLaxa ts!éndzowé xwanal‘ida qa‘s 
éx*widéxés g‘Okwé. Wi, gil*mésé gwilexs laé mex‘iit!alitzlaxés 
lorlq!wé qa g'axés mexstalil lax hétk:!dtsalitas Awinelisés ts!éx:- 
tslax‘ilats!6Lé g-dkwa; wi, hé*misés 4wawé naEngats!é. Wa, 35 
hémistés ts!énats!6 xAxadzema; wii, hé*misa L!éna. Wa, gilémésé 
‘wi'la g-ax gwalila laé ‘yalaqasa g-ayolé lax ‘ne‘mémotas qa lis 
tsix ‘wapa. Wai, g-il‘mésé g-axéda tsiix'daxa ‘wapaxs laé qéqtit!a- 
lalitéda A4wawé naEngats!ixa ‘wapé. Wa, li ax*édxaaxés k-ayats!é 
yixaaxa ts!mdiqé qa g’axés gwalila laxés k!waélasa gemxotsilitas 40 
XwétElas t!ex-iliisa ts!éxtslax‘ilats! g-okwa. Wa, g:axtmé ho- 
gwitEléda Lé‘lanemé qaxs ln‘maé yala étséstasm*wa. Wai, g'il‘mésé 
éwilaéLexs laasé ts!ox‘iig‘intse‘wéda lonlq!wé. Wa, g'il’mésé gwa- 
texs laé x-Aktiyindxa ts!énats!6 xfxadzema. Wé4, ld &x‘wiilts!4laxa 
ts!éts!@ndzowé qa‘s qwélaléx yaéltsema‘yas k-adzekwa. Wa, la 45 
pelx-alts!4lasa maématexsa tséndzowé laxa ‘nal*neméxta 1oElq!wa. 
Wa, gilfmésé q!walxots!swakwa lorlq!wixs laé giiq!Eqasd‘sa ‘wE- 
‘wap!memé. Wa, afmésé la hé gwaétexs laé k!wé‘lala denxeléda _ 
ts!éx-tslax‘Laxa ts!éndzowé. Wa, lamm ‘néx: qa péx‘widésa la ~ 
péx"stalit ts!éndzowa. Wa, gil‘mésé gwal drnxeléda ts!éx'- 50 
ts!ax'Laxa ts!éx‘inisa mosgemé tsliql!ala q!emq 'mmdEmaxs laé - 
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52 winter-dance songs, | all the young men of the host’s numuaym sit 
down by the side of | the dishes in which the elderberries are rubbed. 
Each takes hold of a soaked | elderberry-cake; and they rub them to 

55 pieces, since the liquid has all been soaked up || into the elderberry- 
cakes. When they are all | in pieces, they rub them with the open 
right hand, so that they become really thick | and well mixed with 
water. After doing so, they take | oil and pour it into the whole 
number of dishes. | They put in much oil; and after doing so, they 

60 give || the spoons to the guests; and after every one of those who are’ 

‘to eat the elderberries have one, | they carry the elderberry-dishes, 
one for each six | men, and immediately the guests begin to eat the 
elderberries. They | just suck out the juice and blow out the seeds, | 

65 but the old people swallow them with the seeds. || After they have 
eaten, water is passed around, and they | rinse their mouths, because 
seeds remain | inside the mouth. After doing so, they drink a little | 
water, and then they go out when they have | finished. || 

70 I will talk about the elderberries that are not tied into bundles | 
when I talk about the salal-berries when these are picked, | for the 
elderberries get ripe first of all the various kinds of berries. That is | 
why they go first to pick these. | 





52 ‘wi'lafma hi‘yalis ‘ne‘mémotasa ts!éx‘ts!anasé la k!tisignlitaxa 
yilyats!ixa ts!éndzowé lozlq!wa. Wa, lax-datxwé dax‘‘idxa pégn- 
kwé ts!éndzowa qa‘s q!wéq!ttts!aléq yixs laé la lemx‘walts!Awé 

55 ‘wapalas, yixs lae ‘wiwElaqaxa ts!éndzowé. WaA, g-il*mésé ‘wiSwelx:- 
sexs laé yilselgésés hétk:!ots!anatyé laq qa flak: ‘alés genk-axs 
laé lnlgA Lefwa ‘wapagafyas. Wai, gilfmésé gwatexs laé Ax‘6- 
tsEewéda L!éna qa‘s k!ing!mqés lax ‘wixéxtaasasa lozlq!wé. Wa, 
lanm q!éqxa LIéna. Wai, gil’mésé gwalexs laé ts imwanaSdammedat 

g9 kak-Ets!mnaqé. Wa, g-il'mésé ‘wilxtowéda ts!éx‘ts!ax-Laxs laé k-ax:- 
dzamolilema ts!éts!mxts!4la lonlq!wa laxa qléq!mL!okwé bébr- 
gwinkbma. Wa, héx-‘ida‘mésé ts!éx'ts!ax‘idex'da‘xwa. Wa, la‘mé 
Aix'dafx"“*em ic het ealanse ‘wapagatyas qa‘s pox-aléx mek ltigatyes. 
Wa, laaras ‘wi‘lafem neqwéso‘sa qlilsq!ilyakwé Letwés mak!t- 

65 gacyé. Wa, g-il‘mésé ‘witlaxs laé tsayanaédzEméda ‘wapé qa ts!E- 
wéL!Exddés qaxs laé gwéléL!Exawa‘ya meEk!tga‘yasa ts!éx'ts!ax’- 
sEfwas lix Awé_!exawa‘yas. Wa, g-il’mésé gwalexs laé xax!z- 
x“id nax‘id laxa ‘wapé. Wi, héx‘‘idatmésé la hoqtwelspxs laé 
gwata. 

70 | Wa, alemiwisEen gwagweéx's‘alal laxa k !ésé yiltsemek" ts !éndzowa 
qenLo hét gwagwéx's‘alasta nek!tlé qd lal nekwasd°Ld qaxs léx’a- 
‘maé gil Lldpa ts!éx‘iniisa ‘nixwax ‘na*nelémasa. Wa, hémis 
lagrilas léx'amm gil ts!léx‘asEtwe. 
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Unripe Elderberries.—Now I will talk again about || the boiled 75 
elderberries; that is, before they are red. | Only the old women 
like very much to eat elderberries, | and they go first to get elder- 
berries when they are still green; | for, as soon as a woman sees elder- 
berries that are still green, she takes | a small small-meshed basket 
and goes to pick the elderberries. When she arrives || at the elder- 80 
berry-bushes, she plucks off the elderberries, which are in bunches, | 
and throws them into the basket for carrying elderberries. When it 
is | full, she goes home at once and puts | down the basket with the 
elderberries. She takes her small kettle and | carries it down to the 
beach. Then she puts down the kettle, || picks up gravel, and puts 85 
it into the small kettle. | She takes care that no sand that sticks to 
the gravel | gets into the kettle. When it is half full from the bottom 
with | gravel, she carries the little kettle with the gravel in it into 
the house, and | puts it down where she is working at the elder- 
berries. Then she takes her || small-meshed basket with elderberries 90 
in it, and she pours the elderberries | into the small kettle for cooking 
elderberries. When they are all in, she dips up a | little water and 
pours it in. She takes an old piece of matting | and puts it on as a 
cover. Then she puts the kettle on the fire, and | watches it until it 
boils up; and as soon as it boils up, || she takes it off and takes off the 95 





Unripe Elderberries.—Wi, la®mésen édzaqwal gwagwéx's‘alal 
laxa hainx‘taakwé ts!éx‘ina, yixs k:!és‘maé gtilt!éda, yixs léx-a- 75 
‘maéda tarlk!wana‘yé xeEntela ts!éts!éx'besxa ts!éx‘ina. Wa, — 
hé'mis gril ts!éx‘idxa ts!éx‘inixs hé‘maé alés tentenxsrEma 
yixs g*il‘maé dox‘warelaxa ts!éx‘inixs laé lenlmnxsEma, laé &x‘*éd- 
xés tlolt!ox'smmé lalaxama qa‘s la ts!éx'a. Wa, g-il*mésé lag-aa 
laxa ts!éx-mmsaxs laé kltlp!édxa ts!éxma laxés ‘nal*neEmxtLalaé- go 
nafyé qa‘s kltlpts!4lés laxés ts!énats!é lalaxama. Wa, g-il*mésé 
qot!laxs laé héx-tidamm la né‘nakwa laxés g:okwé. Wa, li hang-a- 
litaxés ts!énats!é lalaxama qa‘s 4x‘édéxés hatnemé. Wa, la k-!6- 
qtlagéxs laé Imnts!és laxa Llema‘isé. Wa, hangvalisaséxs laé 
meEnx"‘idxa t!lat!édzmmé qa‘s li k‘lats!4las laxés hatnemé. Wa, g5 
lamm aékila qa k:!é4sés liisa égisé k!itala laxa t!at!édzemaxs laé 
klats!alas laxa hatnemé. Wai, g-il*mésé negoyoxsdalaxa t!at!é- 
dzpmaxs g-ixaé k:ldqiilésaxa t!at!édzmmts!4la ha‘nema qa‘s g°axé 
hing-alitas laxés ts!ats!éxsilasaxa ts!éx'ina. Wa, li Ax‘édxés 
ts!énats!é t!olt!ox"srm lmxatya qa‘s la gtiqésasa ts!éx-ina laxa gq 
ts!éxiflats!éré ha‘nema. Wa, g-il’mésé ‘witlosexs laé tséx-‘idxa 
holalé ‘wapa qa‘s li giiq!mqas laq. Wa, li ax‘édxa k‘ lak: !obané 
qa‘s naspyindés liq. Wa, li hanx'tents laxés Imgwilé. Wa, la 
q!aq!alalag qa medelx‘widés. Wa, gilfmésé medelx‘widexs laé 
hinx'sendeq qa‘s nasddéx nasByatyas. Wa, li 4x*édxés talogiimé 95 
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96 covering. She takes her small dish | and spoon and puts them down 
by the side of the small kettle | in which the elderberries have been 
cooked. She takes her spoon and pokes under the | boiled elder- 
berries, and lifts them up and puts them into | the dish from which 
the elderberries are eaten; and after she has done so, she turns her 

100 spoon over and || presses it into the boiled elderberries, which are 
still in bunches on the stems. | Now she breaks them to pieces; and 
when they get thick and pasty, she | takes oil and pours it over them. 
After doing so, she | takes her spoon and again presses (the elder- 
berries) with the back of the spoon. | After doing so, she licks off the 

5 juice from the spoon and || puts it down. Then she takes a cedar- 
stick and splits it so that it is like | a pair of tongs. She takes a 
' piece of split cedar-bark and ties it on one end to | keep it from 
splitting, and the tongs are one span | inlength. When the tongs are 
finished, they | are used like afork. She puts them into the boiled || 

10 berries which are mixed with the stems. Then she puts (the tongs) 
into her mouth and sucks out the juice; | and when all the juice has 
been sucked out, she blows out the stems and the | seeds. She con- 
tinues doing so while she is eating the boiled | elderberries. After 
she has done this, she puts away what is left, | so that she can eat it 

15 after a while. Then she takes up some water and || rinses her mouth, 
so that the seeds that are in her mouth may come out. | After she 





96 LEtwis kats!enaqé. Wa, li k‘anolilasés talogtimeé laxés ts!éx*i- 
elats!é hatnema. Was, li &x*@dxés k‘ats!mnaqé qa‘s tsEyabodés lixa 
hinx'Laakwé ts!éx‘ina qa‘s la tsétslots lixa ts!éx'ts!anats!éLé 
falogiima. Wa, gvil‘mésé gwatmxs laé neLalamasxés k-ats!mnaqoxs 

100 laé q lotHlgés lixa hinx'taakwé ts!éx‘ina yixs Axala‘maés ts!éna- 
nowe. Wa, lamm q!wéq!itlts!alaq. Wa, gilémésé 1a genk-axs laeé 
axfédxa Lié'na qa‘s kliinq!eqés laq. Wa, gil*mesé ewalpxs laé 
Aixtédxés k-ats!mnaqé qa‘s et!édé qlotulgés iwég-atyas laq. Wai, 
go il*mése ‘gwala laé k-rlgeing‘indxés k-ats!enagé. Wa, la g-ig-a-— 

5 litaséxs laé Xx*édxa k!wa‘xLawé qa‘s xox‘widé qa yEwés la gwex'sa 
tsléstalax. Wa, la 4x*édxa dzexekweé drnasa qa‘s yiL!mexLendés 
qa k!ésés hék'!ot!éd xox"sa. Wa, la ‘nemp!enk-é ‘wasgEmasas 
laxens q!waq!wax'ts!anatyéx. Wa, g il‘mésé gwala k libayowé ha- 
‘mayoxs laé k:!iplits laxa hanx- Teen q!wéq !walewak" LEtwé 

10 ts!énanowé ts!éxina qa‘s k-!ipq!edzmendés. Wa, la kltimtelgéq. 
Wa, g-ilfmésé ‘witlawé saaqas laé podx'ddex ts!énanowas LE‘wés 
mek!tigatyé. Wa, 4x"si*mésé hé gwég-ilaxs ts!éx'ts!ax'aaxa hanx’- 
Laakwé ts!éxina. Wa, g'ilf’mésé gwalmxs laé g-éxaxés inéx-sAtyé 
qa‘s étlédél ts!éx'ts!lax‘idLEq. Wa, la tséx-‘idxa ‘wapé qa‘s ts!n- 

15 wéL!exodé qa lawidyésa la k!wek!titala mamnmk!tgésa ts!éx‘ina lax 
we. !pxiwatyas. Wa, g*il'mésé gwalexs laé xantexid nax‘idxa 
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has done-this, she drinks a little | water; and after doing this, she 
eats roasted salmon | with oil. She does this with the roasted sal- 
mon | so that she may get no stomach-ache. Now that is all about 
the elderberries. || 

Salal-Berry Cakes.—Now I will talk about the long salal-berry 
cakes when they are | squeezed (in water). First of all, the woman 
takes her| dishes. She puts them down(in a row). She goes to draw 
water, and | pours it into the dishes. When the water is in each dish, | 
she takes shredded cedar-bark and | washes them, beginning at one 
end. She uses the shredded | cedar-bark in washing them so that 
all the dirt may come off. When | they are clean, she takes the box 
with long salal-berry cakes, | unties the string holding down the 
cover, || takes off the cover, and takes off the skunk-cabbage covering. 
She puts it down, and takes | out the long salal-berry cakes and 
breaks them into | five pieces lengthwise. She puts each one of the | 
pieces into a dish. There are five | dishes to each long salal-berry 
cake; and when || there is a piece in each dish, she goes to draw water 
and pours | it in; and when there is water in the dishes, she takes | 
a mat and covers up the dishes with the pieces of salal-berry | cake. 
She leaves them in this way until the morning, when daylight comes. | 
She leaves them there all night. || In the morning, when daylight 





fwape. Wa, gil‘mésé gwalexs laé hélég-intsa L!obrekwé. Was, 
lanm ts!Epas laxa L!éna. Wa, hérm lag-ilas hé gwéx“itsa L!obE- 
kwe qa‘s k-!ésé ts!ex‘semsEla. Wa, lazm gwala laxa ts!éx‘ina. 
Salal-Berry Cakes.—Wi, la‘mésEn gwagwex’s‘x“idEl laqéxs laé 
q!wésasE*weda héyadzo timad. yixs hé‘maé gil 4x‘6tsd‘sa ts!ediqés 
lorlq!wé, ga‘s g’axé meEx‘alilklas. Wa, la tséx-‘idxa ‘wapé qa‘s 
giigngindalés laxa lonlq!we. Wa, etemess q !walxots!Ewax"sa 
‘wapaxs laé ax‘édxa q!oyaakwé ie shvukws Wai, li g-aibaléta- 
qéxs laé ts!oxtig‘indalaq. Wa, lazm dzxrg'Elng-ésa q!dyaakwé 
kadzek" liq qa lawiyésa disdengiig: afyas. Wa, ge il*mése la 
Geg-Rg'axs laé ixédxés héyadzoats!é negtidzowé t!eqa qe‘s qwé- 
Inyindéx t!mmak-nyatyas. Wa, li &xoddex yiktiya‘yas. Wa, la 
axalaxa paqnya‘tyé k !nk tddk fa qa's axalitplés. Wa, la ax*witl 
ts!6dxa héyadzowé negtidzowé t!eqa. Wa, li klok!tipsalaq qa 
sések‘lax’sé laxés Awisgpmasé. Wa, li pelx'ts!Alasa ‘nal*nemxsa 
k'lop!lawé laxa ‘nalneméxta loq!wa. Wi, lazm sek: !éxta toel- 
q!wa laxa ‘nemxsa héyadzowé negtidzd tleqa. Wa, g-il‘mésé 


q!walxots!ewakwéda lonlq!wixs Iné@ ts&é lixa ‘wapé qa‘s li qap!p- | 


qplas lag. Wii, gilfmésé la ‘witla 1a qlogililx, ‘wapaxs laé ix*éd- 
xa léwatye qa‘s “naktiyindés laxa t!mxts!Alaxa héyadzowé nnetidzd 
tleqa. Wa, lamm héx-sél gwaeiré lalaat laxa lana ‘nax-‘idEixa 
gaala. Wai, lapm xamastalilxé tléltalilxa ginoré. Wa, g ilémésa 
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nax‘‘idxa gailiixs laéda ha&‘yal‘a Lélilaxés gdkuloté qa g°axés 20 
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21 comes, the young men go to call the people to | eat the long salal- 
berry cakes. They all come in after the young men have called 
them | four times. Then the woman takes off the mat | covering of 
the dishes, and the young men go and stand each | next to a dish, 

25 and they sit down and put || both hands into the soaked berry-cake. 
They | take a handful of the berry-cake, squeeze it into a ball, and, 
when they take it out, | they squeeze it again, so that the ball of 
berries gets smaller; | and they stop squeezing only when it is all 
dissolved and the liquid is thick. | Then they stop squeezing the 

30 berry-cake. The woman goes | to get oil, and pours it on. They 
put much oil on; | and after doing so, the woman takes the | basket 
containing her horn spoons. (For horn spoons | are made for eating 
salal-berry cakes, because they are all black, | and the spoons do not 

35 turn black after being used by those || who eat long salal-berry cakes, 
as the wooden spoons do, when | they begin to use them for eating 
salal-berry cakes. Even | if they are new, [the wooden spoons] at 
once turn black all over. |-Therefore they use only horn spoons to 
eat | long salal-berry cakes when they are given at a feast, because 
[the berries] do not stick to them.) || 

40 I only wished to turn for a while to this. | They give a spoon to 
every guest who | eats long salal-berry cake. After this has been 





t!mxt!aqa lixa héyadzowé t!leqa.. Wa, gil’mésé g-Ax ‘wi‘laéLExs 
laé mop !ené‘stéda ha‘yal‘a étsé‘sta laasa ts!edaqé axddxa le'wa‘yé 
naxtmalittsa lonlq!we. Wa, la q!walxogwiga‘ya ‘nal*nrEmokwé 
hélfa lax ‘wixéxLaasasa loElq!wé qa‘s k!ts‘alitexs laé Axstenda- 
25 lasés ‘wax'solts!ana‘yé laxa hiapstalilé tlaqa. Wa, lax-datxwé 
gdlx‘idxa t!eqa qa‘s loxsemg iléq; wi, gil‘mésé ‘wi‘lostaxs laé 
q!wéstideq. Wi, hé‘mis la ts!ema‘nakilatsa loxsemé t!eqa. Wa, 
.alf'mésé gwat q!wésaqéxs laé ‘witla. Wa, lamm geEnx‘idéda 
‘wipalas. Wa, lanm gwala q!wésixa tleqa; wa, laréda ts!mdaqé 
30 ixfédxa Liéna qa‘s k!tinq!eqés laq. Wa, lamm q!éqxa L!énaxs 
laé kling!mrgemq. Wa, gilfmésé gwalmxs laé &x‘édéda ts!mda- 
qaxés ts!dlolag-ats!6 Llexdsgem qaxs hé'maé k-atslenagéltsa ts!d- 
lolaqa héyadzowé nxrgtidzd t!eqa qaxs ts!ots!ntmg‘aéda ts!dlolaqgé 
k*ats!enaqa. Wa, la kés Swelx‘ss ts!ol‘idexs laé gwal ‘yosrlaxa 
35 héyadzowé negtidzd tleqa, hé gwéx'sa k!wék!wagng’a k-‘dts!ena- 
qaxs g‘ilfmaé ‘yds‘idayo lixa héyadzowé nEgtidzd tleqaxs hé*maé 
alés aldlaqé laé héx-‘idarm la ts!dts!nlg-ax‘ida. Wa, hé*mis 
lagilas léx-amrm ‘yd‘yats!éda ts!éts!ololaqé k-ak-Ets!enaqxa héya- 
dzowé negtidzo t!eqaxs k!wéladzmemaé qaxs k:!ésaé klitala laq. 
49 Wa, &*men ‘nex: qEn yawas‘idé gttyOyox‘wid gwagwex's*x'id laq. 
Wi, li ts!swanaédzmema ts/éts!dlolaqé k-ak-Ets!mnaq lixa k!wélaxa 
héyadzowé negiidzowé t!eqa; wi, gil‘mésé gwatexs laé k-agemli- 
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done, they | put before them the dishes containing salal-berries mixed 43 
with water. Now there are | six men to each dish. When the 
dishes have all been put down, || they immediately begin to eat the | 45 
squeezed long salal-berry cakes in the dishes with their horn spoons. 
After eating, | the salal-berry dishes are taken away | and put down 
at the left-hand side of the door of the | feasting-house. Then the 
guests go out at once. || They do not drink any water after the feast. 50 
That is all about this. | 

Raw Salal-Berries (Hating raw, ripe salal-berries).— | ae the 
woman comes home after picking | ripe salal-berries, her husband 
goes and calls whomever he likes | to come to eat ripe salal-berries. 
When || the guests are all in, the woman takes a long | narrow mat 5 
and spreads it in front of those who are to | eat the ripe salal-berries. 
Her husband takes the | basket containing the salal-berries and pours 
them all along the mat in | front of his guests. He pours out || all, 10 
so that it reaches to the end of the guests. His wife pours oil into | 
oil-dishes; and as soon as she has poured in the oil, her | husband 
takes the oil-dishes and puts them on the salal-berries. | He puts them 
far enough apart for the men to reach them, | and there are four men 
to each. || After all the oil-dishes have been put down, the guests 15 
take | thesalal-berries, each one bunch. They dip them into the oil; | 


jr 





trlayEweda t!ét!exts!Ala loElq!wa laxa k!wélé. WaA, la‘mé q!éq!n- 43 
Lialaxa ‘nal*nEméxta lorlq!wa. Wa, gil‘mésé ‘wilg-alitéda todxl- 
q!wixs laé héx‘idamm naxwa ‘yos‘itsés tséts!ololaqé k-ak-nts!mnaq 45 
laxa loxts !4la q!wédzek" héyadzowé t!mqa. Wa, gil‘mésé ‘witlaxs laé 
héx‘idema k-ag‘ililema t!et!extlagats!éx-dixa q!wédzEkwé héya- 
dzowé tleqa qa‘s li kitk-ag‘alilzm lax gEmxOtsalilasa t!ex‘ilisa 
tinq@lats!é g-dkwa. Wa, héx‘idatmésé la hoqtiwelséda k!weldé. 
Wa, larm héwixa nagék’ nlax fwape. Wa, lanm gwal laxéq. 50 
Raw Salal-Berries (K-Elx:k:!ax‘axa fek hitsx8 ie q !ayoqwa).--- } 
Wi, hé*maaxs g-alaé g'ax né*nakwéda ts!edaqaxs lix'dé nékwaxa 
qaeoawa nekttila; wa, li ta°wtinzmas Leé‘lalaxés gwrtyd qa‘s Lé- 
‘lalasefwa, qa‘s q!nq!Ex'ndotxa q!layoqwa neEk!tila. Wa, gil'mésé 
g-ax ‘wilaéLa Lé‘lanemaséxs laé héx-‘ida‘ma ts!mdaqé AxtOdxa gil- 5 
dedzowé ts!éq!ats!o lé*watya qa‘s li Lepdzamolilas laxes ani ciee 
laginaxa q!ayoqwa nek!tila. Wa, la la*wtinkmas 4x‘édxa nek !tit- 
ts!Ala lexafya qa‘s la qapanaésElasa q!ayoqwa nek!tl lax L!asex’- 
dzamA‘yasés Lé‘laneEmé. Wa, A*misé gwanala qa labaliléséxs laé 
‘wilgflts!4masEq, yixs laaLés gEnEmé LiteSedtaladn Liéna laxa 10 
tsléts!mbats!é. Wa, g-il’mésé ‘wi‘la k!tnxts!ewaktixs laé ax*édé 1a- 
‘wiinEmeséq ga‘s la hanaqrzlas laxa nek!ile. Wa, lazm 4mm gwa- 
nala qa hélts!apnlésa bébegwanemé lax AwaAlagolilase sa ts léts!n- 
bats!é. Wa, laem maémalase*wéda ‘nal*fnEméxia. Wai, g-il'mésé 
é‘wilg-alitéda ts!éts!ebats!axs laé héx: fida‘ma k!welé dax‘idxa ‘nal- 15 
‘npemxita nEk!tla qa‘s k‘atsendés laxa L!énixs ts!zbats!éts!dlaé. 
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17 and after they have done this, all the salal-berries are covered with oil. | 
They shake off the oil, take the bunch out, and | eat them off one at a 
20 time; and when all have been taken off, they throw the stem || into 
the fire. Then they take another bunch and | do in the same way, 
and all the guests do the same. | After they have eaten, they all go 
out of the house. | They drink no water after eating it, for they | do 
not want to remove the sweetness from the mouth. || For this reason 
they do not drink any water. The reason why| the branch is thrown 
into the fire by the one who has eaten the berries is, that they do not 
want any one to take it | for witchcraft; for the man’s breath is on it, 
because he has bitten off the | salal-berries and it remains on it. 
Therefore they are afraid. Now that is all | about salal-berries. || 
Cakes of Currants! (Hating currant-cakes).—First | the woman takes 
the dishes and she brings them down and she puts them down on the 
left-hand side of the | door of the house where the currant-cakes 
are to be eaten; and she places there also oil | and the horn-spoon 
5 basket and also large water-buckets, || are put down on the floor, 
and also long mats.? |... 
As soon as he stops speaking, the wife of the | host takes the box 
containing the currant-cakes and unties the cover. | She takes out 


bo 
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— 





17 Wa, gil*mésé la ‘wi'la la t!et!epseEma nek!tilaxa L!énixs laé k-!n- 
lodxa Liénixs laé &axwtstendEq qa‘s ‘nel‘nEmsgEmEmgegéexs laé 
qlrk-Alaq laxés yisx‘rné. Wa, gil*mésé ‘wilg-nlenxs laé ts!mxLEn- 

20 deq laxa Imgwilé qa‘s ét!edé dax‘idxa ‘nemxyala. Wa, laxaé 
hérmxat! gwex‘ideq. Wa, li ‘naxwarm hé gwegwilag: iliteda wao- 
kwé k!wéla. Wa, eAleriaee ewitlaxs laé héx“idarm ‘naxwa hoqt- 
wElsa. Wa, laemxad héwixaEm nagéqElax ‘wapa qaxs gwaq!E- 
lang lawiiyés éx‘p!aéL!mxawa‘yé yis éx‘p!esgema‘yasa nek!tle. 

25 Wi, hé‘mis k'!ésélas nax‘idxa ‘wapé. Wa, hé‘mis lag-ilas ts!mxia- 
laxa yisx‘Enesés q!ng'Elenakwaxs gwaq!rlaaq lalax yayanEmasésa 
éq!énoxwé qaxs laé hasa*yasa begwinkmaxs laé q!lekaélaxa nE- 
kluke k!tit!enéq. Wa, hé‘mis k‘flemsé. Wa, lazm Alak:!ala gwal 
laxa nek!tle. 

1 Cakes of Currants! (T!ext!aqxa q !édzedzowé).—WaA, hérm gil ax‘é- 
tsd‘sa_ tsledaqés lorlq!wé qa g'axés mexstalit lax gemxotstalilas 
tlnxilisa tlextlagats!ixa q!edzmdzowé gokwa; wi, hé‘misa L!éna, 
LE‘wis ts !dlolagats las LiexOsgEma; wi, homage iwawé naEnga- 

5 tsli, qa g-axés hix-hinéla; wa, Heese gilso-ildndzowé lérl*wa‘ya.? 

. Wa, gil’mésé fiyeatiedads yaq!ent!alaxs laé 4x*édé genEmasa 
i welnaae q lédzats!é xaxadzema qa‘s qwéteyindéx t !pmak-tya‘yas. 
Wa, li axwiilts!Alaxa q !édzedzowé t!rqa, qa‘s qwéqtitseEméx yaél- 





1 Ribes bracteosus Dougl. and Ribes petiolare Dougl. 
2 Continued _on page 751, line 18, to page 754, line 82, 
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the currant-cakes, and unties the | string with which the bundles are 
tied; and she gives them to the two messengers, and || they put two 
cakes into each dish. | When they are in each dish, (the messengers) 
pour a little more | water on; and after doing so, the woman | asks 
some of her husband’s guests to squeeze and rub the | currant-cakes. 
Immediately some of the young men come || from their seats and sit 
down alongside of the currant-dishes. | They take out of the water a 
soaked currant-cake, | roll it up and break it into pieces. When it 
is all in pieces, | they break it into smaller pieces, so that they are 
very small. Then they | gather up what has been broken into small 
pieces, and they make a ball, || and squeeze it with both hands so 
that it becomes round; | and they squeeze it for a short time, and put 
the ball | into the currant-dish and into the juice, which is now 
becoming thick. | They press the ball with their right hands and make 
it flat; | and when it is flattened out, they rub it with the right hand; | 
and before they have rubbed it very long, it gets pasty, because | the 
ball dissolves in the water in which it is rubbed. As soon as it | is 
very thick, they stop rubbing. Then they wash | their hands, and, 
after doing so, they walk back and | sit down at their seats. Then 
the wife of the || host takes a box of oil-bottles, and it is put down 
next to her seat. | She unties the top; and when she takes off the | 





tsEmayas kadzekwa. WA, li ts!4slaxama‘lokwé e‘etsé‘stulg isa. Wii, 
lax'da‘xwé pépElx'ts!4lasa maémaiexsa laixa ‘nal*neEméx‘La loq!wa. 
Wa, gil’mésé la q!walxots!ewakwa toElq!waxs laé g'Enwax ‘wi- 
‘waibEts!Awasa lonlq!wé. Wa, gil’mésé gwalexs laéda ts!ndagé 
hélgilgé lax k!wélékwasés la‘wtinemé, qa g‘axés q!wésa yilselgéxa 
qlédzedzowé t!mqa. Wa, héx‘tida‘mésa ‘waxdkwa hi‘yalfa g-ax 
q!waqalil, qa‘s g-axé kltsigrlitaxa qlésq!adzats!éLé toq!wa. Wii, 
héx’‘ida‘mésé ‘naxwa dastendxa ‘nal‘nemxsa pégek" q !édzedzo t !Eqa, 
_ qa‘s k:!oxsemdéqéxs laé p!op!oxsalaq. Wa, gilfmésé ‘wifwtlx'sExs 

laé hélox"send q!wéq !ilts!alaq, qa &4mEmayastoxs laé yawas‘id q!a- 
pléxidxa la q!wéq!tilts!aak" q!édzedzo tleqa, qa‘s texspmdéq 
qa‘s q!wétsemdéq yisés ‘wax'sdlts!ana‘yé e‘eyasd, qa loxsemés. 
Wai, lai q!wés‘édeq. Wa, li k-!ést!a gégflitexs laé ‘mn‘x"sEnts 
lax ‘wapalisxa la genk:a q!ots!4xa q !ésq !adzats!éLaxa q !édzedzowé 
toq!wa. Wa, 1a Laéx"sEmtsés hétk:!ots!anatyé laq qa pExsEmx“4- 
dés. Wa, g’il‘mésé la ppxsemxs laé yelselg‘intsés hétk: !dlts!anatyé 
lag. Wa, k-!ést!a gég-flitmxs laé Alak‘!ala la genx'‘ida, qaxs laé 
xidzEitéda loxsemx'dé, yix yilsasox'dis. Wa, g:il‘mésé la Ala- 
k- lala la genk-axs, laé gwala yéyilselgesaq. Wa, lad ts!ents!enx- 
ewidxés efeyasowé. Wi, gil'mésé gwalmxs laé qas‘ida, qa‘s li 
xwélaga k!ts‘alila, qa‘s la k!wétemlila. Wa, lana genEmasa k!we- 
lasé &x‘édxés q!nlwasé xEtsEMa, qa g-axés ha‘nél lax k!waélasas. 
Wai, li qwélnyindex t!emak-Eya‘yas. Wa, g‘il‘mésé paqodEx yx- 
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33 cover, she puts it down. She takes out a | large oil-bottle of 
kelp and gives it to the two messengers. | One of them bites off the 
string with which the mouth of the kelp bottle is tied; and, after tak- 
ing off|| the string, he holds it with his right hand, and | squeezes the 
oil out on the rubbed currant-cakes, while | the other one holds the 
head of the kelp bottle with his left | hand, and he squeezes it 
with his right hand, so that the oil comes out | at the mouth. If the 
oil does not come out easily, because it is thick || in cold weather, 
40 then the two messengers take hold, one of each end, | of the oil- 
bottle. They stand one each side of the fire in the middle of the 
house, | and they pull the kelp bottle containing the oil backward 
and forward over the fire in the middle of the house. | When the oil 
is melted, then they begin to pour it over the | currant-cakes in the 
45 dish. They put on much oil, and || continue doing so with the others. 
After oil has been poured on all of them, | they take the horn-spoon 
basket and | distribute the spoons among the feasters. After this 
is done, they put | the currant-dishes in front of them, | one dish for 
each six men. As soon as || all (of the berry-dishes) have been put 
50 down, the guests begin to eat the berries. | They are told to eat 
everything that is in the dish; and this they do, for | these berries 
are never taken home when they are eaten in the house of the owner, | 


3 


Or 





32 kttyafyas laé pax‘alilaq. Wa, la q!elx*tiits!odxa L!énats!ala ‘walas 
‘watwadixs laé ts!4s laxa ma‘lokwé efetséstElgisa. Wa, lida 
‘nemokwé q!ek'6dEx mogiixsta‘yasa ‘waSwadé. Wa, g-il*mésé lawa- 

35 ya mox"ba‘yas &waxstatyaséxs laé dalasés hétk:!ots!anatyé laqéxs 
laé ts!Etx‘aqElasa L!éna laxa yilékwé q!édzedzo t!Eqa, yixs laaLe- 
da ‘nEmokwas dilaxa OxLatyasa ‘wa‘wadé, yisés gemxolts!ana‘yé 
afyasowa. Wa, la x‘ik‘asés hétk:!otslanatyé qa lolts!alésa L!é‘na 
lax &iwaxstatyas. Wa, gil*mésé q!mmsa lawiléda L!énaxs gEn- 

40 kraaxs ‘wiida’laé; wii, lax-datxwa e‘etséstElg-isé dadmbéxa L!é- 
‘nats!ala ‘wa°wade, qa‘s li Lax‘walil lax ‘wax'sanalitasa laqwawali- 
taxs laé ts!ats!engtiLalasa L!énats!ala ‘watwadé laxa laqwawalilé. 
Wai, gil'mésé yax‘idéda L!énats!4waséxs laé ts!Etx‘aqas laxa tox- 
ts!4la yilek" q!édzEdzo t!eqa. Wa, larm q!éqxa Lié'na. Wa, la 4x¥- 

45 sifmésé hé gwéovillaxa wadkwé. Wa, g’il’‘mésé ‘witla la k!ting !nen- 
ktixs laé ax*édex'da*x"xa ts ldlolagats!6 L!lexdsgema, qa‘s la ts !B- 
wanaésElas laxa k!wéelé. Wa, g‘il'mésé gwalexs laé k-ax‘dzamdli- 
lelasa q!éq!ésq!adzats!éré tdrlq!wa laxa q!ésq!astaq. Wa, la*mé 
q!éq!ataléda bébrgwanEmaxa ‘nal‘nEméxLa loq!wa. Wa, gil’‘mésé 

50 ‘Wilg'alitexs laé héx*‘idazrm ‘naxwa q!ésq!as‘idéda k!wélaq. Wa, 
lafmé Axsd*, qa‘’s ‘wa‘wi‘laéxés léloqtla. Wa, hé*mis gwalé qaxs 
k-léts!enoxwaé méiddla q!édzedzmewaxs q!ésélaéda Axndgwadas, 
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because it brings bad luck to take them home, as the people of olden 53 
times say. | Therefore they try to eat all; and after emptying their 
dishes, || they go out of the feast-house. That is all about the berry- 55 
cakes. | 

Raw Currants.—Currants are also eaten raw. When | the woman 
comes-home from picking currants, she | asks her husband to get a 
dish, and putit | next to her seat. Then she unties the top of || the 
currant-basket, and she sits down (with her husband), | one on each 60 
side of the | currant-basket; and the large dish is put down on the 
outer side of the currant-basket. Then they both take the currants | 
out of the basket and strip them and put them into the dish. As soon 
as | they have been stripped off the stems, the stems are thrown || 
into the fire. The woman | and her husband continue doing this, 65 
trying to see who will strip them most quickly. When | the currants 
have all been stripped off, the man goes and calls whomever he likes | 
from among his relatives, orhemay evencallhisnumaym; | and assoon 
as the husband goes to call all those who are to eat theraw || currants, 
she takes oil, and the spoon-basket with horn spoons, | which she 
keeps in readiness at the place where she. sits down, and she also 
takes medium-sized dishes | and holds them ready. Then her hus- 
band comes in, followed by his guests; | for they do not sit down as 
they do at a great feast. The guests sit down | any way they like. 


~J 
So 








qaxs armsaaxEl laxox modoléxs ‘nék-a‘laéda gilx'di brgwanrma. 53 
Wa, hé‘mis lag-ilas ‘wa‘witlaaq. Wa, g-il’mesé ‘wi'laxés léloqtliixs ~ 
laé Mon itwilan, Wa, lat‘mé gwat ee q!édzedzowe t!Eqa. 55 
Raw Cirrants._ Wi, la k-tnlx:k:!ax'sd*emxat!éda q!ésena. Wa, 
hé*‘maaxs g'axaé né*‘nakwéda ts!edaqaxs q !éséx'dixa q!éséna, wa, li 
ixk'lalaxés la‘winemé qa 4x‘édéséxa loq!wé, qa gaxés k-ael 
lax k!iidzélasas. Wii, héxida‘mésa ts!edaqé qwétryindex t!zma- 
k-Bya‘yasés q !édzadzé lexa‘ya. Wa, la ‘wax'sanélilxa q!édzadzixs 60 
laé k!idzmndlitag. Wai, la k-aél ‘walasé loq!wa lax L!dsandlilasa 
q!édzadzé lmxafya. Wi, hé mis la dalts!Alasdax"séxa q!éséna 
laxa lexa‘yé, qa‘s li kimts!Alas laxa loq!wé. Wa, g‘ilnaxwa- 
‘mése ‘wilg-Etené yisx‘Enaséxs laé ts!exLentsa k‘emtk-atmoté yis- 
x‘En laxés legwile. Wa, li Ax"sa‘mésé hé gweégiléda ts!edaqé 65 
LE‘wis latwiinemé hahanakwap!exs k‘imtaé. Wa, gil‘mésé ‘witla 
la k‘tmdekwa q!ésenixs laé wé‘laléda feeratherinnes gwE‘yOwe 
qa‘s Lé‘lalase‘wa lixés LeLELdla Lo‘xs haé Lé‘lalase’wés ‘nE*mé- 
moté. Wa, g‘il‘mésé la ré‘lalé la*wiinrmaséxa q!ésq!asLaxa k°!fl- 
Se meson: laé &x*édxa Liéna LE‘wa tslololagats!6 L!exodsgema, 7( 
qa gaxés gwalil ax‘ixet lax k!waélasas. Wa, hé'misa hi‘yal‘a torl- 
q!wa, qa g’axés dgwaqa. Wi, la‘mé lik'Elé leew iinemncexes Lé‘la- 
nEmé, qaxs k:!ésaé Alaété k!wé‘lénatya. Wii, lafmé fmm k!tik!wax’- 
sila laxés gwE‘yowé, qa‘s k!tis‘alilasa 1é‘lannms. Wa, g-il'mésé *wi- 
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75 As soon as all are in, || the woman wipes out with shredded cedar- 
bark | a medium-sized dish. As soon as she has done so, she takes 
the | large dish with the stripped currants and puts it down where 
she is sitting. | Then she takes a large wooden ladle, dips it into the | 

80 stripped currants, and dips them into the || medium-sized dish. 
When it is half full, she puts it aside and | takes another medium- 
sized dish, and she puts it down where the other one | stands con- 
taining the stripped currants. She puts | stripped currants into it; 
and when it is half full, she | puts it away. She continues doing this 

85 with the others; and when || all the medium-sized dishes contain 
currants, she takes her oil | and pours it on, so that they are floating 
init. When | she has done so, the horn spoons are given to all those 
who are to eat | the raw currants; and when every one who is going 
to eat currants has a spoon, | then the dishes with the currants are 

- 90 placed in front || of them. Now there are three men to | each dish. 
As soon as all (the dishes) have been put down, | those who are to eat 
the currants take up the horn spoons, and | all begin to eat the cur- 
rants floating in the oil. There | is more oil in (each dish) than there 
are currants, because the currants without oil cause constipation. | 

95 They do not stop eating until all | the oil and the currants are at an 
end. Then those who have been eating the raw currants go out. | 








75 aécexs laé héx‘‘idat‘ma tsEdigé dédrg-Eg‘asa q!oyaakwé k-adzuk" 
laxn hityaélfa lozlq!wa. Wa, g-il’mésé gwalexs laé ixtedxa k'imdz- 
ewats!é ‘wilas loq!wixa q!ésena qa‘s hing-alilés laxés k!waélasé. 
Wa, la &x°édxa ‘walasé k!wagng'a kats!enaqa, qa‘s tséqés laxa 
k-emdekwé qiésena. Wai, lai tsmyosrlasa k-emdekwé q!ésena laxa 

80 h&&yalfa loq!wa. Wa, flemipee nEgoyoxsdalaxs laé wiqiililaq qa‘s 
axédéxa dgt‘lixat! hela toq!wa qa‘s li hanstdlilas lax ha‘nélas- 
dasa lai q/!éts!4laxa k‘imdekwé q!ésena. Wa, laixaé tséts!dtsa 
k-imdrekwé qlésena laq. Wa, gil*emxaawisé negoyoxsdalaxs laé 
wiqittlilaq. Wa, 4x"si*meseé hé gwégilaxa wadkwé. Wa, g-il‘mésé 

85 eriewiilta ewakwa hi‘yalta q !éq lets !Ala tonlg !waxs laé ix*édxés L!é'na, 
qafs kltinq!eqéq. Wa, la‘mé t!ep!egerlisxa Lléna. Wa, g-tlemeee 
gwalexs laé alain eaten ts!dlolagé k-ak- Ets !enaq aes q !ésq !as- 
taxa k‘!ilx’é q!ésena. Wai,g-il*mésé ‘wilxtowéda q !ésq !astaxa k: !fl- 
x'é q!ésenixs laé k-aédzeméda q!éq!ets!Ala tozlq!wa laxa q !ésq!as- 

90 taxa k'!ilx’é qlésena. Wa, la‘mé yaéyuduxtléda bébrgwanzmaxa 
énal*nEméxia loq!wa. Wa, g‘il'mésé ‘wilg-alitmxs laé héx-‘ida‘ma 
qlésq!astaxa qlésena &x‘édxés ts!éts!ololaqé k-ak-Ets!mnaq, qa‘s 
enaxwé q!ésq!as‘ida laxa t!ep!egElésaxa L!éna q!ésena. Wa, latmé 
hé q!igawafya Li!énasa q!ésena, qaxs aat!alagilaéda q !ésenaxs 

95 kleAsae Llé*na k!tingems. Wai, al‘mésé gwal qlésq!asexs laé ‘wi- 
‘laxa q!ésena LE‘wa L!éna. Wa, g'il‘mésé ‘wi‘laxs laé hoqtiwtilséda 
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These are not given at a feast to many | tribes. That is all about 97 
the currants. | 

Mashed Currants and | Salal-Berries—When the salal-berries are 1 
thoroughly ripe, | the woman goes to pick salal-berries. and at the 
same time she picks currants | which are also ripe. || She has one 5 
basket for salal-berries, and another | basket for currants. When the 
baskets are full, | she puts on the top covering of hemlock-branches; 
and after doing so, | she ties down the top and carries them on her 
back to her | house. There she puts them down next to her seat. || 
She puts down a large dish on the floor, outside of her seat, | and she 10 
takes the salal-berry basket and puts it down at the | right-hand side 
of the large dish. She unties the string on top of her | salal-berry 
basket, and, after doing so, she pulls out the | hemlock-branches 
which cover it, and throws them into the fire. Then she takes || 
one of the salal-berry branches and strips off the berries | into the 15 
large dish. She continues doing this, and only | stops when it is all 
done. She throws the stripped | stems into the fire. Then she puts 
aside the empty basket, and | takes the basket containing the cur- 
rants and puts it in the place of the || empty basket. She unties the 20 
top string; and | as soon as it is off, she pulls off the hemlock-branches 








q!ésq!asdixa k:lilxé q!ésena. Wa, larm k’!és Lélalayo laixa q!é- 97 
nEmé lélqwilata‘ya. Wa, laem gwal laxa q!ésena. 

Mashed Currants and Salal-Berries (Q!wédzrk"® q!ésena LE‘wa | 
nek/ité). — Wa, hé*maaxs laé Alak'lala la q!ayoqwéda nek!ilé, 
yixs lix'dé nekwéda ts!edaqaxa nek!tte. Wa, li q!aq!ésbalaxa 
q !éseniixs laé neq !ékwa. 

Wi, larm dgti‘la‘mé nEegwats!iséxa nek!tlé, wa, laxaé dgii‘la‘mé 5 
q !édzats liiséxa q!ésena. Wa, gilfmésé qoqtit!éda lanlxa‘yaséxs laé 
ts éts!ak-Eyindilasa q!waxé laq. Wa, gil‘mésé gwatexs laé t!ét!n- 
mak-Byindilaq. Wa, g:axé oxiolt!alaqéxs g-Axaé nitnakwa laxés 
gvokwé. Wa, li dxieEg-alilas laxés hémené‘lasé k!waé‘lasa. Wa, li 
Aix*édxa ‘walasé loq!wa, qa g’axés ha‘nél lax L!asalilasés k!waé‘lasé. 10 
Wa, la ax‘édxa negwats!é lpxa‘ya, qa‘s hing-igelilés lax hétk:!s- 
tigafyasa ‘walasé loq!wa. Wa, la qwélteyindex t!emak-rnya‘yasés 
nEgwats !é lmxatya. Wa, g'il‘mésé gwalpxs laé néxEmweEyodxa 
q!waxé tslak-Byés qa‘s ts!exialés laxés Ingwilé. Wa4, la dax-‘idxa 
‘nemxLata laixa visx’Enasa nEk/tié xig'Elendéq, qa‘s li xix'ts!Alas 15 
laxa ‘walasé liq!wa. Wa, lai héx’sizm gwégvilaq. Wa, al*mésé 
ewatexs laé ‘witla. Wa, la‘mé dem la tslexLilasa x-‘ix’Ax-moté 
yisx‘rn laxés lngwilé. Wii, li véqitililxa la lopts!4 lexa‘ya, qa‘s 
la ixfédxa q!édzats!é lexatya, qa‘s li hinstolitas lax ha‘nélasdisa 
la lopts!4 lexatya. Wa, laxaé qwéteyindex t!emak‘rya‘yas. Wa, 20 
gilémésé lawixs laé nexEmweEyodxa q!waxe qa‘s ts!ExLEndés laxés 
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22 and throws them into the | fire. When this is done, she takes out 
a bunch of currants | and strips them off, and puts them on top of 
the salal-berries | which have been stripped off and which are in the 
dishes. She strips the currant-stems || and puts the currants on the 
salal-berries that has been stripped off, and | she throws the currant- 
stems into the fire. She continues doing this with the | others; and 
as soon as the basket is empty, | she puts it away. She takes her 
husband’s stone hammer | by the small end with the right hand, 
30 and || with the big end she. pounds the mixed salal-berries and 
currants. | She pounds them with the stone hammer for a long time 
and only stops when | all the salal-berries and currants have all burst 
and are | all mixed. When this is done, she tells her husband | to 
35 go and invite whomever he likes from among the chiefs, || for only 
chiefs eat this kind of food, consisting of salal-berries | mixed with 
currants; and the owner of this kind of food, | salal-berries and cur- 
rants, eats it,—the woman, her husband, | and their children. Then 
the woman’s husband goes out to | invite the chiefs and their wives; 
40 and as soon as the woman’s || husband goes out of the house, she takes 
her small dishes and her | horn-spoon basket, and puts them down 
next to her seat, | and also her oil, and she spreads out a new mat on 
which | her husband’s guests are to sit. As soon as she has done so, - 
45 the chiefs come in with their wives, and husband and wife || sit down 


bo 
on 








22 lngwile. Wa, gil’mésé gwalexs laé dalts!odxa ‘nemx ala q!ésena, 
qa‘s li k-tmtryindalasa q!ésena lax dktiya‘yasa x‘igekwé nek!t- 
laxa 1a k:lats!4xa k-imdngwats!é loq!wa, qa‘s kimdnltsendeéx q !é- 

25 dzands, qa‘s li k‘!ak-Eyints laxa kimdrekwé neklittla. Wa, laxaé 
ts!exLEnts q!édzands laxés Imgwilé. Wa, Ax"sé*mésé hé gwégo-ilaxa 
wadkwé. Wa, gil’mésé ‘wilg-rlts!awa q/!édzats!i lexixs laé 
o-éxaxés larlxa‘yé. Wi, la 4x‘édex prlpelqasés la°winemé. Wai, 
hét!a dalasdsé wilba‘yasa pElpElqasés hélk:!dts!ana‘yaxs laé L!em- 

30 ktlg‘és LE‘x"ba‘yas laxa malagekwé nek!tii Le‘wa q!ésena. Wa, 
li gég-ilit Llmmkilgés. prlpelqé liq. Wa, al*mésé gwatexs laé 
‘nixwabm la kix-idéda nek!tlé Lefwa q!ésena. Wa, la‘mé 4la- 
k-lala la lelga. Wa, g:il‘mésé gwalexs laé axk:lalaxés latwinemeé 
qa lis te‘lalaxés gweE‘yowé, qa‘s Lé‘lalasE‘wa laxa g-ig‘igama*yé. 

35 qaxs léxa‘maéda g'ig'ig’Amaé ha‘mapxa hé gwek” malaqzrla nek lit 
LE‘wa qlésena. Wi, laxaé léx'a‘ma ixnogwadisa hé gwék" mala- 
qnla nek!iil Letwa q!ésena hi¢maprqxa ts!ndagé LE‘wis la‘wtnmmé 
LE‘wis saseEmé. Wa, li qas‘idéda 1la*wtinEmasa ts!Edaqé, qa‘s la 
Lélilaxa g‘ig‘igima‘yé LEfwis gegenEmé. Wa, gil‘mésé lawelsé 

40 lifwinemasa ts!edaqaxs laé héx‘idamm 4x‘édxés larlogiimé LE*wis 
ts!dlolagats!6 LlexdsgEma, qa‘s g’Axés g’ex'g'aél lax k!waé‘lasas 
LE‘wis Liéna. Wa, laxaé wLep/!alilasa éxldzowé ténlwatya lax 
k!tdzélastas Lé‘lanzmasés la'winemée. Wa, gil'mésé gwalexs 
gaxaé hogwilnléda héhayasrk-dla grig-igimatya. Wa, la héhaya- 
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next to each other on the mat that has been spread out for them. | 45 
When they are all in, the wife of the host prepares | her small dishes. 
She counts how many | married couples there are, and she puts down 
the same number of small dishes for [two of] them. | Each man and 
wife will have one dish. She takes soft shredded cedar-bark, || wipes 50 
out the small dishes, and, after doing so, | she takes a large horn 
spoon, takes the | large dish of salal-berries mixed with currants, and 
puts it down next | to her seat. Then she dips the large horn ladle 
in | and stirs the berries. After doing so, she dips them out and puts 
them || into the small dishes. She only stops when they are nearly 55 
filed. | She continues doing this with the others. When she has 
finished, | she takes oil and pours it on, and she only stops pouring it 
on | when the oil covers the top of the mixture of salal-berries and | 
currants. As soon as she has finished, she gives the spoon-basket | 
to her husband, who distributes the spoons among his | guests. 60 
After he has distributed them, he puts down the | dishes containing 
the salal-berries and currants, giving one to each couple. | Each dish 
is given to two, a husband and his wife. | When they have been put 
down, they eat with theirspoons. They || try to eatit all, eating with 65 
their spoons; and after they have eaten, | they go out. They never 





sEk-olil*emxs laé k!iidzmdzolilaxés k!wék!wadzo lérlwatya. Wai, 45 
ofl'mésé ‘witlaéia, laé héx-tida‘mé genkmasa Lé‘lala xwanal‘ida, 
qa‘s &xédéxa larlogtimé. Wa, hémm hods‘itsd‘sé ‘waxogwasasa 
héhayasek-fla. Wa, li hémm ‘waxéxiéda tanlogtimé lax maémats- 
léda begwanbmé LE‘wis genEme; wi, la &x°édxa q!oyaakwé k-adzn- 
kwa, qa‘s dédmg‘ig-indés laxa tazligiimé. Wai, g:il‘mésé gwala, laé 50 
ix*édxa ‘walasé mégiig-a kats!pnaqa. Wa, la 4x*édxa malaqrlaat!sé 
‘walas loq!wixa nek!tlé ~efwa q/ésena, qa‘s g:axé hing-alitas 
laxés k!waé‘lasé. Wa, la tséqasa ‘walasé mogtig:a k-ats!mnaq laq, 
qa‘s xwételga‘yés liq. Wa, giilf‘mésé gwalexs laé tséts!odilas 
laxa lanlogimé. Wi, al‘mésé gwalmxs laé Eliq qétla. Wa, 55 
Ax%sitmésé hé gwégilaxa wadkwé. Wi, gil'mésé gwalmxs laé 
axédxés Liéna, qa‘s k!tiq!mqés lig. Wi, al'mésé gwalmxs laé 
hamelqpya‘ya L!éna lax dkttya‘yasa malaxstaakwé nek!tl Letwa 
q!ésena. Wa, gil’mésé gwalexs laé ts!4sa tsdlolagats!@ L!exds- 
gem laxés 1afwinnemé. Wa, hémis la ts!mnwanaésrlas laxés 60 
Lélanemé. Wa, g‘il‘mésé ‘wilxtoxs laé k-aésasa malaxstaak" ts!Ala 
larlogiimaxa nEek!tt Le‘wa q/ésena laixa héhayasrk:olilé. Wa, lazm 
maématrléda bEgwinrEmé LE‘wis gEnEMaxa ‘nal*‘nEméxLa talogtima. 
Wi, gil‘mésé ‘wilg-alitexs laé héx-‘idanm ‘yds‘idex‘da‘xwa. WéA, 
lax'da'xwé ‘wa‘wi‘laaqéxs laé ‘yos‘idnq. Wa, gil*mésé ‘wi‘laxs laé 65 
hoqtwelsa. Wa, lazm hewiixa nagék‘ilax ‘wapa, qaxs gwaq!nlaaq 
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67 drink any water after eating it, for they do not want | to lose the good 
taste of the salal-berries from their mouths. | That is all about this. | 
1 Huckleberries.—<As' soon as (the woman) enters her house, she puts 
down | the two baskets, takes a | short wide board and puts it down 
flat near the place | where she always sits; and she takes a log and | 
5 rolls it towards the board, so that one end of the short wide board 
rests on it. | When this is done, it is like this: | 
She also takes a piece of wood which is not 
really thick (2) and | puts it down, and she 
takes a new mat (4) and | spreads it out. She 1! 3 4 2 
10 lifts up the edge so that it lies on the piece of fire-wood at (2), || and 
she lifts up the lower end of the board (3) for cleaning the | huckle- 
berries, and spreads under it one edge of the mat (4) on to which 
the | cleaned huckleberries roll. As soon as this has been done, she 
pushes small pieces of wood under the | sides of the cleaning-board, so 
that it les firmly on the support (1)| for the cleaning-board. After 
15 all this has been done, she takes a || bucket with water and puts it 
down; and she takes her | huckleberry-baskets, unties the top, and 
takes off the | skunk-cabbage covering. As soon as all this is off, she 
takes the | bucket and pours water over the board (3). | The water 
20 runs over it, as it runs down the board (3) .|| As soon as it is wet, she | 





67 lawiyés éx'p!aéL!pxawa‘yé qaéda 6x'p!EsgEma‘yasa nek!tlée. Wa, 
larmxaé gwala. , 

1 Huckleberries—WaA,' gil*mésé laér laxés g:dkwaxs laé OxiEg-ali- 
laxés gwégwadats!é lanlxatya. Wa, li héx‘idamm a4x‘édxa ts!a- 
tslax’semé ‘wadzd sadk", qa‘s pax‘alilés lixa mak-alamé lax 
hémené‘lasé k!waé‘lats. Wa, laxaé ax‘édxa Lekwé leqwa, qa‘s 

5 gaxé lénnaktlas qa‘s gaxé gétbalilas lixa ts!ats!ax"semé ‘wadzo 
sadkwa. Wa, gil'mésé gwalalitexs laé gra gwiilég'a (jfig.). Wa, 
laxaé ixédxa k!ésé Alazm ek? léx-en Imqwa, yix (2), qa‘s la 
kat !alitas. Wa, lixaé Ax‘édxa ‘walasé rldzd lé*watya (4) qa‘s la 
LEp!/alitas. Wa, la ék'!enxalaxs laé Lep!Ena‘yé apsEnxa‘yas lax 

10 xwalenxa‘yé (2). Wa, J& wibrndex brnba‘yas kimdrdzowaxa 
gwidrmé (3), qa‘s LEbabddés ApsEnxa‘yas (4) xa q!umEndzowasa 
k-‘imdrkwé gwidema, W4A, gvil‘mésé gwalexs laé g-api‘lilax éwtin- 
xafyas k-imdedzowa qa ak: és paxEnayaéna‘yas laxa qénolilasa 
k-‘imdEzowaxa gwidemé (1). Wa, gil‘mésé gwalexs laé ax‘édxés 

15 ‘wabrts !ala nagats li qa g’axés hafnéla. Wa, laxaé ax‘édxés gwe- 
gwadats !é lanlxa‘ya, qa‘s qwélnyindaléq, qa‘s lawaéléx LéLEpEya- 
‘yas klik: ladk!wa. W4, g'il‘mésé ‘wi‘la la lawEyakwa laé &x‘édxa 
nagats!é, qa‘s giigndzodésa ‘wapé lax ék:!nba‘yasa k-imdredzowa (8). 
Wai, la wag-ildziyéda ‘wapaxs laé waxrla laxa k-imdedzowa (8). 

20 Wa, gilfmésé hamelg-idzod la k!ingedzowa k-imdedzowaxs laé 





1 Continued from p. 211, line 40. 
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puts down her bucket, takes up the basket with huckleberries, and, | 21 
beginning at the upper end of the cleaning-board, she pours on the 
huckleberries | while it is still wet. The huckleberries roll down | to 
the end of the cleaning-board, || on to the mat (4) which has been 25 
spread out; and the | leaves stick to the cleaning-board (3), so that 
there are | no leaves on the mat on to which the cleaned huckle- 
berries roll. | As soon as the huckleberries are cleaned, | the woman 
who works at them calls her husband to || take hold of one end of the 30 
board; and they carry it | out of the house in which the huckle- 
berries are being worked, and they put it down flat to be | dried, for, 
as soon as it is dry, the | leaves fall off, and the wind | blows them 
away. || 

Mashed Huckleberries.—Now, you know how huckleberries are 35 
cleaned, | and I shall not talk about it again. | When the woman has 
picked many huckleberries, she | asks her husband to go and invite 
many people of different tribes, | and he sends out two young men to 
call for the first time. || They name the name of the child of the host 40 
who is about to give a feast of mashed | huckleberries. The woman 
and her husband take out | oil and dishes and spoons, so that they 
stand ready at the | left-hand side of the house in which mashed 
huckleberries are to be eaten. | The house has already been cleaned, 





hang-alilasés nagats!é qa‘s k:!oqtililéxés gwadats!é Ipxa‘ya, qa‘s 21 
ék: !ebendéxa kimdxrdzoxs laé g-igndzotsa gwadmmé liqéx, hé‘maé 
alés k!tngrdzdlasa ‘wapé. Wa, la loxtimg-ildziyéda gwadmmé 
kimtasd‘s qa‘s li hébendala loxwaxnla laxa k-imdedzowaxs laé 
hédzodalaxa q!umEndzowé LeEbél lé*watya (4). Wa, lata k!tidn- 25 
dzodalé mamimasa gwadremsé laixa k‘imdedzowé (3). Wai, lazrm 
k-leAs ladzédaléda mamima laxa q!umEndzowasa la k‘tmdek" gwi- 
derma. Wa, gil'mésé 1a ‘witla 14 k-imdekwa gwidmmaxs laé 
héx*idatma gwagwatséla ts!ediq 1é‘lalaxés lafwtnemé qa lis 
dadmebendxa k-imdrdzowaxa gwadrmé, qa‘s la tlaxataqéxs laé 30 
lawelsas laxés gwigwatsi‘lats!6 g-dkwa, qa‘s li pax‘zlsas qa lmem6- 
dzox*widés, qaxs g‘ilfmaé lemédzox‘widéda k-‘imdEdzowaxa gwi- 
dmmaxs laé héx-‘idarm q!ipalé mamimasa gwadmmaxs laé yox?- 
witso‘sa yala.! 

Mashed Huckleberries.—Larmtas q!olfatelax k-imt!énanyaxa gwa- 35 
dmemé. Wai, hé'mésen lag-ila k’!és nanéltsrEmala gwagwéx's‘ala laq. 
Wa, hé‘maaxs q!nydLaéda ts!edaqaxa gwademaxs k°lilaé, wi, la 
axk: lalaxés 1a°wtinnmé ga Lélaléséxa q!énemé lélqwilatatya. Wa, 

li ‘yalaqasa ma‘lokwé ha‘yal‘a, qa lis galit!es Lé‘lala qaé. Wa, 
lamm LéqElax LégeEmas xtindkwasa gwatgtidastaxa q!wédzEkwé 40 
gwidema. Wa, laLéda ts!mdaqé LE‘wis la‘wtinenmé Ax‘wiit !alitelaxa 
Liéna LEtwa loElq!wée Le‘wa k-ak-nts!enagé qa g-axés gwalila lax 
gemxotstolilasa q!wédzEx"gaats!axa gwademé g*dkwa, yixs lamaa- 





1 Continued on p. 754, line 1. 
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45 and mats have been spread out around it. || After the young men have 
called four times, the people come into the house where the | mashed 
huckleberries are to be eaten. : Immediately they | begin-to sing the 
feast songs; and now the | numaym of the host comes to help him 
put | the huckleberries into the dishes. | 

50 The dishes are half filled with huckleberries; and when | there are 
some in each, they begin to mash them with both hands, | so that 
they burst; and after they have | burst, they pour oil over them, so 
that there is one half | mashed huckleberries and one half oil. When 

55 they have finished, || they distribute the spoons among the guests; 
and when each has one, they | put the dishes with the mashed huckle- 
berries one in front of each six | men; and when they have been put 
down, | they begin to eat, and all | eat with their spoons the 

60 mashed huckleberries; and they only || stop when they have eaten 

everything. Then they go out of the house. That is all | about it. | 

They never drink water afterwards. This is all about | one way, what 

I say about the huckleberries. 

Cleaning Huckleberries (Blowing huckleberries).—When | a woman 
comes home who has tried to pick many huckleberries, but who has 
found only a few; | and when her basket is only half full of huckle- 
berries, which she tried to shake off; | and when the men are sitting 
on their summer seats || outside the house of the owner of the huckle- 


— 


On 





Lat éktlélkwa g:okwé. Wai, laxaé Lepsé‘stalilx'sa lérl*watyée. Wa, 

45 gilfmés mop!ené‘sta étsé‘stéda hatyal*ixs g'axaé ‘wi'laéréda q !t- 
qlidzpx'g iLaxa q!wédzeEkwé gwaidema. Wa, li héx‘idamm k!wé- 
clala denx‘itsa k!wélayala q!emdmma. Wa, lana ‘wi‘lamm g-axéda 
‘nEmémotasa gwatélixa q!wedzekwé gwadeEm gi‘walaxa nm k la- 
ts!Alasa gwademé laxa toxlq !wé. 

50. Wa, lemons naEngoyiléda lonlq!wixa gwadmemé; wa, gil mésé 
la q !walxots awaktixs lax'da‘xwaé q!wésElgentsés ‘wi'wax:sdlts !a- 
nafyé lixa gwademé qa ‘naxwés ktix-‘ida. Wa, gil'mésé ‘naxwa 
la ktix:‘ida laé k!ing!eqasa L!éna laq. Wa, lanmxaé naxsaap!éda 

lwedzekwé gwadEm LeE‘wa Liéna. Wa, gil’mésé gwalexs laé 

55 ts!mwanaédzema k-ak-ets!enagé. Wa, g-il‘mésé ‘wilxtdxs laé k-aé- 
dzema q!wéq!wédzex"ts!ala loElq!waixa gwaidemé laixa q!éq!ELak" 
bébrgwankrm laxa ‘nal‘neEméxia loq!wa. Wa, g-il‘mésé ‘wilg-ali- 
tuxs la ax‘da®xwaé ‘naxwa ‘yds‘itsés kak: nts!enagé. Wai, la‘mé *na- — 
xwa q!tq!wédzaagtixa q!wédzekwé gwidema. Wai, al*emxaawise 

60 gwalxs laé ‘witlaq. Wa héx-‘ida‘mésé hoqtiwelsa. WA, lazmxaé 
gwala. Wa, lanm héwixa nagék‘flax ‘wapa. Wa, laém gwal laxa 
NEMX* ‘data gwagwex's‘ala laxa gwadrme. f 

1 Cleaning MHuckleberries (Poxwaxa gwadremé).—Wa, hé*maaxs 
g-axaé nitnakwéda k‘!ak:lalnmmé ts!edaqxa gwadEmé, yixs holalo- 
Laaq, yixs 4*maé negoydlés k-ak‘!almmats!6 lpxixa gwadEmé. 
Wii, g-ilfmésé iwaq'!tiséda bébegwanrmé laxa &waqwa‘yé lax L!Asa- 

5 nafyas gOkwasa gwadadisa gwidemé; laé hégrlselammsés k:!a- 
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berries,—then (the woman) goes with the | huckleberries she has 6 
shaken off to the men on the summer seat, and | puts down her basket. 
The woman says, ‘‘ Blow at the huckleberries that | I tried to shake 
off!” and immediately | the men all put the right hand into the | 
huckleberry-basket that she tried to fill, and take a handful each, 10 
pour | it to and fro from hand to hand, and blow at them so as to blow 
off the leaves; | and when all the leaves have been blown off, they 
put the huckleberries | into the mouth and eat them; and they only 
stop eating the | blown huckleberries when they finish them. They 
do this when it is || very hot, for the blown huckleberries are cooling 15 
when they | are eaten on a warm day. That is all about this. | 
Viburnum-Berries with Water and Oil.— | Now I will talk about the 
eating of viburnum-berries | mixed with water and oil. They do not 
invite many people || to eat these, for this is only the food for husband 29 
and wife | and their children, when there are no more ripe viburnum- 
berries, and when the man wishes to | invite hisnear relatives. When 
winter comes, | and the oil they put on the viburnum-berries gets 
thick, the | woman takes a wedge and wedges off the cover || of the 25 
box containing the berries mixed with water and oil. When the 
cover | is off, she takes a small dish and a spoon, and she puts the | 
small dish on the corner of her box, and she dips the spoon into the | 





k lalemanmrmeé gwadem laxa 4waq!tsé bébngwanEma, qa‘s la hin- 6 
grlsas laq. Wa, la ‘nék-éda ts!mdaqé: “ Wax'da‘x" lag'a pox‘wid- 
xEn k:lak-lalemanrma gen gwidema.’” Wa, héx‘ida‘mésa ‘na- 
xwa bébrgwanrm sats!Asés héhétk:!ots!ana‘yé e‘eyasowa laxa k-!a- 
k-lalemats!é gwats!ala lexatya qa‘s gox‘widé lag. Wa, li goxo- 10 
siflilas laxés épsdits!ana‘yaxs laé poxwaq qa‘s pox'aléx mamimas. 
Wa, g-il'‘mésé ‘witla la pox‘ewakwé mamamaséxs laé goxk!tsniaq 
laxés srEmsé qa‘s gwatgiitlédéq. Wa, al‘mésé gwal gwatgtitxa po- 
kwé gwademxs laé ‘wilag. Wa, hémem héx‘dems gwég'ilaqéxs 
Lomaé ts!elqwéda ‘nala, qaxs k imnadzmtidade pokwé gwadmmxs 15 
gwatgiitsE’waaxa ts!elqwa ‘nala. Wa, lanmxaé gwala. 
Viburnum-Berries with Water and Oil (LIELlignx"g: Exa L'ikwé 
t!nlsa).—Wéa, li‘mésrn édzaqwal gwagwéx:s‘alal lixa L!eL!agnx- 
e-iixa Llikwé tlelsa, yixs k!ésaé Lé‘lalayo laxa q!énemé lélqwi- 
lanafya, yixs léx‘a‘maé t!elst!asex gwéx’sdemaséda hayasek-dla 20 
LEfwis sasEmaxa la k:!ék:layomnxxa t!nlsé, Loxs ‘nék-aé, qa‘s 
Lé‘laléxés max'migilé LéLteLdla. Wa, hé*maaxs laé ts!’wtinxa, 
yixs laé alak-!ala genké L!ét!enagatyasa tl!elsé. Wa, hé*mis la 
ix‘édaatsa ts!pdaqaxa LEmeg‘ayowé, qa‘s la temg-ELelodex yikt- 
vatyasés Liigwats!é tlnls Lawatsa. Wa, g-il'mésé lawig‘itelé yikt- - 
yaséxs laé 4x‘°édxa lalogtimé Le‘wa k-ats mane, qass lit hing*igentsa 
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mixture of water and oil, for only this shows on top, for it | is thick. 
30 She dips into it until she comes to the viburnum-berries. || Then she 
puts these into a small dish. When there are enough in it, she puts | 
the dish containing the water and oil and the berries next to the | 
box. She takes the cover and puts it on bottom-side up, so that | 
the pegs stand upward. After doing so, she picks up | the dish and 
35 puts it down in front of her husband || and her children. After doing 
so, she takes her small | spoon-basket, and she gives each a spoon, | 
and they begin to eat with the spoons. Then they eat | the viburnum- 
berries mixed with oil and water. They are in clumps, for they stick 
together | on account of the thick oil. They do not blow out any- 
40 thing || when they eat them, for the women clean them well when they 
are | working at the viburnum-berries. After they have eaten, the 
woman | takes her small dish and puts it away. She takes a dry 
salmon and | roasts half of it over the fire; and as soon as one side 
of it begins to be blistered | a little, it is done. Then she breaks it 
45 into small pieces | and puts (the pieces) into a small dish. She 
places this in front | of her husband and children, and they eat it to 
take the | oil taste out of their mouths. Therefore they eat the 
blistered | salmon without oil. They eat dried salmon without oil, 
because | the oil and the viburnum-berries burn the throats of those 
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lalogtimé laxes Lligwats!€ Lawatsa. Wa, li tséqasés k-ats!mnagé 
lax qrlokwé x!éna, qaxs léx‘afmaé la nétala ixatyéxa t!nlsé, yixs 
laé genk'a. Wa, hé*més la tséqEtyésds lig'aa laxa t!elsé, qa‘s la 
30 tséts!alas laxa lalogtimé. Wa, gil*mésé héltats!axs laé h&‘ndlilasa 
Liix"tslala tlogtimaxa .likwé tlelsa lax dnélitasa Liligwats!é 
Lawatsa. Wa, li &Ax‘édxa yikttyatyas, qa‘s nwimyindés laq, ga 
ék !nbatisa L!én!abrdz‘yas. Wa, la g-il‘mésé gwalexs laé k-agili- 
faxa Liix"ts lala lalogiima, qa‘s i k-ax'dzamolilas laxés 1i¢wttnnmé 
LE‘wis sisemé. Wa, gil‘mésé gwalmxs laé 4x*édxés &m‘imayaa- 
tslixa k-ats!mnaqé k-dyats!é, qa‘s li ts!swanaésas lax: da‘xtiq. 
Wa, lax da‘xwé ‘ydés‘itsés k-ak'Ets!pnaqé laq. Wéa, la‘mé L!ex!a- 
gex'g'Exa Liikwé tlnlsa, yix Am‘imsgumalaé qaés laéna‘tyé k!wa- 
tala qaéda genk'a Liéna. Wa, laem k:leas pdx‘dlayox:da‘x"s 
40 laqéxs laé ha*mapEq, qaxs alak- lalaéda ts!mdaqé aék:laxs laé 

tlat!eltsilaxés tlelsé. Wa, g-il*mésé ‘wi‘laqéxs laéda ts!edagé 

k-agilitaxés talogtimé, qa*s g’éxiq. Wa, lai &x*édxa xa‘masé, qa‘s 

dzadzax’Lalés laxés legwiléxa apsodilé. Wii, g-ilfmésé penpEndze- 

dzox‘widexs laé Llopa. Wa, la k'!ok!tipsendeq, qa &m*imayas- 
45 towéséxs laé axtslots laixa talogtimé, qa‘s li k-ax‘dzamélilas 
laxés 1aewiinemé Lefwis sasemé. Wa, lazm tLaqddzlts laxés 
Laxp!aétlexawa‘tyé. Wa, hémis lagilas werlwalxa ts!mnkwé 
xa'masa. Wa, lazrm wetwalqéxs laé xemsxasxa xa‘masé, qaxs 
flak: lalaé Laq!mxdyowa LiéLlenayatyasa tlnlsixs laé gwala 
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who eat them. After || they have eaten the salmon without oil, | 
they drink a little water. That is all about this. | 

Ripe Sucked Viburnum-Berries.—When the viburnum-berries | are 
quite ripe, they are sucked. | The woman takes her front-basket and 
hangs it in front of her body. | Then she goes to the viburnum patch; 
and when she gets there, she picks off (the berries) and puts them into 
her || basket. When (her basket) is full, she goes | home. At once 
she calls any one who likes to come, | and gives them ripe viburnum- 
berries to suck. When | the guests come, they sit down. The 
woman takes a new mat | and spreads it in front of her guests; and 
when it is down on the floor, || she takes the basket with the berries 
and pours them | on the mat that has been spread out. Then she 
puts down her | basket, as it is now empty. She scatters the sucked 
berries | over the whole length of the mat. As soon as this has been 
done, | she takes an oil-dish and pours some oil into it. || After this 


_she puts it down next to the sucked berries. | Then the men take hold 


of one bunch of | berries each, dip them into the oil, and put them 
into the mouth, | and then they suck them. They just put them on 
the tongue | and press them against the palate; and then the berry 
bursts, || and they suck out the edible part. | The stems are thrown 
into the fire. They continue doing this | while they are eating and 





tlelst!asaq. Wai, g:il‘mésé ‘wi‘laxés welwaltsEwé ts!enk" xa‘masaxs 
laé xai!mx‘‘id nagék-ilaxa ‘wapé. Wa, larm gwala. 

Ripe Sucked Viburnum-Berries (K!timdrk" t!nlsa).—Wéa, hé‘maaxs 
laé Alak'!ala la neq!éx‘widéda t!zlsaxs laé k!timdrekwa. Wa, 
laasa ts!Edaqgé 4x*édxés nanaagEmé lexa‘ya, qa‘s tek!iprléqéxs laé 
laxa tlelyadé. Wa, giil'mésé lag-aa laqéxs laé klilts!Alaxés 
nanaagemé lexa‘ya. Wai, gil’mésé qot!é nanaagemaséxs g-Axaé 
nifnax" lixés gékwé. Wa, héx-‘idatmésé 1é‘lalaxés gwn’yo qa‘s 
k!wik!tmdng-amatso‘sés k!timdrkwé t!elsa. Wa, gilfmésé g-ax 
klus‘aliléda Lé‘lanemaxs laéda ts!mdaqé &x‘édxa Eldzowé lé‘wa‘ya 
qa‘s la Lepdzamolilas laxés Lé‘lanemé. Wa, g'il*‘mésé gwal‘alilexs 
laé Ax‘édxés k!imdrgwats!ixa tlelsé lexa‘ya, qa‘s li giigmdzots 
laxa wepdzamalité le‘watya. Wa, la g-ég-alilasés nanaagemé 
lpxixs laé lépts!4wa, qa‘s la tendzétsa t!elsé k!timdrk® labenda- 
lax ‘wasgEmasasa k!timdrx"g-adzowé lé*wa‘ya. WaA, g:il‘’mésé gwa- 
texs laé ixédxés ts!pbats!é qa‘s k!iinxts!ddésa Lléna lag. Wa, 
eil'mésé gwalexs laé k-inxelilas laxa k!timdekwé t!elsa. Wa, 
héx‘ida‘mésa ‘naxwa bébregwinkm dax-‘idxa ‘nemxta k!imderk® 
t!zlsa, qa‘’s ts!mplidés laxa Liéna, qa‘s ts!dq!tisés lixés sEmsé. 
Wa, hé‘mis la k!timdatséx. Wai, lamm 4pm 4x‘édzots lixés k !ilemé, 
qa‘s tuk dstodés lax ék:!odélasés semsé. Wa, he‘mis la ktktix'saatsa 
t!mlsé. Wa, hé‘mis la k!iimdatséx himts!Awasa t!Elsé. Wa, hé‘mis la 
ts!exLalatsés t!ét!elt!nlts!exLafyas. Wa, Ax'si®mése hé gwég'ilaxs 
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22 sucking the viburnum-berries, and they only stop when everything 
has been eaten. | Some of them stop sooner, because they can not 
stand to have their tongues | rubbed through. These are the ones 

25 who have never eaten sucked viburnum-berries before. || As soon as 

they have done so, they go out. That is all about the viburnum- 

berry., | 
Steamed Viburnum-Berries.—There is one thing that I forgot when 
I | described the steaming of viburnum-berries, | for you know the 
way in which viburnum-berries are picked when they are green. | In 
this way they are eaten in Knight Inlet. || As soon as the woman 
comes home, she picks off the stems and puts | the cleaned berries 
into the large basket. When | they have been picked off, she 
puts the large | basket with the picked berries in a cool corner 
of the house. | After this has been done, she goes into the woods, car- 

10 rying her basket on her back. She is going to || look for fern-fronds 
and skunk-cabbage leaves, and she tries to find very broad ones. | 
As soon as she finds broad leaves of skunk-cabbages, | she breaks off 
the leaves; and when she has enough, she leaves them there | and 
goes on, carrying her basket on her back and looking for fern-fronds. 
When | she has found these, she puts the basket down, picks off the 

15 fern-fronds and || puts them into the basket. When it is full, | she 
ties down the top and carries the basket with fern-fronds | back the 
way she came. She picks up the skunk-cabbage on her way | home. 


_— 


or 





22 kltk!umdrx"g‘aaxa t!nlse. Wa, al*mésé gwalexs laé *witléda wao- 
kwé. Wa, li grydt gwala wayats!dliqxa gryolé basamasxés k° !iln- 
méxa yig-ilwaté lax kliklumdrx'g-ixa k!timdrkwé t!elsa. Wa, 

25 gil'mésé gwalexs laé hoqtwelsa. Wa, lamm gwal laxa t!zlsé. 

1 Steamed Viburnum-Berries.—nemx"‘idalag‘in L!elétaweék: lax gwé- 
gilasaxa t!elsaxs ktinsasE*waéda ktinékwé t!nlsa, yixs le*maaxta- 
qos q!frelax gwég-ilasasa tlelsixa t!nlsaxs hé*maé alés tenlenx- 
spmé. Wi, hé'mis gwéx'saxs laé t!elsasn*wa lax Dzawadé. Wa, 

5 gil'mésé g'ax néifnaktixs laé k!ilpalaq laxés yisx‘iné, qa‘s k-lats!4- 
lésa la k!ulbek" t!rls laxa nig’é ‘walas Imxa‘ya. Wa, g-tl*mésé 
éwifla la k!tlbpkwaxs laé h&ng-alilasés k!ilbex"ts!4la t!eldzats!é 
‘walas nig’é lexatya laxa ‘wtidanégwi‘lasés g-Okwe. Wai, g-il*mésé 
ewilmxs laé aLé’sta laxa aL!é oxLalaxés lmxa‘yé. Wa, lamm 1at 

10 alix gemsa LEtwa k-!ek'!adk!waxa ald la 4widzox14 k:!ek !adk!wa 
fliso’s. Wa, gil*mésé q!axa Awdidzoxnmwé k‘!ek‘!ladkwaxs laé 
héx*tidakm p!ox‘wideq. Wa, gil*mésé hélotmxs laé gemxuséla- 
qéxs laé oxialaxés lexa‘yé, qa‘s li alax gemsa. Wa, giilemésé 
qlaqéxs laé oximg‘aElsaxés lexa‘yé, qa‘s k!tlxidéxa gEmsé, qa‘s 

15 li kiilts!alas laxés gemdzats!éyé lexatya. Wa, g° ilsmésé qot!axs 
laé tlemakiyindeq. Wa, li oxLEx‘idxés gemdzats!éyé Imxa‘ya, 
qa’s g’axé gigemxbalaxés k:!ak’laok lwinEmaxs g'axaé ni‘nakwa 
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Then she puts down the skunk-cabbage at the place where she | put 
the large basket, and she puts down the || basket with the fern- 
fronds. After this has been done, she takes | her clam-digging stick 
and a large horse-clam shell, and she sits down | in an empty corner 
of the house. Then she pushes the digging-stick into the ground so 
that it | stands and measures off (a distance) two spans away from 
it. | Then she uses a small || cedar-stick for a mark. She takes her 
clam-digging stick and marks | a line on the floor, beginning at the 
place where it was standing to the place where the cedar-stick is stand- 
ing. | Thenshe measures another two spans | from the end of hermark. | 
She puts up a cedar-stick at the end of the line that she measured, | 
and marks it, starting from the end of her mark towards the cedar- 
stick that is standing up. | After she has done so, it is this way:| 


1 After she has done so, she takes the cedar-stick and meas- 
ures with it, beginning at (1) and going | towards (2),° 

2 5 and she also measures the line (3) to (4). | After she has 
4 done this, she takes the cedar-stick and puts it up || 


at the end of the last line she measured, and she | measures again 
with her cedar-stick the distance from (1) to (3); | she marks the 
end of the cedar-stick measure; | after this she puts it down, begin- 





laxés g-okwé. Wai, laxaé gemxalilasa k:!ek:!adk!wa lax la hi‘né- 
latsés t!eldzats!éyé nig’é ‘walas lexa‘yé. Wa, hémmxaawisé OxLE- 


galilasés gmmdzats!éyé lexatya. Wa, g:il*mésé gwalexs laé axéd- 2 


xa klilakwé Le‘wa ‘walasé xdlaétsa mmt!anatyé. Wa, la k!wag-alil 
laxa lobrnégwilasés g‘dkwé ts!mx"betalilé Sbatyasés k'!nlakwé, qa 
Laélés. Wa, hé'mis lag«ig-ililatséxs laé bal‘idxa matp!enk-é 
laxens q!waq!wax'ts!ana‘yéx, yix ‘wasgpmasaséxs laé Lig-alilasa 


 klwa‘xtodzrsé lig. Wa, li &x‘édxés k-!nlakwé, qa‘s xtilt!édés 


Sbafyas g-ag'ilit lax Laélasdis lalaa laxa Laélé k!wa*xLodzmsa. Wa, 
e-il'mésé gwalnxs laé ét!éd baltidxa himodeEngaéla lax ma‘ip!enk’é 
laxens q!waq !wax'ts!fna‘yéx g'iig-itela lax dba‘yas xtltatyas. Wa, 
laxaé ix‘édxa k!wa‘xiodzumsé, qa‘s Lag-alilés lax welgilasas. Wa, 
la‘mé ét!éd xiilt !édbq gag flit lax Oba‘yasés xtilta‘yé lalaa laxa Laéle 
k!waxLédzesa. Wi, g-il’mésé gwalpxs laé ga gwilég'a (fig.). Wai, 
la @tléd Ax*édxa klwa‘xLawé qa‘s meEns‘idés g‘ig‘iela lax (1) lalaa 
lax (2). Wa, hé*mis la mens‘idayosés (3) lalaa lax (4). Wa, 
gil'mésé gwilexs laaxat! Ax‘édxa k!wa‘®xiodzEsé, qa‘s Lag‘alilés 
lax ‘walaasas dba‘yasa menyayowé k!wa‘xtiwa. Wa, laixaé ét!éd 
meEns‘itsés k!wafxLawé meEnyayo gig ilit lax (1) lalaa lax (3), yix 
Awalagdtaasas. Wa, lai xtiltlarmlodeq laxés k!wa‘xLawé meEnya- 
yowa. Wa, g-il‘mésé ewatnxs laé k-at!alilas g-ig-ilit lax (2) Jalaa 
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ning at (2), | towards (4), and she marks it. Then it is in this way: 

40 \ After || she has marked it, she begins to dig along the 
marks which she has put down. She digs with her | 

3 digging-stick and the large shell. When the hole is 
one span | and four finger widths deep, she | stops digging. 

4 She takes dry | driftwood and puts it into the hole; 
45 and as soon as it shows level with the ground, || she puts small 
pieces of driftwood over it crosswise. Then she puts | stones 
on; and after this has been done, she lights a fire underneath for 
steaming | the mashed viburnum-berries. When the fire blazes up, 
she takes a large | dish, washes it out well with water, and, when it is 
clean, | she takes the basket with viburnum-berries and puts it down 

50 next || to the washed large dish. She takes her husband’s stone 
hammer | and sits down next to the large dish. Then | she takes a 
‘handful of green picked berries and puts them into the | large dish. 
Then she pounds them with the stone hammer until | they are 
crushed. When they are all crushed, she gathers them up at one 
55 end || of the large dish, and she takes another handful of berries | 
with her left hand, puts them into the steaming-box for green | 
virburnum-berries, and she pounds them with her | stone hammer 
with which she crushes them. When they are all crushed, | she 
gathers them up at the end, like the first ones that she crushed; | 
60 and she continues doing this with the whole number of green berries. 





lax (4). Wa, la‘mé xtilt!@dnq, qa gis gwilég'a (fig.). Wa, gil‘mésé 
40 gwal xiltsé‘stalaqéxs lat negrinnéxés xtilta‘yaxs laé dan svatilte lalasés 
i: trlakwé LEfwis xalaésé lig. W4, g‘il‘mésé la modenbiala ésEg‘i- 
wafyas lax ‘nemp!enk’é laxEns atwita Iwax'ts!anafyéx, yix ‘wala- 
betalilasas ‘lapafyaséxs laé gwal ‘lapaq. Wa, li ax‘édxa lemxwa 
q !aq !éxEma, qa‘s LEX"ts !alés lag. Wa, g:ilfmésé nétk-nyax‘idexslaé - 
45 gayi‘lilax oktiya‘yas yisa q!aq!éxemé. W4A, hé‘mis la xEquyintsosa 
t!ésemé. Wai, gil‘mésé gwalexs laé ménabotsa gilta laxés ktnyas- 
taxa q!wélkwé t!elsa. Wa, g:il'mésé x-iqostaxs laé &x°édxa ‘walasé 
loq!wa, qa‘s aék'!é ts!oxtig'intsa ‘wapé lag. WaA, g’il*mésé 1a égi- 
o’axs 198 ix‘édxés tlelts!ala nigé lexa‘ya, qa‘s 1a hang-dgelitas 
50 laxa ts!oxtig‘aakwé ‘walas loq!wa. Wa, laxaé Ax‘édex prlpElqa- 
sés latwinrmé. Wai, la k!wag: ‘ignlitaxa ‘wilasé loq!wa, qa‘s gox- 
ewidé laxa tentenxsemé k!tlbek" t!elsa, qa‘s la o-aitelote laxa 
ewilasé loq!wa. Wa, hé*mis la lrsElgayaatsésa pElpelqé laq, qa 
q!wéq ltlts!és. Wa, g-il‘mésé ‘witwelx‘smxs laé golbents lax &psbél- 
55 tslawasa ‘walasé loq!wa. Wa, laxaé ét!éd gox‘wid lixa t!elsa- 
sés gemxdlts!ana‘yé, qa‘s la goxtslats laxa q!d‘lats!axa benienx- 
sEmé t!elts!ala ‘walas loq!wa. Wa, laxaé ét!éd lnsrlgEntsés lesel- 
gayayowé pElpelq laq. WA, gil*emxaawisé ewitwElx's q!wéq !ti- 
ts!pxs laé golbents laxaax Wagaste gilx'dé q!wélafya. Wa, ax'- 
60 sifmésé hé gwég'ilax ‘waxaasa Ienienxsemé tlelsa. Wa, gil‘mésé 
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When | all have been crushed, she takes her basket to the back 61 
of the | house, and breaks off tips of | alder-tree branches and puts 
them into the basket. When she has enough of these, | she picks 
up old alder-leaves and lays them on top; || and when she has 65 
enough of these, she carries them back | to the house, and she 
puts them down where she is going to steam the pounded | green 
viburnum-berries. When she has done so, she takes her tongs | and 
puts them down, and she also goes to draw water in her bucket, so 
that it is | ready, and she also has a mat to cover them. When || 
everything is in readiness, she waits until the | fire-wood is burnt up, 70 
although the stones are already red-hot on the fire | in the place where 
she is going to steam the berries. ‘A long time after she has seen that 
the fire | has burned out, she takes her tongs and picks | out the 
charcoal that is left. When || it has all been taken out, she levels 75 
down the red-hot stones | until they are level. After doing so, she 
waits again | for a short time, for she wants the charcoal to be all 
burned. | As soon as she sees that it is all | burnt up, she takes her 
bucket with water and sprinkles | a little water over the red-hot 80 
stones, until | the ashes that stick to the stones fly off. When this 
has been done, she takes the | tips of the alder-branches and puts 
them on the | stones; and after they are on, she puts the dead leaves 





*wi‘la la lelex'saakiixs laé 4x°édxés lexa‘yé, qa‘s li lax aLég-a‘yasés 
gokwé, qa‘s li Lieqwaxela lax obalts!€ana‘yasa L!enak‘asa 61 
Lidsmmsé. Li, tex"ts!alas laxés lmxa‘yé. Wa, g-il'mésé hélorexs 
laé laxels‘id laxa Leq!Emésé, qa‘s li Imxnyindalas liq. WéA, 
gil’emxaawis héloLexs gaxaé Oxialaq, qa‘s g'Axé OxLaéLelaq 
laxés g’Okwé, qa‘s li OoOxueg-alilas laxés ktinyasLaxa q!wélkwé 65 
lentenxsem t!Elsa. Wa, g‘il’mésé gwalexs laé ax‘édxés k:!ipialaa, 
qa g’axés k‘adéta. Wa, laxaé tsixa ‘wipasés nagats!é, qa gixés 
gwalit hi‘néla. Wai, hémisa lé‘wa‘yé, qa nayimies. W4, g-il‘mésé 
éwitla g°-ax gwax’ giilitaxs laé édzéta, qa dlax-‘idés ‘wi'la ie *idéda 
lmqwa, yixs wax''maé li mémeEnitsemx‘idéda t!ésrEmé xEx"Lalalés 70 
lax 6ts!Awas ktinyastas. Wa la‘mésé gilak-asexs laé doqtilaqéxs 
le‘maé ‘wi'la q!ilx-‘ida. W4, la ax‘édxés k:!ipralaa, qa‘s k:!ak-!a- 
puqEwéxa xaL!a gigayaweésa q!waq!walemoté ts!dina. Wa, g°il- 
‘mésé wilgilqaxs laé ‘nemak-ryindxa x‘ix'ExsEmala t!ésema qa 
‘nemakiyés. Wa, gil‘mésé gwalexs laaxat! étléd sult leda qa‘s 75 
yawas‘idé x‘ds‘ida. Wa, latmé ‘néx: qa Alak-!alés q!walanma 
ts!dts!elxtaf‘ye. Wa, giil‘mésé dodqtilaqéxs Im‘maé Alak:!ala la 
qiilx-‘idpxs laé 4x‘édxés nagats!é ‘wabrts!alita, qa‘s xaL!mx~‘idé 
xOdzeLnyintsa ‘wapé lax okii‘yasa x‘ix-pxsemila t!ésEma, qa 
q!px‘tlts!awésa gtinatyé liq. Wa, gil‘mésé gwalmxs laé 4x‘édxa 80 
dbalts!anafyasa Llenak-asa LlasmxEsé, qa‘s la Lextig‘indilas lixa 
tlésemé. Wai, g‘il‘mésé ‘wilts!4xs laé texnyindalasa Leq!mmsé liq, 
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on. | She scatters these until they are level. When this is done, she || 
85 takes the fern-leaves and spreads them carefully so that they are 
thick. | After this she takes the skunk-cabbage leaves and | spreads 
them over them. She bends the edges upwards inside the | steaming- 
hole, and she lays them so that they will not leak, one on top of the 
other. | When this has been done, she takes the large dish which 
90 holds the pounded || viburnum-berries, and she pours them into the 
steaming hole. When | this has been done, she puts down the 
empty large dish. She takes | broad leaves of the skunk-cabbage 
and spreads them well over what she is | steaming, and so that it. 
does not leak. Then | she takes her bucket and pours the water in 
5 between || the leaves enveloping the viburnum-berries | which she is 
steaming, and the side of the steaming-hole. As soon as she has 
poured water all round it, | she takes more skunk-cabbage leaves, 
spreads them over, and | takes a mat, and she adds still more cover 
to keep the steam down. | After this has been done, she takes a large 
100 shell and scrapes the soil up, || and with it she covers the mats. 
That is all about the steaming of viburnum-berries. | 
When morning comes after the day when she steamed the viburnum- 
berries, and | when it is almost evening, the woman who steams the 
viburnum-berries takes the large dish | and pours some water into it. 


a) 
or 





qa‘s golgilgayéq, qa ‘nemak:nyés. Wa, gil*mésé gwalexs laé 
85 ixédxa gemsé, qa‘s 14 aék:la texnyindalas laq, qa wikwés. Wa, 
g-il’mésé gwalmxs 146 Ax‘édxa k'!nk:ladk!wa, qa‘s 14 aék-!a LEpE- 
yindalas lag. Wi, la‘mé ék-!nbalé abasyas lax €wanéx"ts!Awasa 
ktinyasé. Wa, laxaé armxaakwa laxés papEqewak!wéna‘yé. Wa, 
eflfmésé gwalexs laé ix*édxa ‘walasé loq!wa, yixa q!tlx"ts/alixa 
90 q!wélkwé tlelsa, gqa‘s li qnupts!ots laxa kiinyasé. Wa, gil‘mésé 
ewalexs laé hang-alilasa ‘walasé loq!wa la lopts!4. Wa, la ax*édxa 
dwidzoxto k-!nk:!aok!wa, qa‘s aék:!éxs laé Lepryindalas laxés 
kiinsasr‘wé. Wa, lazmxaé azmxaq. Wa4a, gil‘mésé gwalexs laé 
ax*édxés ‘wabrts!ala nagats!a, qa‘s ariqedas lax. iwagawa‘yasa 
95 sisgEma‘yasés ktinsaism‘wée tlelsa k-!nk'ladk!wa LO° @¢wanéqwasa 
ktinyats!aséxa t!elsé. Wa, gil'mésé ‘witla gtix‘idex Awé‘stiséxs 
laé &x*édxa wadk" k'!nk:!adk!wa, qa‘s LepEyindalés lig. WA, la 
ix*édxa lé*wa‘yé, qa‘s héloktiyindé la nasryonts laq. Wa, gil*mésé 
owalpxs laé ax*édxa ‘walasé xalaésa qa‘s xElx"‘idés laxa dzeqwa, 
100 qa‘s dzemdzemEmnxEndéx iwé‘stiisa natyimé léwatya. Wa, la‘mé 
gwala ktinsixa t!elsé laxéq. 
' Wa, hé*méxs gaalanxs laé gwala ktinsaxa tl!elsé. Wa, gilémésé 
Elaq dzaqwaxs laéda kiints!énoxwé ts!mdiq Ax*édxa ‘walasé 1dq!wa, 
qafs gtixtslodésa ‘wapé liqéxs laé ts!oxtig‘indeq, qa liwayésa 


~ 


BOAS ] RECIPES o91 


She washes it out, so that all the || crushed viburnum-berries come off, 
for the dish in which she steams the berries is the same dish in which 
she | crushed them. When it is clean, she | puts it down next to 
the steaming-hole. She takes a large | ladle, which is made for this 
kind of work, to scoop | out things that are still hot. She takes it 
and || puts it into the large dish. When this is done, she takes a | 
large clam-shell and scrapes away the soil with which she covered | 
the steaming-hole. When it is all off, she takes | hold of two corners 
of the mat, turns it back, and puts it down on the floor. | Now the 
cooked skunk-cabbage wrapping begins to show. || She peals it off; 
and when it is off, the steamed | viburnum-berries look like 
thick dirty water. | They are reddish in color. When all the skunk- 
cabbage leaves have been taken off, she | takes the large dish in 
which the large ladle is kept and | puts it down by the side of the 
hole. Then she takes out the long-handled ladle, || dips it into the 
steaming-hole, and pours the viburnum-berries into the large | dish. 
She does not stop until they are all in the large dish. | Then they have 
all been taken out of the steaming-hole. As soon as this is finished, | 
she takes up the dish in which the steamed berries are, and | puts it 
in a cool place. She lets it cool off quickly. Then she takes a || mat 
and puts it over it, for she does not want the soot to drop | into it. 





q!wéq!walésawa‘yé tlels k!tidng’éq, qaxs hé*‘maé q!wélts!4laxdxa 


— 


0 


— 


5 


25 


5 


lwélkwé ti!elsa, yix 14 ktinsaso’s. Wa, gilf'mésé la éo-io-axs laé . 
q yey , & $138 


k-anolitas laxés kiinyaseé. Wa, laxaé ax‘édxa ‘walask-asé k‘ats!n- 
naqaxa hék!timg‘flitmé k-asélé gilt !exiala k-ats!mnaqa qa xeldits!4- 
layaxa hémm alé ts!elqwa. Wa, hérm 4x‘étsdsé, qa‘s li g-i- 
ts!dts lixa ‘walasé loq!wa. W4ai, gil’mésé gwalexs laé Ax*édxa 
é‘wilasé xalaésa, qa‘s li golaxrlas laxa dzeqwaxa dzEmsgn- 
méx‘disés kinsasE‘wé tlelsa. Wi, gil*mésé ‘wiflaxaxs laé didmn- 
xEndxa 1é*wa‘yé, qa neLEnaktlamaséqgéxs laé ax‘ililaq. Wa, la- 
‘més xamasgEmovaliléda sisgmema‘yé la L!eL!ebedzo k:!nk:!adkwa. 
Wa, la‘mé qiisflaq. Wa, g-il‘mésé ‘witlAxs laé fem la q!ots!awa 
ktinékwé t!elsa la yaxa hé gwéx’sa genk‘isOx néqwax ‘wapa. 
Wa, la Llatlaxostala. Wa, g-il'mésé ‘witlawéda k: !pk:!adk!waxs laé 
ixtédxa ‘walasé loq!waxs g‘its!imaéda ‘walasé k-its!enaq laxés 
laé ha&ndlilas lig. Wa, lai dolts!odxa g-ilt!mxnala k-ats!enaqa, 
qa‘s tséqés laxa ktinékwé t!nlsa, qa‘s li tséts!dlas laxa ‘walasé 
loq!wa. Wa, al‘mésé gwalmxs laé ‘wilts!4 laxa ‘walasé loq!wa, 
yixs laé ‘wilg-ilts!4awéda ktinyats!iq. Wa, g-il‘mésé gwalmxs laé 
k‘ag‘alitaxa kiméx"tsdlaxa ktinékwé t!els ‘walas téq!wa, qa‘s la 
k-ag‘alitas laxa ‘wtidaélé, qa halabalés ‘wtidex'‘ida. Wa, li &x*édxa 
léfwa‘yé, qa‘s paqnyindés liq, qaxs gwaq!Elaaq q!tipstaléda q!wald- 
brsé laq. Wa, gil‘mésé gwalexs laé ax‘édxa hi‘yal‘a lonlq!wa 


20 


25 
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27 After doing this, she takes medium-sized dishes | and washes them 
out with water. When this has been done, | she piles them up. 
Then she takes her spoon basket, in order to | have it ready, and puts 

30 it down next to her seat. When she thinks that the || steamed 
viburnum-berries are cold enough, she sends her husband to invite 
whomever he | likes among his friends, or, if he wishes | to invite 
(them), the members of hisnumaym. He invites them to | come and 
eat steamed crushed berries. When they | come in, the woman gets 

35 ready. She takes a || medium-sized dish from the pile, and she puts 
it down at the | place where she always sits; and she takes oil and | 
puts it down where she sits; and finally she takes the dish containing | 
the steamed crushed viburnum-berries and puts it down | just out- 

40 side of her seat. Then she takes a medium-sized || dish and puts it 
across the corner of the large dish in which the steamed | crushed 
viburnum-berries are. She takes a long-handled ladle, | dips it into 
the berries, and puts it into a medium-sized | dish. When it is half 
full, she puts it down; and | she does this with all the medium-sized 

45 dishes. When || the crushed steamed viburnum-berries are in all of 
them, she takes | oil and pours itin. She does not put in very much 

. oil. | When she has done so, she distributes the spoons among the | 
guests of her husband; and when every one has one, the woman her- 

50 self | places the medium-sized dishes before them. There is || one 





27 qafs aék'!é tsloxwigtdilaq yisa ‘wapé. Wa, g il'mésé gwatexs 
laé maxogwalilaq. Wa, laxaé ax‘édxés k‘ayats!é, qa g’axés gwa- 
lita lax k!waélasas. Wa, gil*mésé kdtaqé lamm ‘wtidex‘idés 

30 kimékwé tilelsaxs laé ‘yalaqasés la‘wtinemé, qa lis 1é‘lalaxés 
gwk‘yowé, qa‘s Lé‘lilase‘wé laxés ‘né‘nemodkwé LOoxs ‘nék‘aé, qa‘s 
hé rélilase*wés ‘ne‘mémoté. Wai, la‘mésé 1é‘lalax-da‘xtiq, qa 
g-axés tlelst!lasxa q!wélkwe ktineékwé tl!elsa. Wa, gil’mésé g-ax 
‘wiflaéLexs laé héx‘ida -xwanal‘idéda ts!edaqé, qa‘s ax*édéxa 

35 hatyal‘a loq!wa laxés maxédlilasé, qa‘s g:axé meEx‘alilas laxés 
hémenélasé k!waélasa. Wai, laxaé aAx°édxa Liéna, qa‘s g’axés 
hitnel lax k!waélasas. Wa4, la dtelxsdalaxs laé 4x*édxa ktnéx"ts!4- 
lixa q!wélkwé ktnékwé t!zls ‘walas loq!wa, qa‘s g'Axé hang-alilas 
lax Llasdlitasés k!waélasé. WéA, li ax‘édxa ‘neméxia laixa ha‘yal‘d 

40 loq!wa, qa‘s hangigendés laxa ‘walasé loq!wa kiinéx"ts!alaxa 
q!wélkwé kiinék® t!elsa. Wa, li 4x‘édxa g‘ilt!mxiala k-ats!enaqa, 
qa‘s tséx’‘idés laxa ktmékwé t!elsa, qa‘s li tséydsElas lixa héla 
loq!wa. Wa, giilfmésé negoyoxsdalaxs laé k-dgvalilas. Wa, la 
‘naxwaEm hé gwéx*‘idxa wadkwé ha‘yal‘a lozlq!wa. Wa, g-il'mésé 

45 ‘witla la tlét!nlts!alaxa q!wélkwé kiinékwé t!elspxs laé Ax*édxa 
Liéna, qa‘s k!inq!eqés laq. Wa, li k!és alarm q!éqxa L!éna. 
Wa, gil‘mésé gwalexs laé ts!swanaésasa k-ak'Ets!Enagé lax Lé‘la- 
nEmasés lafwinEemé. Wa, g-il‘mésé ‘wilxtdxs laé k-aéséda ts!n- 
daqasa ha‘yalfa lorlq!wa. Wa, la‘mé yaéyidokwa bébregwanmmé 
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dish for each three men. When she has put them down, | the guests 
at once take their spoons and begin to eat the | steamed viburnum- 
berries; and after they have eaten, they drink a very little | water 
to rinse their mouths. After doing this, | they go out; and now at 
last this is all about the eating of || crushed steamed viburnum- 
berries. | 

Brittle Crabapples.—The time to pick crabapples | is when they 
get large, when they are still green. When | the woman sees that 
the apples are getting large, she takes her | small basket and goes 
where good crabapples are, and picks them off. || She puts them into 
her small basket; and when it is full, | she goes home. Then she 
calls her husband and her | children to come and sit down; and when 
they sit down, she | spreads a food-mat in front of them. | She takes 
the basket with crabapples and pours the apples on the || mat. Then 
they take hold of | the bunches of crabapples, one of each, and bite off 
the | crabapples from the stems and eat them. They | continue doing 
so, and only stop when they have | all beeneaten. They do not eat oil 
with them, because there is juice inside. || Brittle crabapples are not 
given at a feast to many tribes, | for only the married couple and 
their children eat | them. That is all about this. | 





laxa ‘nal*neméxta héta loq!wa. Wa, g’il*mésé ‘wilg-alitexs laé 
héx*‘ida‘ma vée‘lanemé dax‘‘idxés k-ak'Ets!mnaqé, qa‘s ‘vods‘idéxa 


51 


55 


1 


50 


ktnekwé q!wéltaak" t!lelsa. Wa, gil’mésé gwalexs laé xa!ex‘id . 


nagék‘ilaxa ‘wapé, qa‘s ts!ewéL!exddayowé. Wa, gil'mésé gwa- 
fexs laé hoqtiwelsa. Wa, lawésté gwal laxa t!elst!asaxa kiinékwé 
q!wélk" tlzlsa. Wa, lazm gwala. ~ 

Brittle Crabapples. —Xemo6k? tsElx", yixs hé‘maé tselx‘widex'demxa 
tsElxwaxs laé 4wawa, yixs hé‘maé alés tenienxsEma. Wéa, hé‘maaxs 
laéda ts!mdaqé doqwalaxa tselxwaxs lm‘maé iwawa. Wai, la ax‘édxés 
lalaxamé, qa‘s li laxa ég‘adixa tsElxwé. W4A, la*més ép!exLaq, 
qa‘s li épts!ilas laxés lalaxamé. W4A, g‘il*mésé qot!laxs g-ixaé 
ni‘nakwa laxés g’dkwé.. Wa, la‘mé Lé‘lalaxés la*wtinrmé LE‘wis 
sasemé, qa gaxés k!tis‘alila. Wa, gil*mésé k!tis‘alitmxs laé &x*éd- 
xa hif‘madzowé lé'wa‘ya, qa‘s li Lepdzamidlilas lax'da‘xtiq. Wa, 
la Ax*édxés tselwats!é lilaxama, qa‘s li gtigedzotsa tselxwé lixa 
LEbIE tsElx"tsaxtidzo lé*watya. Wai, héx-fida‘mésé ‘naxwa dax:‘id- 
xa ‘nalfnemxia lixa Ientenxsemé tsElxwa, qa q!Ek dlax‘idéxa 
tsElxwé laxés tsétselwandwaxs laé xmmx‘wédeq. Wi, la*mésé 
héx'sinm gwég‘ilaqéxs tsElx"tsaxwaé. Wa, al‘mésé gwalnxs laé 
éwiflaq. Wi, lafmé héwaxa ts!epas laxa L!é'na, qaxs ‘wabrts!dé. 
Wa, laf‘mé k‘!és k!wéladzem laxa q!énemé lélqwilata‘ya xemokwé 
tsElxwa, yixs léx‘a‘maéda ha‘yasrqila Le‘wis sisemé tsElx"tsax"xa 
xEmokwé tselxwa. Wi, lammxaé gwat. laxéq. 

75052—21—35 retrH—pT 1——38 
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Crabapples and Oil.—This is the same as | viburnum-berries and oil, 
20 about which I talked before, for you will || only have the same (de- 
scription). | 
Mashed Steamed Crabapples.—The | woman takes her small dish 
and her spoon, and she dips | some of the crabapples and water out of 
the box. Then she puts them into her small dish; and when it 1s | 
25 half full, she takes it and puts it down next to her || place. She takes 
her husband’s stone hammer, and she pounds | the crabapples in the 
small dish; and when they are all broken up, she | puts away the 
stone hammer that she was using, and she | mashes them with both 
hands. When they are all | mashed, she takes oil and pours it on, 
30 much of it; || and when this is done, she calls her husband and her 
children | to come and sit down; and as soon as the whole family has 
assembled, the | woman takes her spoons and gives one to each. | 
Then they all eat with their spoons; and | they eat the mashed crab- 
35 apples. They only stop || when they have been eaten. They never 
drink-water after eating them. | That is all about it. | 
Salal-berries and Crabapples (Salal-berry cakes mixed with mashed | 
crabapples).—The woman takes two dishes and | puts them down 
next to the place where she always sits. Then she takes | four cakes 
5 of salal-berries and puts them into one of the dishes. || As soon as 
she has finished doing so, she takes some water and pours it in. | 





18 Crabapples and Oil.—u!ikwé tsrlxwa; yixs hé*maaxat! gwékwa 
Liikwé tlelsaxen lix-idaxat! gwaigwéx‘s‘alasa, yixs hé*méLaqés 
20 anml negeltEwéso.é. heey 
Mashed Steamed Crabapples.—Q!wédzxek® q !6lk" tselxwa, yixs 4*maé- 
da ts!ndaqé ax‘édxés lalogtimé LE‘wés k-ats!mnaqé, qa‘s li tséx:‘id 
lixés tselx"staats!é, qa‘s la tséts!alas laxa lalogimé. Wa, g-il‘mésé 
nEgdyoxsdalaxs laé k-alaq, qa‘s li k!wag-alit laxés hémeEnélasé 
25 k!waélasa. Wa, li Ax‘édxa prlprlqasés latwiinemé, qa‘s lesElgen- 
déxa la tsrlx"ts!Alasa lilogtimé. Wa, g:il’mésé ‘witweElx'spxs laé 
g-éxaxés lmsElgayayowe pElprlqa. Wa, la hélox¢wid la q!wésel- 
gentsés ‘wax'solts!anafyé efeyaso lig. Wa, g‘il'mésé la Alak-!ala 
la ‘witwelxsexs laé &x‘édxa L!éna, qa‘s k!ting!eqésa q!énemé laq. 
30 Wa, gil'mésé gwalexs laé Lé‘lilaxés la‘winemé LE‘wis sasEmé, 
qa gaixés klus‘alita. Wa, g-ilfmésé g-Ax sEnyandgwalitexs laé 
aix*édéda ts!edaqaxés k-ak-Ets!Enaqgé, qa‘s ts!ewanaésés lax-da‘xtq. 
Wi, héx‘ida‘mésé ‘nixwa ‘yés‘itsés k-ak-ets!mnaqé lag. Wa, la‘me 
tsElx"tsax*widxa q!wédzekwé tsElxwa. Wa, al*mésé gwalexs laé 
35 ‘witlaq. Wa, la‘mé héwaixa nagék-nlax ‘wapaxs laé gwala. Wa, 
laemxaé gwal laxéq. ; 

1 Salal-berries and Crabapples (T!xqa malaqrla Le‘wa q!wédzekwe 
tsElxwa).—Wa, héem a&x‘étsdsa ts!edaiqa ma‘tex ia loElq!wa, qa‘s 
eaxé meEx‘alilas laxés hé*menélasé k!waélasa. Wa, li ax‘édxa 
moxsa t!eqa, qa‘s la pax‘alts!odalas lixa ‘neméxLa loq!wa. Wa, 

5 gilfmésé gwatexs laé tséx‘id laxa ‘wapé, qa‘s la gtq!mqas laq. 
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Then she watches until they are just covered with water. Then she 
stops and | takes the spoon and the other dish, and-takes it | to 
where she keeps the crabapples. She dips her spoon into the | crab- 
apples and puts them into the dish. When it is half full, || there is 
enough in it. Then she puts it down next to her seat. | Then she 
takes her husband’s stone hammer and pounds | the crabapples; and 
when they are all pounded up, she puts away the stone hammer. | Then 
she takes the dish with salal-berries and mashes them with both | 
hands, the salal-berries which have been soaked. || When they are 
all in pieces, she takes the dish with the pounded crabapples and 
pours them into the dish with the mashed salal-berries. When they | 
are all in, she takes the oil and pours it on. After | doing so, she 
mashes them again with both hands, | so that they are thoroughly mixed. 
When they are mixed, she stops, and || calls whomever she likes to come 
to eat the mashed | crabapples mixed with dried salal-berries. When 
the guests | come and sit down, she gives them a food-mat and spreads 
it | in front of them. She takes the spoons and distributes | them 
among them. Finally she puts down in front of them the dish || 
with the salal-berries and crabapples mixed which she | puts down 
in front of her guests. Then they take the | goat-horn spoons, for 
this kind of food is eaten with | goat-horn spoons, and they all eat 





Wii, a’mésé doqwala, qa t!ét!mbidzowéséxa ‘wapaxs laé gwala. Wai, 


6 


10 


— 


5 


20 


25 


la xtdxa k-ats!enaqé LE‘wa ‘nEméxta loq!wa, qa‘s li dalaqéxs laé | 


lax ha‘nélasasés tsElx"staats!é. WéA, la tséx‘itsés k-ats!enaqgé laxa 
tsElx"sta, qa‘s li tséts!4las laxa loq!wa. Wai, gilf'mésé negoyoxsda- 
laxs laé hélats!4. Wa, gaxé k-dg-alilas laxés hémmnélasé k!waé- 
lasa. W4§4, li &4x*édex prlprlqasés la*wtinrmé, qa‘s Ileselgendés 
laxa tselx"sta. Wis, g-il'mésé ‘wifwelx'sexs laé g-éxaxa pelpelqé. 
WA, li néx*édxa t!eqats!ala loq!wa, qa‘s q!wésElgendésés ‘wax'sdl- 
ts!anafyé. e’eyasowé laixa tleqa 1a péq ligelita. Wa, g-il’mésé 
ewitwElx'sexs laé ix*édxa Indzekwé tselx"ts!ala 16q twa, qa‘s la 
giiqisas laxa q!wédzngwatslixa tleqa loq!wa. Wa, g‘il‘mésé 
fwitldsexs laé 4x‘édxa Lié*na, qa‘s li giiq!eqas lag. Wa, g-il*mésé 
gwilexs laé ét !éd qIweselgentsés ‘wax'sdlts!anafyé efeyasowé laq 
qa Alak'lalés lnlgi. Wa, gil’mésé Inlgoxs laé gwata. Wa, héx"‘1- 
dafmésé Lélalaxés gweE‘ya qa gaxe mEmalaqgExa malaquia q !wé- 
dzekwé tsElx"sta LE‘wa tleqa. Wa, gil’mése g-ax k!ts*alilé 
Lé‘lanEmaséxs laé Ax‘édxa hi‘madzowé lé‘wa‘ya, qa‘s li LEpdza- 
molita laq. Wi, laxaé 4x‘édxa k-ak-nts!enagé, qa‘s la ts!ewanaé- 
sas lax‘dafxtiq. Wa, li alelxsdalaxs laé k-ag‘ililaxa malaxts!ilaxa 
malaqrla q!wédzek" tsElx"sta LE‘wa t!eqa loq!wa, qa‘s la k-ax-- 
dzamolitas laxés Lé‘lanemé. Wai, héx-‘ida‘mésé ‘naxwa dax"‘idxés 
tslololaqé k-ak-Ets!mnaqa, qaxs hé‘maé ‘yoselax gwéx’sdemaséda 
tslololaqé k-ats!enaqa. Wai, lax-da*x‘mé ‘nemax"tid ‘yds‘itsés 


596 ETHNOLOGY OF THE KWAKIUTL [WwrTt. ANN. 85 


30 with their | spoons. They suck out the juice; || and when the juice 
is out, they blow out the skins. | They continue doing so while they 
are eating it. When they have eaten it all, | they go out. They 
never drink water after eating, | and only rinse out the mouth with 
water, for the food sticks | to the inside of the mouth. They do not 

35 like to || drink water after eating this food, because the water causes 
heart-burn. | Therefore they are afraid to drink it. This is not | 
used when they invite many tribes, for it is only used by the husband 
and wife. | That is. all about this. | 

1 Bunch-Berries..—When (the basket) is full,? (the man) sends his 
young men | to call his tribe, for he is going to give a feast with the 
bunch-berries. Then | his wife takes her dishes and puts them down 
next to her seat, | also the spoons and the oil. As soon as she has 

' 5 finished, || she spreads down the mats for the guests to sit on when 
they come | in. When they are all in the house, the woman | tells 
the young men to go and put the berries into the dishes; | and when 
all the dishes are full of berries, she takes | oil and pours itin. After 

10 this has been done, (the young men) distribute || the spoons among the 
guests; and when this is done, | they put the dishes with the berries 
one in front of each four men. | After they have been put down, the 





k-ak-Ets!enagé laq. Wa, la‘me kliimtalax ‘wapagatyas. Wéa, 
30 g'il'mésé ‘witlawé ‘wapagatyaséxs laé pox'ddex siq!tisgema‘yas. 
Wi, héx'sé*mésé gwég" ilagéxs hi‘mapaaq. Wa, g-il'mésé ‘wi‘la- 
qéxs laé hoqttwelsa. Wa, latmé héwiixa nagékilax ‘wapa. Wa, 
laLé 4pm ts!mwéL!exdtsa ‘wapé, qaxs Alak-lalaé klita hemabwae 
ts!énafyas laxens &wit!exawa‘yéx. Wa, hé‘mis k:!ésétas hélq lala 
35 naix‘idéda hi‘mapax gwex'sdEmaséxs nEwéq!liip!édaé nagek-flixa 
éwapé. Wa, hé‘mis lagitas k-ilemé. Wa, lanmxaé k:lés 1é‘la- 
‘layo laxa qienunte lelqwilanacya! yixs ex ae hayasEk ‘ala 
ixeq. Wa, lazm gwal laxéq. 
“4  Bunch-Berries. '\_Wi,? gfl'mésé qdtlaxs laé.‘yalaqasés hatyala, 
qa lis Lélalax g-okilotas. Wa, la‘mé qrekilaixa qek-laalé. Wai, 
li genEmas 4x‘édxés 1loElq!wé, qa g’axés hix-hanel lax k!waélasas 
LE‘we k-‘akets!enaqé; wi, hé*mistés L!éfna. WaA, gil'mése gwalexs 
5 laé LEp !alitelaxa ienl?waya, qa k!wadzrwesdltsa Lé‘lanzms, qo g-axL 
hogwito. Wai, gilfmésé g'ax ‘wi'laéitexs laé héx: idatma ts !edaqé 
Xxk lalaxa hi‘yal’a, qa lis k lats!Alasa qpklaalé laxa torlq!we. 
Wa, giil’mésé ‘witla qéqrx'ts!aléda loElq!wixs laé &x*étse*wéda 
Liéna, qa‘s la kltinq!mgem laq. Wa, g‘il‘mésé gwala laé ts!nwa- 
19 naédzpma k‘ak'rts ltmnaqé laxa Lé‘lanemé. Wai, g il'mésé gwalexs 
laé k'ax'dzamolélema qéqrx'ts!4la lorlgq!wé ee maémokwé bébr- 
ewinrma. Wi, gil‘mésé ‘wilg-aliimxs laé héx‘idamm ‘naxwa 








1 Chamaepericlinewm unalaschkense (Ledb.) Rydb. 
2 Continued from p. 221, line 27, 
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guests | take their spoons and eat the berries; | and after having 
done so, they go out. There is only one || way of eating the bunch- 
berries; and they do not sing when | they are invited to this feast. 
That is all about this. | 

Gooseberries.— (The woman!’ puts [her basket with gooseberries] 
down on the floor;) and when astrong wind is blowing, she | spreads 
out her mat where the wind blows strongest. | She takes four pieces 
of firewood and.puts them down crosswise under the edges || of the 
mat, so that it is ike a nest inside. When this has been done, | she 
takes her basket with the gooseberries, puts it down | at the end 
whence the wind is blowing, at the end of the long side of the | 
billets around the mat, in this way;? and when the wind begins to 
blow hard, | she takes hold of each side of the large basket, || and 
pours out, not violently, the gooseberries so that | they come 
slowly out of the gooseberry basket when they are | falling into the 
nest which was made for cleaning them. The woman lifts | the 
basket up high; and the leaves are blown away by the wind, | and 
do not fall onto the mat on which they are || cleaned. Only the 
eooseberries fall down on it. | Now they are cleaned. As soon as 
this has been done, she goes and puts them back | into the large 





dax*‘idxés k-ak-nts!mnagé, qa‘s qex‘qak‘ax‘‘idéxa qrk'!aale. Wii, 
oil*mésé ‘wi‘laxés qex'qak'axs laé hoqtwelsa. Wa, ‘nemx-‘idala‘mé 


gwegilasaxa qkEk'!aalé. Wa, hé'miséxs k‘!ésaé denxelag‘ilex | 


qEx'qak'aéda Lé‘lanemé qaéda qek'!aalé. Wa, la‘mé gwal laxéq. 

Gooseberries.—Wi, gil‘mésé lik!wémasa yalixs laé Ax*édxés 16- 
fwafye, qa’s lai Lep!Elsaq laxa yox"dEmalafyasa yala. Wai, la 
ix°édxa mots!aq leqwaé qa‘s xwaltsé‘stalés lax iwaba‘tyas éwEnxa- 
lafyasa té'watyé, qa qElxasalés dts!Awas. Wa, gil‘mésé gwalexs 
laé &x*édxés t!mmwats!é nig’ ‘walas lexa‘ya, qa‘s li h&nbelsas 
laxa gwéba‘yé lax g‘ayanaktilasasa ydla lax g-ildig‘aéna‘yasa 
xwaltsé‘staakwé léwatya, ga gwilég'a.? Wa, gilémésé tek!titn- 
léda yalixs laé dadanddxés t!mmwats!é nag’é ‘walas lexa‘yaxs, 
laé k-!és Gol‘naktlaxs laé gtgmnaktlaxés t!emwats!é lexatya qa 
éx‘*més lalts!aléda tlemxwalé lixa t!mmwats!é lexafya qa‘s li 
ladzodala laxa qrlxasé‘lakwé k‘imdrdzo té*watya lax dzoxwataéna- 
fyasa ts!edaqaxés t!emwats!é lexa‘ya, qa yamé‘stalayowés k‘!amo- 
mais. Wa, lazrm k‘!e4s ladzodalasa k:-!4momo lixa qrlxasé‘lakwé 
k-imdrdzo té*wafya. Wa, latmé léx‘ama t!emxwalé la ladzodalaq. 
Wi, la‘mé ék:!mgekwa. Wa, gil’mésé gwalexs laé xwélaqa laax- 
tslots lixés tlemwats!6 nig’é ‘walas lmxa‘ya, qa‘s li Oxtaéielaq 





t Continued from p. 222, line 24. 
-2 That is, she places four small logs in a, rectangle and presses the mat into the space so formed, the edges 
leaning against the logs, 


20 


25 


30 
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33 basket. Then she carries it on her back | into the house. She goes 
and pours them into the large dish. As soon as | she has finished, 
35 she picks more gooseberries, and || uses the same mat, and the canoe 
pole to strike them with. When | her basket is full, she carries |: 
them home to her house. Again she puts down her mat | where the 
wind blows strongest, and she does the same as | before. When she 
40 has many gooseberries, she takes a || low-sided box which is made for 
this purpose. It is | two spans and two short | spans long, and two 
45 spans wide, |and onespan | high. The woman takes this || low box and 
pours the | gooseberries into it. When itis nearly full, she stops pour- 
ing them in; | and when she has done so, she builds up a fire and puts | 
stones into it. When she thinks there are enough for her purpose, | 
50 she takes her tongs and puts them down by the side of the fire. || She 
takes a bucket and goes to draw water. When she | comes back, she 
pours the water into the small dish, and she | puts the small dish 
next to the fire. When all this | has been done, the stones on the 
55 fire are hot. | She takes her tongs, picks up the red-hot || stones, dips 
them into the small dish with water in it, | and, when the ashes that 





33 laxés g:okwé. Wa, la gtxts!dts laxa ‘walasé loq!wa. Wa, g’il- 
‘mésé gwalexs laé xwélaqa t!emxwaxa t!emxwalé. Wa, hémrmxa 
35 ixglasés lé°watyé Lefwa dzomég-ataxs kwéxaas. Wa, g-il'emxaa- 
wisé qot!é t!emwatsilis niig’é ‘walas lexixs g’Axaé Oxialaq, qa‘s 
g-axé ni‘nakwa laxés g-okwe. Wa, laxaé ax‘rlsaxés lé*wa‘yé lax 
yox"demala‘yasa ydla. Wéa, lanmxaé 4em hé gwég-ilagés gilx-dé 
gwég'ilasa. Wa, g-il‘mésé la q!énemé t!memxwaliséxs laé &x*édxa 
40 kiitsemé neq!emg‘ililem witlé qaéda dzégikwé t!emxwala, yixs 
maip!enk'aé laxens q!waq!wax'ts!ana‘yéx hé*mis babELawis‘ida 
ts!ex"ts!anatyé ‘wisgemg'Eg‘aasas. Wa, li ma‘tp!enk: laxens q!wa- 
q!wax'ts!ana‘yéx, yix ‘widzegrg-aasas. Wa, li ‘nemp!enk-ustawé 
‘walasgemasas laxens q!waq!wax‘ts!anatyéx. Wa, hémm &x‘étsdsa 
45 ts!edaqéxés ktitsem dzég‘ats!éxés t!emxwalé. Wa, li gixts!dtsa 
tlemxwalé laq. Wa, gil‘mésé rlaiq qodt!laxs laé gwal giiqas. 
Wa, gilfmésé gwitexs laé lelqox‘widxés legwilé, qa‘s xEx"LEndésa 
t!ésemé lag. Wa, gil‘mésé k‘dtaq lamm hélala laixés sénataq, 
laé &x‘edxés k'lipralaa qa g‘axés k-adenwalisex legwilas. Wa, 
50 laxaé Ax‘édxés nagats!é, qa‘s li tséx‘‘idex ‘wipa. Wa, g-il*més6 
g'ax aédaagaxs laé gitixts!létsa ‘wapé laxa lalogtimé, qa‘s 1a 
kandlisasa ‘wabets!ila talodgiim laxés lmgwilé. Wa, g’ilf*mésé 
gwitrxs laé mémenitsemxidéda tlésemé xex"zalalés axa 
lngwilé. Wa, la dax‘‘idxés k'!ipralaa qa‘s klip !édés laxa x‘Ix'Ex- 
55 semala t!ésema, qa‘s li hipstents lax ‘wabrts!Awasa lalogiimé. 
Wa, gilfmesé la ‘witlawe k!wek!litsemayaq gtina‘yaxs laé k: lip In- 
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stick on the stones come off, she | puts them into the gooseberries. 57 
She continues doing this with the other red-hot | stones. The 
stones are put in close together. When | this is finished, she takes a 
mat and spreads it over it, and || she leaves it this way some time. 60 
When the woman thinks that the stones are getting cool, | she takes 
off the mat covering and puts it down. | Then she takes her tongs and 
picks out the stones that have cooled off, | and she puts them down 
next to the fire. When they are all out, | she stirs the berry jam 
with a cedar stick. || If they are not boiled to pieces, she takes her 65 
tongs, | takes out more hot stones, dips | them into the small dish 
with water, and puts them in. She does not | take very many red- 
hot stones. When it begins to boil up, | she spreads a mat over it; 
and she does not leave it there long, || before she takes off the covering 70 
mat and puts it down. Then she | takes her tongs, picks out the 
stones from the | gooseberry jam, and puts them down next to the 
fire. | When the stones are all out, she takes a large dish and | puts it 
‘down next to the low-sided box. She takes a || long-handled ladle 75 
and dips out the gooseberry jam and puts it into the | large dish. 
When it is full, she takes up the large dish of | gooseberry jam and 
puts it down at a cool place | to cool off quickly. When it is cold, 





qas laxa t!emxwalé. Wa, la hanal hé gwégilaxa wadkwé x‘ix'Ex- 57 
spmila t!sema. Wii, lafmé memk-‘Ewakwéda t!ésemé. Wai, g‘il- 
‘mésé gwalpxs laé ax‘édxa lé‘wa‘yé, qa‘s naxtiyindés laq. Wi, li 
gaét hé gwaélé. Wa, gil‘mésé k-dtéda ts!edaiqaq larm k-ox‘wi- 60 
déda t!éspmaxs laé A4xddxa léwatyé naxtimiis qa‘s g‘ig‘aliléséxs 
laé ax*édxés k‘!tpralaa, qa‘s k‘!tplidés lixa t!ésem 1a k-‘Ox‘wida, 
qa‘s la k-!ibmndlisrlas laxés Imgwilé. Wa, gil‘mésé ‘wi‘lostaxs 
laé xwétlétsa k!watxntawé laxés dzék‘ase‘we t!mmxwali. Wai, 
eilémése k'lés xas‘idpxs laé ét!éd dax-idxés k‘!ipralaa, qa‘s 65 
et!edé klip!its laxa xix'pxsemala t!ésema, qa‘s laixat! hap- 
stents lax ‘wabrts!4wasa lalogimeée. Wa, laxaé k!ip!ek‘ilasa k:!ésé 
q!ésgem x‘ix‘exsemala t!ésem laq. Wa, g:il'mésé medelx‘widexs — 
laé ix’édxa 1é*wa‘yé, qa‘s lai naxtimts laq. Wa, k:lést!a géx:‘i- 
dexs laé xwélaq ixddxa naxtiyatyé lé‘watya, qa‘s g'ig‘alileséxs laé 70 
dax‘idxés k'!iprialaa, qa‘s k-!ip!idés laxa t!ésemé la g’égéxa dzé- 
eikwé tlemxwali qa‘s lixat! k'!ibenolisrlas laxés lngwite. Wa, 
gil‘mésé ‘witlostéda t!ésemaxs laé 4x*édxa ‘walasé loq!wa, qa‘s la 
kandlilas laxa kiitsemé dzégats!éxa t!=emxwalé. Wa, lai 4x%édxa 
gittexLala tsexLa, qa‘s li tsEydsasa dzégikwé t!emxwalé lixa 75 
éwalasé loq!wa. Wa, gil‘mésé qot!axs laé k‘dg‘ililaxa dzég‘ix"ts !4- 
lixa t!emxwalé ‘walas loq!wa, qa‘s li kag-alilas laxa ‘widaélé, 
qa ha‘nakwélés ‘wtida‘stax‘‘ida. Wai, gil‘mésé ‘wtida‘stax“‘idExs laé 
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80 she | sends out her husband to invite his friends. He || might call his 
numaym, if the man wishes to give them the | gooseberry jam. As 
soon as they | all come in, the woman takes her small dishes, her | 
spoons, and her oil, and puts them down next to her seat. | Then 

85 she sends her husband to get the || gooseberry-jam dish and to put it 
next to her seat. | When her husband comes, she takes a wooden 
spoon, | dips it into the jam, and puts it into the | small dishes. 
When these are half full, there is enough in them; and | when she has 

90 put some gooseberry jam into || the small dishes, she takes the oil and 
pours it on. She puts | much oil on. After this has been done, she 
gives a | spoon to each guest; and after this, one | dish with goose- 
berry jam is put down in front of | each three men. As soon as they 

95 have been put down, || (the guests) begin to eat the gooseberry jam. | 
When they have eaten all, they go out. They never drink | water 
after it. | 

Gooseberries are also eaten raw (and unripe) by the Indians. | They 

100 pick them off the gooseberry bushes, or they eat them || in the house. : 
They never call their friends for this. | That is all about the goose- — 
berries. | 





fyalaqasés la‘wiinrmé, qa lis Lé‘lailaxés ‘né*nemdkwé Loxs hé- 
80 ‘maés ‘nE‘mémoté la Lé‘lalasos, yix ‘nék‘aéda bEgwanEmé, qa‘s hi 
tlemxwilagitxa dzégikwé tlemxwalé. Wai, gil‘mésé g-ax ‘wi‘laé- 
LExs laé héx*‘ida‘ma ts!Ediqé ax‘édxés larlogiimé LEefwis k-ak'E- 
ts!enaqé LE‘wa L!éna, qa‘s g'axé g‘ig‘alita laxés hémmnélasé k!waé- 
lasa. Wa, la ‘yalaqaxés la*wtinemé, qa lis 4x*édxa dzeg-ix"ts!a- 
85 laxa t!emxwalé ‘walas léq!wa, qa‘s g’axé k-ag-alitas lax k!waéla- 
sas. Wa, gil’mésé gAxe la*winemaséxs laé ax‘édxa kik‘aymmé 
qa‘s téqés laxa dzngikwé t!emxwala, ga‘s li tsEydsElas laxa taxz- 
logtimé. Wa, gil‘mésé negdyoxsdalaxs laé hétats!4. Wa, gil- 
emésé 1a ‘witla 1a t!ét!mmx"ts!aléda t!emx"t!awats!éLaxa dzég‘ikwé 
90 lanlogtimxs laé &x‘édxa L!éna, qa‘’s k!tinq!mqés laq. Wa, latmé 
qléqxa Liéna. Wa, gil’mésé gwatexs laé ts!mwanaésasa k-ak'n- 
tslenagé. Wa, gil’mésé gwalmxs laé k-ax'dzamolilasa ‘nal‘nn- 
méxia t!emx"tlawats!éLaxa dzég‘ikwé tlemxwalé lanlogtim laxa 
yaéyidukwé bébrgwinzma. Wa, giil'mésé ‘wilg-alitmxs laé hé- 
95 x'idaEm ‘naxwa dzédzégigix‘idxa dzég‘ikwée t!memxwald. Wa, 
eilfmésé ‘witlaxs laé hoqtwelsa. Wa, la‘mé héwixa nagékilax 
‘wapa. 
Yixs k:lelx’k'!ax‘aaxaéda bak!timaxa t!mmxwalé, yixs laé ha- 
‘maaxsoq laxa t!emx"meEdzExEktla LOxs gAx*maé t!emx"t!laxtiq 
100 laxés g*okwée. Wa, la k'!és wé‘lalas laxés ‘né‘nemdkwé. Wi, 
laem gwégwalem laxa t!emxwalé. 


boas] RECIPES 601 


Currants.—Currants are also only eaten | from the currant bushes. 
They do not give these at a feast to many | people or to their relatives, 
for there are not very many of | these. That is all about this. | 


Solomon’s Seal.—This is the same thing. They only eat these off 5 


the plant when | they see them growing on a berry patch, for | 
sometimes the plants have many edible berries. | The tribes are also 
not invited for these, for there are not | many berries of this kind. 
They are not put on the fire and || boiled. That is all about this. | 





Currants (Habaxsolé).—Hérmxaéda habaxsolé 4mm hafmaaxsds6® 
laxa habaxsolémnsée. Wa, larmxaé k‘!es Lé‘lalayo lixa q!énzmmé 
bébrgwainkma LO’ma LéLELAla, qaxs k:!ésaé Alarm q!énemé 
gwex’sdeEmas. Wa, lammxaé gwal laq. 
 ‘Tlemts!..—Wi, hémmxaé gwég-ilase‘wé, yixs A‘maé hi‘maaxso- 
sdsa dodx'waLEliqéxs q!waxaé laxa t!emts!mxekila, qaxs 4&*maé 
hélandkwa t!memts!amesé lax himx ilaxés haimxiawa‘yé. Wa, 
lampmxaé k'!és ré‘lalayo laxa lélqw&lata‘yé, qaxs k:!ésaaxat! 
q!énmrmé gwéx'sdemas. Wa, lamrmxaé k'!és hinxtEentsE’wa qa 
Lidbats. Wa, lanm gwal laxéq. 





1 Unifolium dilatatum (Wood) Howell. 
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V. BELIEFS AND CUSTOMS 
Sriens (a’qEn) * 


Body Feelings as Signs.—Twitching of the Crown of the Head.— 1 
When the crown of the head of a man twitches, | he knows that he will 
cut off his hair for his relative who | is to die; for that is the way the 
Indians do. As soon as a near | relative dies, and when he has been 
dead four days, || the hair is cut. | 5 

Twitching of the Nose-—When the nose of a man | twitches, he 
knows that he will blow his nose when he cries for a | relative who is 
going to die. | 

Twitching of the Upper Ivp.—When the upper || lip [of our mouth] 10 
twitches (a man) knows that tears will run down | when he cries for 
a relative who is going to die. |_ 

— Turtching and Itching of the Cheek.—When the cheek | of a woman 
twitches or itches, she knows that she will scratch her face when she | 
cries for a relative who is going to die. | 

Heaving of the Stomach.—When the stomach of a man twitches, | 15 
the Indians call it ‘‘heaving”’ of the stomach, for the stomach will 
-heave | when he is wailing for one who is going to die. | 

Wiping of the Eyes.—When the lower part of the thumb | of the 
hand of a man twitches, he knows that he will wipe his eyes || with the 20 
lower part of his thumb when he wails for a relative who is going to die. | 








Mzrt! zxzra’.—WaA, hé’*maaxs meEta’é q!n/nxLi‘yasa begwa’nEmé; 1 
wi, lan’m q/!a’laqéxs t!0’sasE‘wéLés sE‘ya’ qaé’s LeLELA/lixs 
tmlé’Lé, qa gwé’gitlasasa ba’k!timaxs g’i’l’maé I{x‘lé’s ma’gilé 
LéLELA’laxs, wi, g‘i/l'mésé md’p!enxwa‘s la te‘la’g-ulés LéLELa’la, 
wii, 1a t!0’s‘itsm°wé sEtyi’s. 5 

Mrde’'iba.—Wi, hé’*maaxs meEta’é x‘i/ndzasasa bEgwa’nEmé; 
wi, lam’m q!a’laxs Im’ntélxés x-i’ndzasé qo q!wa’sal qaé’s LéLE- 
 LA‘lixs 1é’Lé In‘lz. 

Medexsta’ é’k'l0dexstés sems.—Wa, hé’*maaxs meta’é 6’k:!6- 
dexsta‘yasEns sE/mséx; wii, lan’m q!a’lax wana’ktléLés gwa’‘sdé 10 
qo q!wa’sal qaés LéLELa’la qo Ie’‘1L0. 

Mzt!0’s to ta’x*0s.—Wi, hé’*maaxs mEta’é LOxs 1a’xaé &w6d’- 
dza‘yasa ts!nda’qé; wi, la q!a’laxs n’lwatéLaxés gd’gtima‘yé qoé 
q!wa’sal qaés LéLELA’lixs In‘lé’Lé. aa 

Qe’ mqemtk !im.—Wai, hé/*maaxs mEta’é tek’ !i’sa begwa’nemé; 15 
wi, hé’em gwe‘yfisa ba’k!limé qz’mqEmik:!im, yixs qELEla’é 
tek: !a’sa q!wa’sa qaé’da In*’I1é. 

Dé' dastodk' lim. — Wi, hé’*maaxs meEta’é 6’xLafyasa .qd‘mis 
afyasi’sa brgwa’nEmé; wii, la q!a’laxs dé‘sto’déLaxés gwa’‘sdé, - 
yis 6’xLa‘yasasés q6’ma qaxs q!wa’saéL qaés LELELA’lixs In‘lé’Lé. 20 
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21 Tremor inter femina.—Cum mulieris alterutra pars vulvae salit | 
scit infantem suum moriturum esse; | inde enim exit; atque vaginae 
foramen cum salit, eadem de causa salit. | 

25 Tremor penis. er virl penis salit, || propter hoc scit suam uxorem 
morituram esse. | 

Twitching and Itching of the Feet.—When | the feet ai a woman 
twitch and itch, she knows that she will be in a widow’s house | on 
account of her husband when he dies, for she will sit still a long time 
in the | widow’s house. This is the same with a man. | 

30 Tremor genus.—Cum viri genu salit, | scit amicam suam esse 
morituram; nam simul ac | noctu adest vir cum amica, postquam | 
cum amica concubuit, vir ad vulvam amicae genu applicat. | Salit 
igitur genu viri cum amica est moritura. | 

35 Twitching of the Upper Arm.—When the shoulder joint of a woman 
twitches, | she knows that one of her children is going to die, because | 
her shoulder joint twitches, and that is the place where the child lies 
when it | sleeps with its mother. | 

40 Twrtching of the Sides—When a woman’s sides | twitch, she oe 
that she will lie sick in bed. | 

Turtching of the Whole Body.—When the whole body of a man 





21 Meda'q.\—Wai, hé’‘maaxs mrta’é ‘wa’x‘sanddzExsta‘yas na®xwa’sa 
oe wii, lan’m q!a’laqéxs tm‘lé’Lés xtind’kwé qaxs hé’*maé 
ga’yows, Lo'me’ &’waxsta*yasa na*xwe’: hé’emxaa gwe’k: lalag ile. 
Mztsxgo’.—Wai, hé/*maaxs meEta’é mé’mésasa bEgwai‘nEmMé; wii, 
25 lan’m q!a‘laxs In‘lé’Lés genk’mé 1a’xéq. 
Maz'mdrdzo'r'sés 10 ta’lexndzd’x'sts.—Wa, hé/*maaxs meta’é 
Loxs 1a’xaé g-dg‘ogtit‘yasa ts!eda’qé; wi, lam’m q!a’laxs 4&’msiliLé 
qaé’s 1a’*winrmaxs Im‘ma’é Im‘lt, qaxs giléré k!wa’tal la’xa 
ii’msilats!é. Hé’emxaa gwe’giléda begwa’nemé. 
30 Manmtk-éx—Wa, hé’'maaxs meta’é d’kwax‘a‘yasa brgwa’- 


nEmé; wi, laz’m q!A’lagéxs In‘lé’Lés La‘lé, qaxs g‘i’l'maé la 


hé’/lona begwé’nemé 1a’xés La’lixa ga’nuLé; wi, gi’l’més gwal 
nExwa'la LE‘wés La’lixs la’é L!a’gwagi‘léla begwa’neEmaxés L§’la. 


Wi, hé’*més la‘gitasox meEtE’ns 6’kwiaxa‘yaxs {élé’Lé La’lisa 


35 brgwa/nEmé. 

Maemtsa‘ya'p!a.—Wa, hé’*maaxs meEta’é gwa’‘niisa ts!nda’gé; 

wi, lan’m q!a’laqéxs te‘la’é g-a’yolé lax sa’s—Emas qaxs mEta’é 

pees afyasa’s, qaxs hémaé kila’laatsa g-ina’nEmé, pee 
mé’xaé LE‘wis abE’mpé. 


40 Maz’mdend's.—Wi, hé’*maaxs meta’é 6’*wanu’dza‘yasa isle 


dagé; wi, la q!a’laxs qr’lgwilita ts!ex'q!a’l la’xés g-aé’lasé. 
Magoak le'n met!n’n.—Wa, hé’*maaxs mEta’é ‘na’xwé 6’k!wi- 





}0Or mEtéfwaq. 


—————— 


BOAS] BELIEFS AND CUSTOMS 605 


twitches, | he knows that one of his children will die, | if he has many 
children. First, his arms twitch, || because he carries his child 45 
[there]; and afterwards his chest twitches, | for that is the place that 
his child les when he carries it about; | afterwards the upper lip [of 
his mouth] twitches, for | tears run down when he cries; and then 
his | stomach twitches, for it heaves when he cries. Then he knows || 
by this that his child is going to die. | 50 
Tuntching of the Eyelids.—When the eyelids: of a man | twitch, he 
knows that it is going to rain that day, for his eye is twitching, | 
and that is the place where the rain-water [when it rains] runs down. | 
Twitching of the Small of the Back.—When the small || of the back 55 
(the part with which the hunter sits in the canoe) twitches, he knows 
there will be fine weather that | day. There will be no wind, and he 
will sit for a long time in his | little hunter’s canoe paddling about. | 
 Twitching of the Under-lup.mWhen the under-lip ? of a | sea hunter 
twitches, he knows that he will eat all kinds of meat, for || the place 60 
where the fat of the meat goes down is twitching. | 
Twitching of Feet.—When the toes of the feet | of a man twitch, 
then a visitor will come, | for he will soon go to meet a visitor. | 
Tuntching of the Neck.—When the neck of a man twitches, || he 65 
knows that his head will be cut off in war. | 





nafyasa brgwa’nbmé; wi, la q!a’laxs In’‘IndkwéLés sa’sEmé, 43 
yixs qlé’/nmEmaé sa’seEmas. Wai, hé’em g‘il mut!é’dé 06’x"sitya’- 
plaf‘yas qaxs q!nlela’axés xtino’kwe. Wa, la nexwa’gi meEt!e’dé 45 
6'ba’‘yas, qaxs hé’*maé ktla’laats xtind’kwaséxs q!nlnla’aq. Wai, la. 
nExwié’gixs la’é é’tléd met!ée’dé é6’k !odexsta‘yas sm’msas, qaxs 
hé’*maé wa'xaaitsa gwa'‘sdixs la’é q!wa’sa. Wai, la é’t!éd mzE- 
tie’dé tek'!é’s, qaxs qm’mieElaaxs q!wa’sae. Wi, lan’m q!a’LE- 
laqéxs tm‘lé’Lés xunod’kwé 1a’xéq. 50 

Mrdé'g'alto.—Wa, hé’*maaxs meta’é é’wig-altityasa bEgwa’- 
nEmé, la q!a/laqéxs yo’gwiLEns ‘na’lax, qaxs mEta’é é’*wig'alta‘yé, 
qaxs hé’*maé waa’tsa yo’gtimésaxs la’é yo’gwa. 

Mat!n’asd 1o& k!we'k!waxsk !im.—Wa, hé'’maaxs meta’é k!wée’- 
k!waxsk'!ima’sa &lé’winoxwé; wa, lan’m q!a’laqéxs aé’giséLa 55 
‘na’la. K-lei’séré ya’lar. Wa, lat géxs k!wa’xsalal la’xés ale’- 
wats!é xwa’xwagtima 1a’xés alewinatys! 

Mat! exia’sx'i.—Wa, hé’*maaxs meEta’é benk:!0’ duxstia’ sa &lée’- 
winoxwé; wi, lam’m q!a’laxs q!nsé’Laxa q!é’q!ats!o’masé, qaxs 
mEta’é wa’xa‘lasas tsE’nxwa‘yasa q!é’q !ats!o’masé. 60 

Matx'mx'sés.—Wi, hé’/*maaxs meEta’é 6’gtimx'sidzatyas ao g°0- 
gityasa brgwa/nEmé; wi, lan’m q!arElaqéxs ba’ gtinséLé g a’ x‘a- 
lisLa, qaxs | ‘o7iteemésntwabda ba’etinsé. 

Matlzal. —Wi, hé’*maaxs meEta’é oxa’watyasa bEgwa’nEmé; wii, 
lax’ m q!a’laxs qa’ X“ItsE“weLasa Wi ‘naa. A 65 








1 According to others, the upper eyelids. 2 en to athens. the middle line of the chin. 
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1 Cries of the Raven.—When it is desired that the owner of an after- 
birth should understand | the cries of the raven, the after-birth is 
put down | on the beach where the ravens peck at it. And when it 

5 is | pecked at by the ravens, || the man, when he is full grown, will 
understand the cries of the raven, for | the people of olden times 
considered it important that the raven came | to report about the ar- 
rival of warriors who came to make war upon the tribes. | Then they 
would come at once and ask one who understands the raven, tum- 
bling about | and crying. It is bad news when they are tumbling 

10 about || and feathers fall out. (Below) are the various cries | of the 
raven, which I learned from an old man of the Kwakiutl, | when 
they discussed about it in a feast, when I was a child | for when the 
ravens are crying, a man | whose after-birth has been eaten by ravens 
is sent out.' || 





— 


Cries of the Raven.—Wa, gil‘mése ‘néx‘sd qa‘s aydsElaéda ma- 
énokwasa maénaxa gwék'lalasasa gwa‘winéxs laé fem axalédzema 
maéné laxa L!Ema‘isé, qa LEnlitsE*wésésa gwatwina. Wa, g“il‘mésé 
‘wila Lent itso’sa gwa‘winixs laé aydsEléda maénokwaséxs laé 
5 nExLaax"id la begwanrma lax dgitiqi‘lilasas gwek'!alasasa gwa- 

‘wina, yixs dwilag‘ilaéda g-alé begwanrmq, qaxs hé*maéda gwa‘wina 

eax tslek'!aielasa winixs g’dxaé gwasx‘iilaxs winéLaxa lélqwa- 

latatyé. Wa, héx-idafmésé waxap!se‘wa aydsElixa gwa‘winixs 

lélaxflaé lalawtilaqtila. Wa, la‘mé ‘yax’sa‘mé ts!nk-!alemaséxs 1é- 
10 lax'élaé plép!elgilxiaélaxés ts!elts!nlk-é. Wa, g'at‘més dgtqelila 
gwek lalatsa gwa‘winé ga laxen horélaénatyax qliilsq !tilyax"disa 
Kwag'ulég'a, yixs qatap!aaxs k!wélaé, yixg?in hémadink: alilé 
einanemé, yixs gwagtixdlaéda gwa‘wina. Wa, hé*mis la ‘yala- 
gasxa hitmaakwas maénasa gwa‘wina. 


15 ga ga ga gal_____- Warriors are coming to make an attack. 
gax gax gax -...-- Ravens will eat the bodies of people drowned 
by the capsizing of canoes. 
q!mdzo q!rdzo_...Hunters will bring much meat to feed the 
people. 
gaga ha higaé __..A chief (or someone else) died. 
xagaq Xagaq_.___- A woman is going to die. 
290k: !emax k: lemaq --It will be calm weather. 
sdX. SOR SOXGns Eat It will be calm and sunshine, 
otis olin gus heaees There will be heavy rains. 
wax wax wax-__-.-A stranger will arrive on a visit. 
xwo xwo xwo __--There will be a poor salmon run. 
26 ie Ok Okt ae When ravens ciy thus while fighting in the air, 


there will be bad news, 





1 For the cries and their meanings see Indian text below. 
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The one whose after-birth has been eaten by the raven understands | 27 
this what I am talking about. There are only a few whose after- 


births have been eaten | by the raven. | 


EATING 


a 


(He folds up the morsel, chews the end, and dips it into oil, and 
keeps on doing so while he is eating.) When he has nearly eaten all, 
he stops, for it is a bad sign | for a man to eat all that is given to him. | 


Pickinc HucKLEBERRIES 


As' soon as (the woman) has finished (picking the berries), she gets 
ready to | go and pick huckleberries when day comes, in the morn- 
ing; for || the ancient Indian said that it brings bad luck not to pick 5 
huckleberries at once into | a new basket when it has been finished. | 
Therefore the women immediately get ready to go | as soon as they 
finish the basket. |. 


Customs RELATING TO SEALING 


When the flippers (of the seal) have been singed, (the man) strikes 
off with his || tongs the singed hair, so that it comes off in pieces, for 10 
the hunters do not | allow any one to scrape off the singed hair. It 





yilxwa gwa‘wina_- When a raven holds with its beak the end of a 26 
branch and hangs down, it meansthat a man’s 
head will be cut off in war. 
Wi, histarm ayddzeltsa maénokwas himx“itse*wasa gwa‘wi- 27 
néxg‘in lak: gwagwéx's‘dlasa. Wéa, lak holata hi*maakwas maéné 
yisa gwafwina. 
. EATING 


—_ 


Wa, gil'mésé Elaq ‘wi‘laxs laé gwala qaxs armsaéda ‘wi‘lixa 

hag‘ila‘yaxs ‘wi‘lasE’waé yisa ha*mapé. 
Pick1InGc HUCKLEBERRIES 

Wi,' gil'mesé gwalamasqéxs laé héx‘idazm xwanal‘ida qa‘s 1a- 
lagit k'!ital laxa k'!iladaxa gwadEmé, qo ‘nax“idulxa gaala, qaxs 
‘nék‘aéda g'alé bak!timqéxs ammsaax k’!ésaé héx‘‘idarm la k:!il- 5 
ts!dtsE‘wa alomasé k' !ilats!é lexixs g’alaé gwalamatso‘sa k: !iléx-dixa 
gwademé. Wa, hé‘mis lag-ilasa ts!edagé héx*tidamrm xwanal‘idpxs 
g-alaé gwalés k‘tilats!égilatyé lpxa‘ya.? 

Customs RELATING TO SEALING 


Wi,* gil'mésé ‘witla ts!enkwée gelq!aydxs laé kwéxrltsemésa 
ts!éstala lixa 14 ts!mnkwa qa lawiilésa ts!ax‘moté qaxs k:‘!ésaé 10 
hélq !aléda és‘rléwinoxwé k-éxalaxa ts!ax’moté, ata‘laé bomé‘stala- 





1Continued from p. 140, line 16, 2Continued on p. 209, line 3. %Continued from p. 452, line 24. 
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12 is said that otherwise the seal would escape | from the hunter when- 
ever he goes out hunting. | Therefore they only knock it off with the 
tongs, so that the singed hair | comes off." | 

15 (The? hunter) always pushes his( paddle) right over his fire, because 
he wishes| it to become very black; and also that no | young woman 
may step over it, and no young man, for they never do right; | and 
also that a menstruating woman may not give bad luck to the hunter. | 
His canoe-box also hangs in the corner of the house. He also puts | 

20 just over the fire the two mats on which (hunter and steersman) sit; 
but he leaves | his harpoon-shaft in the hunting-canoe; and | also 
the bladder-float is hung up at the same place where the canoe-box 
is. 

Customs RELATING TO PorPotsE-HUNTING 

Blue-hellebore root and | peucedanum-seeds are kept in the canoe- 
box of the porpoise-hunter, and also back-sinew of the porpoise, which 

25 is dried || for tying up the spear if it should break. | Blue-hellebore 
root is put into the canoe-box, and the peucedanum-seeds, | in case 
that a sea-monster should come up in the night when they are 
spearing | porpoises. It is said that often the sea-monsters show 
themselves. Then | the hellebore-root is taken out and chewed, and 

30 spit || overboard on each side of the hunting-canoe, and | the same is 








12 laxa mégwaté Le‘wa k:!olot!asa aléwinoxwaxs hélayaaq. Wai, hé- 
‘mis lag‘ilas 4em kwéxeltsEmésa ts!ésLala laq qa lawdlatsa ts!ax:- 
moté.* 

15  Hémenata’ rés‘arelod lax neqostawasés Ingwilé qaxs nék-aé 
qa‘s hémenala‘mésé q!wagwa‘naktla. Wa, hé‘mis qa k:!ésés gaxa- 
sdsa Galostagasé ts!edaqa LEfwa ha‘yalfa qaxs k:!ésaé nénagolkwila. 
Wa, hé*mis qd éxentalaxd qaxs armsaé laxa és‘eléwinoxwé. Wi, 
faxdd ‘toowile odzaxs laxa Onegwilasa gékwé. Wa, laxaé g'ila- 

20 tEléda k!wék!wa‘tyé mal iénléwé laxa ék'!a‘yasa legwilé. Wa, lara 
mistowas héx'sizm g‘éxsa sléwasELEla xwaxwagtima. Wa, hézm- 
xaéda poxtinsé tégwil lax 4xasasa ddzaxsé. 


Customs RELATING TO PoRPoIsSE HUNTING 


Wi, hé‘mis g’éts!4 lax ddzaxsé gildatsa éléwinoxwa Axsolé LEéwa 
qlexméné. Wa, hé‘misa at!emasa Awiga‘yasa k‘!olot!axs lemo- 
25 kwaé qa‘s yil‘édayolaxés Legikwe qo xElédelaxo. Wi, hé‘misa 
axsolé yixs hé*maé lagvilts géts!4 lax ddzaxsas Le‘wa q!exméné 
qd ql!axwasdlaxsa ‘yagimaxa gandLaxs nEgtLayalaé aléxwaxa 
k:lolot!é. Wa, la‘laé qlinala q!axwasdsa ‘yag'imé. Wa, hé'mis 
la ix¢wtitslodaatséxa Axsolé qa‘s maléx*widéq qa‘s kwéstalés lax 
30 ‘wax'sodg’iwafyasés adléwats!é xwaxwagtima. Wa, laxaé hémm 





1Continued on p. 452, line 25. 2 Remark inserted on p. 175, line 9. 
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done with the peucedanum-seeds. Then the sea-monster sinks at 
once, | when it smells the hellebore-root. Therefore it is kept in 


the box. | 
Customs REeLatTine TO SaLMon-FIsHinG 


Dog-Salmon.—( When the first dog-salmon of the season has been 
caught, the wife of the fisherman goes to meet her husband when he 
comes home from fishing.) 

As* soon as he arrives at the beach, his wife goes to meet him; | and 
when she sees what has been caught by her husband, | she begins to 
pray to it. The woman says, as she is praying: | ‘‘O Supernatural- 
Ones! O, Swimmers! I thank you that || you are willing to come 
to us. Don’t let your coming be bad, | for you come to be food for 
us. Therefore, | I beg you to protect me and the one who takes 
mercy on me, | that we may not die without cause, Swimmers!”’ 
Then! the woman herself | replies, ‘‘ Yes,” and goes up from the bank 
of the river. || 

As? soon as they finish cutting up the speared salmon, | the woman 
at once gathers the slime and everything | that comes from the 
salmon, and puts it into a basket, and pours | it into the water at 
the mouth of the river; for it is said that | the various kinds of 
salmon at once come to life when the intestines are put into the 
water at the || mouths of the rivers, and therefore they do this; and | 
they break off the intestines at the anal fin of the speared salmon 





gwex‘idxa q!exméné qa‘s héx‘ida‘marl wtins‘idéda ‘yig-imaxs 
-laé mésaLElaxa 4xsolé. Wii, hé‘mis lag‘ilas géts!4 lax ddzaxsas. 


Customs RELATING TO SALMON FISHING 


Dog-Salmon.—Wi,' gil*mésé 1a’g-alisexs la’é genn’mas 1a’lalaq. 
Wi, gi/lsmése do’x‘warrlax t!a’t!aq!wanrmasés 14/¢wtinemaxs la’é 
ts!n’/lwax‘idkq. Wa, lan’m ‘né’k-éda ts!eda’qaxs la’é ts!E’lwaqa: 
“A’k-asoL ‘na’nawilak". A’k-asOL mé’mrydxwan, gé’lak-as‘laxs 
spx"tslaaqas g’ax g’a’/xenu'x". Gwa/lax'i ‘yi’k‘ayés g’&xéna‘yos 
qaxs hé‘maaq6s g'a’xélaxs g*O’lilaaqas g*a’xEnu‘x". Wa, hé’*mis 
qa‘s da’damfyiLos g’a’xEn LE‘wi’n hawaxdé’lotéxwa wa’x‘édé qa‘s 
k'!é’sads wii/lalésema meyOd’xwan.” Wit, la q!tléx’s*em wixéda 
ts!Edaqaxs laé lasdésa. 

Wi,? hé*mé’séxs g'i’/l’maé gwal xwAé’LasE‘wa sEg‘iné’taxs la’é 
hé’x‘idafma ts!eda’qé qlap!é’xidxa k-!6’/lé Lefwa ‘na’xwa 
g-ayo'l la’xa k'!6’tela qa‘s lmxts!o’dés la’xa lexa’‘yé qa‘s lé qep- 
‘ste’/nts la’xa 0’x"siwa‘yasa wa, qaxs ‘né’x‘sowaé hé’x‘‘idarm la 
qtila’x‘idéda k:!o’klitHlixs la’é &xsta’nowés ya’xyigilé la’xa 
0’x"siwafyasa wi’wa. Wa, hé’‘mis la’g"ilas hé gwé’gile. Wa, hé’- 





1 Continued from p. 303, line 13. 2 Continued from p. 304. 
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17 but | they cut off the intestines at the anal fin of salmon caught with 
a hook, for, if the intestines were broken off | from those caught 
with a hook, then the | fish-line of him who does so would always 

20 break. Therefore the woman takes care || in breaking it off. That 
is the end. | 

Silver-Salmon.—Kyes and salmon-heads roasted | together with 
backbone and tail, in this manner: | 


When they go trolling for silver- ~ salmon, and when they 

first go out to | sea, as soon as a man has caught four 
25 silver-salmon, || his wife goes down to meet him when he 
arrives at the beach of his | house. ~ When she first sees 
what was caught by her husband, | she prays to the silver- 


salmon; and after she has prayed, | she picks up with her 
fingers the four silver-salmon and goes up with them and puts them 
down | on the beach in front of the house. Then she takes her fish- 
30 knife and || cuts the four silver-salmon; the head | and the tail are 
left on the backbone. Then she takes the | roasting-tongs and puts 
them up on the beach, where she is sitting. Then she takes | what 
she is going to roast and puts the salmon-tail and the backbone in | 
35 between the roasting-tongs. Then she pushes it down, so that || the 
ends of the tongs reach to the eyes | of the salmon-head. After she 





16 ‘méséxs ALA’lasE‘waeé ts!é’waga‘yasa sEgine’té. Wa, lata t!6’sa- 
layEwé ts!é’wagafyasa dé’gwinété qaxs g‘i/l‘maakl A1L0’yEwé ts!é’- 
waga‘yasa dd’gwinétaxs la’é6 hémenalarm ELé’ dd/gwaydsa ya'nE- 
mixa hé gwé’x‘itse’wa. Wa, hé’‘mis la’g‘ilaséda ts!eda’qé aé’k-ila 

20 ELA’laq. Wa, lan’m g-wa’ta. 

Silver-Salmon.— XéxeExstowa’k"xa L!o’bekwe hé’x't!lé ‘na’*nEm- 
plengila LE‘wa xa’kladzo LE‘wa_ ts!a’sna‘yég'a gwi'leo’a (fig.). 
Wi, hé’*maaxs la’é do’kwask‘wa dzafwtnaxs g‘f/lg‘aaLa‘yalaé la’xa 
aod’wak'é. Wai, gi’l'mésé ‘ya’neméda bEgwankEmaxa m6’wé dza- 

25 ‘wiina, laé genemas 1la’lalaqéxs g‘alaé g°A’x‘alisa laxa L!ema‘isasés 
gd/kwé. Wai, gi’lémésé do’x¢warrlax ‘ya/nEmasés 1a/*wtinEmaxs 
la’é ts!n/lwaqaxa dzatwiti’né. Wa, gi’l*mésé gwal ts!n’lwaqaxs la’é 
gisx‘ixidxa mdwé dzawtina qa‘s 1é 16’sdésklas qa‘s 1é k:!ix*a’li- 
sElaq lax L!emat‘isasés g°6’kwé. Wa, la ix‘é’dxés xwi’Layowé qa‘s 

30 lé xwa’lidxa m6’wé dza‘wt’na. Wa, laz’m axa’léda hé’x't!atyé 
LE‘wa ts!a’snafyé laxa xA’k'ladzowé. Wa, la‘mésé 4x°é’dxa L!6’p- 
sayowé qa‘s La’gvaliséq la’xés k!waé/dzasé. Wa, la‘mé’sé ax‘e’d- 
xés L!6’pasoLé qa‘®s &x0’dés ts!&’sna‘yas LESwa xa’k'!adzowe lax 
iwa’gawa‘yasa L!d’psayowe. Wa, la we’qwaxdts qa lés L!éL!e’n- 

35 qalé o’bafyas ‘wa’x'sandts!Exstafyasa L!6’psayowé la gégE‘ya’gn- 
sasa hé’x'tlatyasa dza*wii’/ne. _ Wa, g'i’l‘mése gwa’iexs la’é q lap !e’- 
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‘has done so, she gathers | the slime and throws it into the sea. As 37 
soon as | she comes up from the beach, she picks up the roasting- 
tongs with the eyes in them, that had been put over the fire, | for 
there are four of them, and she places them by the side of the fire of 
her house. || Then she watches them until the skin of the head is 40 
blackened; | and when it turns black, she takes it away and puts it | 
over the fire. Then her husband at once | invites his numaym to come 
and eat it, for he must take care | not to keep it over night in the 
house; for the first people said, that, if || the roasted eyes were kept 45 
over night in the house when | they are first caught, then the silver- 
salmon would disappear from the sea. | Therefore they do in this way. 
As soon as the guests | come in, they sit down in the rear of the fire, | 
on the mat that has been spread out for them. When all || the guests 50 
are in, the woman takes a new food- | mat and spreads it in front of 
those to whom she is going to give to eat. Then she | takes down the 
four roasting-tongs with the eyes in them that had been over the fire 
and places them | before her guests. Then she takes the salmon out of 
the | roasting-tongs. After she has done so, she gives water || to 55 
them to drink; and after they finish drinking, then the one highest 
in rank | prays to what they are going to eat. He says: ‘O, 
friends! | thank you that we meet alive. We have lived until | this 
time when you came this year. Now we pray | you, Supernatural- 








x‘idxa k'!é’lé qa‘s lé ts!mxstn’ndrq 1la’xa de’msx'é. Wa, g'i’l- 37 
‘mésé g'a’x*wusdésExs la’é da’gilxtalaxa L!60’pts!éla xéxEexstowa- 
kwa, yixs mo’ts!aqaé qa‘s lé La’noélisaq lax lmgwi'lasés g'6’kwé. 
Wi, la‘mé’sé da’doqwilaq ga k!imn’lx-idés L!é’sasa hé’x't!latyé. 40 
Wa, gi’l’mése k!timn’lx*‘idexs la’é &4x‘é’dmq qa‘s Lé’s‘aLn’lodés 
la’xa é’kla‘yasés lmgwi’lé. Wai, la’xa hé’x*‘ida‘mé 1a’*winkzmas 
la Lé’‘lalaxés ‘ne‘mé/moté qa g'a’xés hi*ma’pEq qaxs aé’kilaaq 
xafmaé’t la’xa g'd6’/kwé, yixs ‘né’kaéda g'A/lé begwa’neEmqeéxs 
gi/l'méla’xé xa‘maé’ta L!6’bekwé xéxexstowak" 1a’xa gd’kwaxs 45 
ga'loLanemaé 1a/laxé x‘is‘i’dlixa dzafwii’né 1a’xa . ad’wak’é. 
Wa, hé’*mis 1la’gitas hé gwe’x’idé. Wa, gi’l’mésé g-ax 
hd’gwitéda vée’‘lanemaxs la/é k!ts‘a’/lit lax 6’gwiwalilasa |n- 
gwi'té, la’xa la Lebé‘latsa 1é/watyé qaé. Wa, gi/l*mésé ‘wi'‘laé- 
Léda 1é/‘lanmmaxs la/éda ts!eda’qé ix‘e/dxa r/ldzowé h&tmadzod 50 
fé’wafya qa‘s lé Lepdzam6’litas la’xés hi‘mgi’lasoLé. Wa, la 4xa’- 
xodxa m0’ts!aqé L!éL!opts!ala xéxExstowa’kwa qa‘s lé &xdzamo’- 
litas 14’xés Lé’‘lanemé. Wa, hé’*mis x‘tk!ax‘i’deq qa 1o’Its!awés 
la’xés L!d’psayowe. Wii, gi/lsmésé gwa’texs la’é tsii’x‘‘itsa ‘wa’ pé 
liq qa na’x‘itsds. Wi, g'i/l'mése gwal na/qaxs la’é naxsa’laga- 55 
yas ts!n/lwaqaxés hi‘ma’té. Wa, la ‘né’k:a: A’k'asdL ‘nénE- 
m0o’k", gé’lak‘as‘laxgins q!ila’gowé. Wéi, g'a’x‘emxa‘nu’x" g’a’x‘a- 
Lela 14’xds g'i’xdEmaqaso’xda ‘na/lax. Wa, la‘mé’senu‘x" hiwa’- 
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60 Ones, to protect us from danger, || that nothing evil may happen to 
us when we eat you, | Supernatural-Ones! for that is the reason why 
you come here, that we may catch you | for food. We know that 
only your | bodies are dead here, but your souls come to watch | over 

65 us when we are going to eat what you have given us || to eat now.” 
Thus he says; and when he stops, he says, ‘‘ Indeed!” | 

As soon as he stops speaking, they begin to eat, and | his friends 
also eat. Then the man takes up | a bucket and goes to draw fresh 
water | to drink after they have eaten; and when he comes back, || 

70 he puts down the water that he has drawn, and waits for them to 
finish eating. | After they have eaten, the water is put in front of 
them, | and they drink. Then his wife | picks up the pieces of bone 
and skin and puts them on the | food-mat; and when she has them 

75 all, at) and goes to throw the contents into the 
sea; and | the guests only rub their hands together to dry off the fat 
from their hands, | for they are careful not to wash their hands, and 
not to | wipe thats hands with cedar-bark. After they | have done SO, 
they go out. | 

Sockeye-Salmon.—The' name of the sun-dried salmon is also 

80 “sandy,”’ || and “place of cohabitation,” for it is caught in the upper 

part of the river; | therefore it is called “from the sandy ground,” 














A 


xbl6x'da®xoL ‘nafna’wilak" qa‘s 4’*méLos daéa’damwil g°A’xEnu‘x” 
60 qanu‘x" k-!ea’sét ‘ya’g-asLexg‘anu‘x" la’LEk’ hi‘maag’dtLoL, ‘na‘na- 
wilak", qaxs hé’/‘maaqos g‘a’xélda‘xwé qrEnu‘x" ya’lnaktlao. 
qrnu’x" hi*ma’‘ya. Wa, lanu‘x" q!a’lazmxs 4’*maéx 1é’x'arm tn- 
‘los 6’gwidatyéx. Wa, la’Lak’ g’a’x*emg‘as bebExti’nég’ds x‘i1’tsla- 
x‘flaxg’anu'x" 1a’Lek’ himx*‘i’dexg'as g*a’xyOgwilds qEnu‘x" 1a’- 
65 k‘!esgla,”’ ‘né’k'pxs la’é q!ilé’x's'em wa’xa. 
Wai, gi’l'mésé q!wé’l‘idexs la’é himx-i’da. Wa, la’x'da‘xwé 
o’gwaqa himx“i’dé ‘né‘nemo’kwas.. Wa, hé’x-‘ida‘mésé la k‘!o’- 
wee begwa’nemaxa na’gats!é qa‘s lé tsix alta ‘wa’pa qa 
na’ gég'eLES qo gwal hasma’pLo. Wa, gi’lsmésé gax aé’daaqaxs 
70 la’é Ke 'o’xwalilasés tsi/nemé qa‘s 'suléq qa gwa‘lés ha*ma’pa. 
Wa, gi’l'mésé gwal ha‘ma’pexs la’é ha’nx: dzamoOlitasa ‘wa’pé aur 
Wa, hé’x“idatmésé na’x‘idpx'da*xwa. Wa, la’La gEnE’/mas ma’- 
mMEnsgEMaxa xa’qé LE‘wa LIéL!a’ smoté qa‘s Sede dalis 14’xa hi- 
emadzowe’ 1é/Swatyé. Wai, gi’l®mésé ‘wi’‘ladzddamasxq, la’é k-!6’x- 
75 ‘wilitaq qa‘s lé ka’stendeq 1a’xa dkE’msx’é. Wa, 4’*mésé la 


ts!a’k'odéda k!wé’tdixés efeSyasowé qa ln/mxwitelés ts!n’nts!enx"- 


tslanafyas qaxs aé/kilaé ts!e’nts!enkwa, Loxs k:!é’saé hé’Iq!dlem 
dé’denkwasa k'a’dzekwé. Wa, g‘i’l‘mésé gwa’texs la’é ho’qtiwelsa. 
Sockeye-Salmon.—Wéi,' lé’xaa ae ‘gadéda ta’yalts!alis ts!egwa’té 
80 Loxs q!d’bas xEla’sE*waé qaxs hié’é g‘a’yanrma ‘nn/Idziisa wi; 
la’ovilas Le ‘gadEs ts!ngwa’ té, yixs tslekwa’/é awi’nak!tsas ners 

1 Continued from p. 353, line 52. 
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for the place at the upper part of the river is sandy; | and it is said 82 
that a woman was cutting old sockeye salmon when her | lover came 
and cohabited with her while she was cutting the salmon. | Then 
she was seen by her husband, and therefore he || said that the sun- 85 
dried salmon should be called “ place of cohabitation,’ and at once | all 
the men named it that way. He was trying to make bis | wife 
ashamed by it. Now the sun-dried salmon always has the name of 
“place of cohabitation.’ | That is the end. 


Customs RELATING To Fisu-TRaps 


As soon as the ends of the ribs (of the fish-trap) have been tied at 1 
the place where the kelp-fish is to go in, | (the woman) tests it, (to 
see) whether it will be lucky or unlucky. | She puts it down by the 
side of the fire, | takes her fire-tongs, and takes up a not really big 
piece of || coal. She puts it into the fish-trap, puts down the | 5 
fire-tongs, and takes hold with her hands of each side of the | fish- 
trap. Then she shakes it up and down, so that the coal jumps up 
and down | in the trap. If it only crumbles and the glowing coal | 
goes out, the owner knows that the fish-trap will be lucky || and that 10 
the fish will not come out again the same way | as they went in; but 
if the coal jumps out again | through the way by which the kelp- 
fish go in, then the owner knows | that the trap will be unlucky. | In 








dzisa wa. Wa, lo’tlaé xwa’Léda ts!Eda’qaxa meEl6’lé; wii, g°a’x‘laé 82 
La’lis q!o’p!édqéxs hé’*maé a’lés xwa’Laxés xwa’LasE‘we. Wai, . 
lazm‘1]a’wisé dd’x‘waLeltsés 1a/*winemé. Wai, hé’‘mis la‘g-ilas 
*néx’ qa Lé’gadésés q!d’basa ta’yalts!ala. Wa, hé’x’‘ida‘mésa 85 
‘na/xwa bEgwa’/n—Em 1L6’x‘édes. Wa, lan’m haima’x'tslalaxés 
genk’mé la’xéqg. Wa, hé’mmnala‘mésox la Lé’gadoxda ta’yalts!a- 
lixs q!d’basé. Wa, lan’mxaa 1a’ba. 


Customs RELATING TO FisH TRAPS 


— 


Wi, gi’l'mésé gwat malagexste’ndEx g°f’poLasasa pEx‘i’taxs 
laf'mé gwa’naLex gwé’x‘sdemrasa LEgE/mé LO hélaqé LO® wa’nadé. 
Wa, la‘mé’sé hii/ng‘alitas 1a’xa ma’g-inwalisasés lngwi'le. Wa, 1a 
 &x°e’dxés ts!é’sLala qa‘s k‘!ipsn’mdés 1a’xa k:!é’s@ &’lamm ‘wa’last6 
gi/lta. Wa, li k'lipts!o’ts la’xa tegn’mée. Wa, la k-at!a’lilasa 5 
ts!é'sLalaixs la’é té’tegEndtsés efefyasowé ‘nEm lax ‘wa’x'sand‘yasa 
Lege’mé. Wa, la ya’t!éda qa da’daqiinéqtilésa gii/Ita lax ots!a’- 
wasa LEgE/mé. Wa, g‘i’l’mésé 4’Em ts!emx‘‘i’déda gt’ltixs Loxs 
k-lilxi’daé, wi, lan’m q!A’teléda &xi’nokwaseqéxs hé/laqéLés 
LEgE’mé. Wai, lan’m k’!é’stéda pEx'i’té xwé’laqal mialts!a‘lal 10 
la’xés ga’ts!alasé lag. Wa, gi/l'mésa gti’lta xwé’laqa ‘nex‘witil- 
ts!4’ dex‘witilts!4’ la’xa g-ii’poLasasa pEx'i’té, wi, la‘mé q!A’LE- 
léda axi’nokwaséqéxs k!é’séré hé’laquéda Legre’me. Wa, la 
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most cases the women throw it away; but if the charcoal does not jump 
15 out, || they go back into the woods and | look for maples.!|.. . 


Customs RELATING To SERA-KGes 


As? soon as the (shells of the sea-eggs) are all in, the woman takes a 
large firebrand and | puts it on top of the empty shells. Then she 
goes and pours them out | outside of the house. The reason why 

20 they put the firebrand there is that || the spirits may not eat the 
refuse of the sea-eggs. | If they do not put a firebrand on top of it, 
it is said that the spirits | immediately go and eat it; and it is said 
that | he who ate what was in the empty shells eaten by the spirits 
would be immediately sick. | Therefore fire is put on top of them when 

25 they are poured out at night. When || they eat flat or large sea- 
eggs in the daytime, they do not put fire on top of them, | for it is 
done in the same way with large sea-eggs, for the | spirits like flat sea- 
eggs and large sea-eggs. | That is all about the flat sea-eggs. 


Beviers RELATING To THE Devit-FisH. 


The ‘‘bear of the rocks” is the largest kind of devil-fish. This] is not 
30 eaten by Indians. Sometimes they are nearly || three fathoms long 





q!tina’la*méda ts!mda’gé ts!mx‘i’dmq. Wa’xé k'les dex‘*wiilts!4’- 
15 wéda gt’lta laq, wi hé’x-ida‘mésé la a’Lé‘sta la’xa a’L/é qa‘s la 
a’lax sa’q!waEmsa.’ . . 


Customs RELATING TO SEA Eaes 


Wa,’ gilfmése ‘wilts!axs laé Ax‘édxa gtilta ‘walastdkwas qa*‘s 
Ank‘tyindés laxa tsix'moté. Wa, li k-!dqtlitaq qa‘s li k:lAdzs 
lax Llasand‘yasés g‘okwe. Wa, hérm, lelgiltsa gilta qa k:!ésés 

20 lida hayatilagasé hamevilqaxa tsix’motasa tsaikixa AimdEma. 
Wixé k-lés lida giilta la ank-tyindayoq lamm‘lawisa hayatilagase 
héx“idazm la himg‘ilqaq. Wa, lalax‘lae héx-‘idazmlax ts!mx°q !n- 
xidé tsix'mddadis hamg‘ilqasm*wasa hayalilagasé. Wa, hé*mes 
lagtila aink‘iyindayowa gtilta laqéxs laé k‘!Adayoxa ganuré. Wa, 

25 gilfmésé ‘nala tsax’demaxa &mduma, wi, la k-!és Ank-tyintsdsa gilta 
qaxs hémaaxat! gwégilag'ila mEséqwé qaxs LOmaakEl Ax‘*éxsdéda 
hanyatilagasaxa 4mdrma LE‘wa mEséqwe. . 


Beviers RELATING TO THE Devit-FisH 


Xa iaxLeyots!a, hémm ‘walegésa ‘naxwax txrq!wa; hérm 
k'!és hafmisa bak!tmé. ‘nal*nemp!enaé halstlazkm k:!és nexnr- 
30 qrla yidux"p!enk: laxens baLigé ‘wasgEmasas g-ig‘iLela lax ‘wax:s- 





1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 387. 
2 After small sea eggs liave been eaten the shells are carried out of the house. (Continued from p. 498, 
line 83.) 
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across | the arms, and they are (very) thick. TUhave seen one | sucker 31 
one short span | across, and in the middle of the sucker is a piece just 
like a | round bone. The points of the middle of the suckers are 
sharp. || There are eight bones around the stomach, | and the arms 35 
also have a bone each. | Sometimes they make a mistake and cook 

a | small “bear of the rocks.” When it is cooked, and they take off 
the loose skin, | when it is squeezed by those who are washing it, it 
gets || thin, because the water in it comes out, for there is nothing but 40 
water in the | “bear of the rocks.’’ Then they throw it away, for | 
they are afraid to eat it, because it kills people and it is a sea- 
monster. | That is all about this. | 


Customs ReLatine TO CANoE-BUILDING 


In‘ the morning, as soon as it is day, (the canoe-builder) rises for || 
he is alone in the house, because canoe-builders are not allowed to lie 45 
down | with their wives when building canoes. It is a saying of the 
first | people, that if a canoe-builder should lie down | with his wife, 
the tree from which he makes the canoe would be hollow. | Therefore 
he is not allowed to lie down with his wife. || 

As soon as this has been done,” he takes a piece of charcoal and 50 
paints | the face of a man on each side, in the middle of the | canoe, 





bafyas dzédzelemas, wi 1&4 LesLEkwa. Wa, len doqtlaxa 31 
k!timt!ena‘fyas ‘nemp!enk‘awil laxens ts!ex"ts!anafyaxsens q!wa- 
q!wax'tsina‘yéx. Wa, li hélostalé k!imt!mna‘yaséxa hé gwéx's. 
kilkilx‘sem xaqa. Wa, hémm ééx'bé dbatyasa neExts!iwasa 
klimt!mna‘yas. Wa, li malgiinalts!aqé d&ip!menkas gawis. Wai, 35 
laxaé ‘naxwanm exaléda dip!mnké lax ewaxia‘yas dzédzelemasa 
LIaxLEyots!a. Wa, la ‘nalfnemp!ena LéxLéqtlit ha*méx‘silase‘wa 
ama‘yé Llax'LEyots!a. Wa, gil‘mésé L!opExs laé lawoyowés lep!z- 
nafyé. Wa, gil’mésé q!wés‘éts0‘sa tsloxwiqéxs laé ts!emx"‘ida 1a 
wil’éda, yixs laé lawiiyés ‘wapaga‘yé qaxs A‘maé ‘wabEx'sa‘yéda 40 
Liax'LEyots!a. Wa, a‘mésé la ts!eqewelsdem laixa g‘dkwé qaxs 
kilm’maé hi‘mayaxs bex'bakwaé. Wai, hé‘miséx ‘yagimaé. Wai, 
laem gwal laxéq. 
~~ Customs RELATING To CaNoE-BUILDING 

Wi, gi/l'mésé! la ‘na’xidxa gaa’lixs' la’é La’x‘wida, . yixs 
‘npmo’ewilmaé gaxs k:!ésaéda 1é’Elq!énoxwé hélq!a’la kt‘lit 45 
LE‘wis gEnE’maxs Lé’qaaxa xwa’k!tina; yix wa’Idpmasa g‘a’lé 
brgwaé/nrma, yixs g‘i/l‘mélaxé kii/Ixktlk'a 1a’xa_ 1é’q !énoxwé 
LE‘wis gEnn’/mé, wii, la’laxé kwa’kiix"balaxé Lé’qa‘yas xwa’k!tina. 
Wi, hé’mis la’gilas k'!és hé’Iq!ala kii/Ix‘kilk'a Lefwis gEnE’mé. 

Wa, gi’l’mésé gwilexs? la’é Ax‘é/dxa ts!d’Ina qa‘s k lat !a’Tex- 50 
sésa gogttma‘yasa begwanmmé laxa ‘wax'sanégiixsasa nEgoya‘yasa 





1Continued from Publications of the Jesup North Pacific Expedition, Vol. V, p. 356, line 2. 
2 The pegging for adzing the sides of the canoe. (Continued from ibid., p. 364, line 25.) 
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for the purpose of frightening the spirits,—-| the Indians mean the 
souls of dead canoe-builders—for it is said that if they did not | paint 
the face of a man inside the canoe, || then the spirit would come to 
examine it a3 soon as the adzing of the canoe has been completed; | 
and he would tell the canoe to split as soon as the | canoe-builder 
would spread it. When, however, it is painted inside with the face | 
of aman, the spirits will run away when they see the painting in it. | 


Customs RELATING TO FERN Roots 


Only old women are allowed to dig fern roots. Young women | 
are not allowed to dig them, for the people of olden times | said 
that it would make them sick, if the young women should go to dig 
fern roots. | Therefore only old women are allowed to dig them. |- 


Customs RELATING TO CURRANTS 
Now they are told to eat the contents of the dishes. They do 


5 so, || because currants are never carried home when they are given 


by the owner, | for it brings bad luck when they are carried home, 
thus said the people of olden times. | 


Customs RELATING TO CEDAR-BARK 


Even ' when the young cedar-tree is quite smooth, | they do not take 
all the cedar-bark, for the| people of olden times said that if theyshould 





xwa’k!tina qa kilemésésa hayalilagasé, yixa bmx‘tina‘yasa 1a tr‘l 
Léq!énoxwayadzEwal gwer‘tydsa bak!umé qaxs g‘il‘maazl k:lés 
klatlatexdzpma gogtimafyasa begwanmmé laxa xwaklitniixs laé 
ewat aék'!la k‘limrase’wa. Wa, g’ax‘laéda hayalilagasé x‘itslax‘i- 
laq. Wa, la‘laé xk:!alaxa xwak!iina qa hox*widés qd lal 1Epa/- 
sdlts Léq!éno’kwas. Wai, gi’l*mm‘lawisé k:!adexdzek"*sa godgtima- 
‘vasa begwanEmaxs laé Arm héltsoxs laé dox*warelaxa k: !adExsé liq. 


Customs RELATING TO FERN Roots 


Léx‘amé sakwéda tanlk!wana‘yaxa sagtimé, yfxs k‘!ésaé hélq!o- 
lmma alostagasé ts!edaq 1a sakwaxa sagtimé qaxs ‘nék‘aéda g‘ildzEmsé 
brgwanemgqéxs ‘ya‘yax‘dalag‘ilaé lax sakwasosa alostagasé ts!mdiqa. 
Wi, hé*mis lag‘ilas léx‘ama farlk!wana‘yé sikwaxa sagiimé. 


Customs RELATING TO CURRANTS 
Wii,' lafmé axsd‘, qa‘s ‘wa‘wilaéxés téloqtla. Wa, hé'mis g-wilé 
qaxs k'!éts!énoxwaé modola q !édzEdzewaxs q!ésélaéda Axndgwadas 
qaxs arEmsaakl laxox modoléxs ‘nék‘aalaéda g‘ilx'di bragwankzma. 


Customs RELATING TO CEDAR BARK 


Wii,? wax*mésé ‘naixwa ék‘@ dgwidatyasa dzEs*eqwaxs laé 
k: léts!énox ‘wilgitEloyowés ts!aqemsé qaxs ‘nék‘aéda galé bx- 








1See p. 575, line 51. 2Continued from p. 122, line 47. 
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peel off all the cedar-bark of a || young cedar-tree, the young cedar 70 


would die, and then another | cedar-tree near by would curse the 
bark-peeler, so that he would also die. Therefore | the bark- 
peelers never take all the bark off of a young tree. | 


Customs RELATING TO THE FELLING OF TREES 


Now I will talk about him who will work at | porpoise-hunting 1 


The canoe-builder is first asked by the porpoise-hunter (of a | small ca- 
noe) to build a hunting-canoe. | The canoe-builder goes at once bach 
into the woods to a place where|| the cedar for canoe-building is stand- 
ing, for each canoe-builder always has a straight cedar in the woods 
picked out for canoe-building. He just walks right there, | carrying 
his axe, going to the place where the cedar-tree is standing. | He looks 
for the place where the cedar will lie when it falls. | When he sees all 
the branches on the outer side of the cedar-tree, he || chops through 
the foot of the tree on the back of the cedar-tree; and as soon as he 
has chopped deep into it, | he takes four chips and throws | them 
behind the foot of the cedar-tree; and as he throws them, he says: | 
““O, supernatural one! now follow your supernatural power!”’ | 

Then he takes another chip, throws it, || and says as he is throwing 
it: ‘““O, friend! now you see | your leader, who says that you shall 
turn your head and fall there also.”’ | 





gwanEmgéxs gil‘maé ‘wilg iteloyowéda ts!aqmemsé lax dgwida‘tyasa 
dzEs‘Eqwaxs laé in‘léda dzEs‘rqwé. Wa, laéda mak‘ililsé dgii‘la 
dzEs‘Eq" hanx*widxa sEnq!énoxwé qa dgwagqés In‘la. Wa, hé‘mis 
lag‘ilas k-!és ‘wilg'iteloyowé ts!aqemsas yisa sEnq !énoxwé. 
Customs RELATING TO THE FELLING oF TREES 

Wa, la‘men gwa’owex's‘alal la’xa 6’axalixés alé’xwaénéLaxa 
k:!5’/lot!é. Wa, hé’em gil axk:!a/lasd‘sa &lé’wénoxwa_ 1é’q !éno- 
xwaxa xXwa’xwagtim, qa Lé’x‘édéséx alé’wats!é xwa’xwagiima. 
Wa, hé’x*‘ida‘mésa 1e’q !enoxwé la a’Lé‘sta la’xa a’Llé lax La’dza- 
sasés ‘wé’lsa wé’lkwa qaxs ‘na’xwa‘maé wée’ldzadéda Lé’Elq !éno- 
xwaxa 6’k-été wélk" la’xa a’L!é. Wa, 4’*mésé hé’x'dzénala la qa’- 
sfida da’laxés s0’bayowé qa‘s li lax La’dzasasés wé'lsé we’lkwa. 
Wa, lai dd’qwalax gwé’xtox*widaas La’sa wée’lkwé qo t!a’x-‘idLo. 
Wii, gi/l'mésé dd’qttlaqéxs ‘wi'laé L!a’sdt!enatyéda wé'lts!anas. Wa, 
la sep!Ex0’d a/LOt!Exa’wa‘yasa wé’lkwé. Wa, gi’l’mésé k!wibrte 
s0/pa‘yaséxs la’é da’x‘‘idxa m6d’sgEmstowé sd’yapmuta qa‘s nEp!é’- 
désa ‘nz/mé lax a’Lot!mxawa‘yasa wée’lkwé. Wa, li ‘nég-Etn’wée’xs la’é 
nEpa’: “Wa ‘nawalakwa’, lan’ms lal 1a’sgemilxés ‘na’wilagtimds.”’ 

Wi, li 6@’tléd da’x*‘idxa ‘nk’mé sd’yapmuta qa‘s nEp!é’dés. 
Wai, la’xaé ‘nég-Etewe’xs la’é nEpa’: ‘Wa, qasté’, lar’ms dd’qi- 
laxés gwa’yi‘lilasds ‘né’kéxs hé’Laqés gwé’xtox*widLé laa’sas.”’ 


10 
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17 Then he takes another one and throws it; and as | he throws the 
third one in the same way, he says while throwing it: | ‘“O, life-giver! 

20 now you have seen which way your supernatural power went. || Now 
go the same way.”’ As he says so, he takes the | last one and throws 
it back of the foot of the tree that he is chopping, | and he says as 
he is throwing it: “O, friend! now you will go | where your heart- 
wood goes. You will lie on your face at the same place.” | After he 

25 has said so, he answers himself and says: “ Yes, || I shall fall with my 
top there.’’ After he has said so, he takes his ax and | chops again; 
and as soon as his chopping passes half | through the trunk of the 
tree, he goes to the opposite side and chops; and he does not chop | 
deep into it when the tree begins to crack; and it does not take long 
until | the cedar-tree falls backward. | 


PRAYER OF CINQUEFOIL-DIGGER! 


1 After? they have finished (loading their canoe), they go aboard the 
travelling-canoe. | The man stands up in the stern of the canoe, 
because he steers it, and, | looking at his digging-house, he prays to 
it and says, | praying and holding in his hand his steering-paddle 

5 while he is standing up, he says: || ‘Look upon my wife and me, and 





17 Wa, la @6’t!éd da’x*idxa ‘nmema’xs la’é neplidms. lLa’xaaxs 
nEba/sasésa 1a’Lé ya’dux*wéda’la. Wi, la’é ‘nég-EtEwé’xs la’é ne- 
pa’: “Wa, gilg-ildokwila lan’ms d6o’qtilaxlaa’sas dalailixés ‘na’ wila- 

20 k!wéna‘ya; lak’m las lai lax laa’sas,’”’ ‘nék-pxs la’é da’x-idxa 
E’lxLatyé qa‘s nep!é’dés 1a’xaax a’LOt!mxa‘wa‘yasés sop lexotsEwé. 
Wa, lai ‘nég‘Etpwé’xs la’é nepa’: “Wa, qasti’, lam’ms las lat 
lax laa’sasés d6’maxdos; lak’m las hex‘t’Ision lax laa’sas,” ‘néx- 
laé’xs la’é qltté’x‘seEm na’naxma‘ya. Wa, li ‘né’ka:” “Wa, 

25 hé’BMLEn gwexto’x'widié,”” ‘nék'exs la’é dix*‘idxés sdbayowé qa‘s 
sop!é’dé @’tléda. Wa, gt’lfmésé la’k:!odélé so’patyaséxs la/é 
la’k: lot !»xdda qa‘s sep!edze’ndéq. Wii, k !és‘mésé k!wii’brté sd’ pa- 
fyaséxs la’é hétmelq!tig‘a‘léda wé’lkwe. K°!é’st!la gé’x-‘idmxs la’é 
aLEtox‘wid t!a’x‘idéda wé’lkwé. 


PRAYER OF CINQUEFOIL-DIGGER! 


1 Wa, g-il'mésé gwilrxs? laé hogtixs laxés ya‘yats!@xwak!ina. Wai, 
lida brgwanEmé LaxLéxa xwik!tina qaxs hé‘maé wenxia‘ya. Wa, 
doqwataxés ts!ewédzats!éx'é g'Okwa qa‘s ts!el‘wagéq. Wa, lai ‘né- 
krexs laé ts!elwaqaq sek'!agextsés LEnx‘Layayowé sé*wayowa. 

5 “Wega doqwatal g'axenu®x" Login genemk’ qa‘s dadamayéLés 





1See also Addenda, p. 1318. 
2 This is done when husband and wife return from digging cinquefoil roots in their garden. Continued 
from p. 193, line 96, 
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protect | us, so that nothing may happen to us, friend! and | wish 6 
that we may come back to live in you happily, | O house! when we 
come next year to dig cinquefoil. Good-bye!” | Thus he says, sits 
down in the stern of his travelling-canoe, and paddles; || and he must 10 
not turn his face to look at his house again. | He only turns his face 
back after | passing the point (that hides the house). 


PRAYER TO YOUNG CEDAR 


(The woman' who has found a young cedar) takes her adz and 
stands under the | young cedar-tree, and, looking upward to it, she 
prays, saying: || “‘ Look at me, friend! I come to ask for your dress, | 15 
for you have come to take pity on us; for there is nothing for which 
you | can not be used, because it is your way that there is nothing for 
which we | can not'use you, for you are really willing to give us your 
dress. I | come to beg you for this, long-life maker, for I am going 
to make a basket for lily roots out of you. || I pray you, friend, not to 20 
feel angry with me on account of what I'| am going to do to you; 
and I beg you, friend, to tell our | friends about what I ask of you. | 
Take care, friend! Keep sickness away from me, so that I may not 
be killed by | sickness or in war, O friend!”’ | 

This is the prayer that is used by those who peel cedar-bark of 25 
young cedar-trees and | old cedar-trees. | 





g-axEnu’x" qEenu’x"'k:leAsé ‘yiig-asa, qasté. Wi, hé*mis qa‘s Lalé- 6 
laqelaLos g-axEnu’x" qEnu‘x" gaxél étlalin gokimts!4g-alin lO 

oe Okwa lax ét!édia ts!ots!eyEnxLEX qwésEyEnxLa. Wi, halak-as- 
LEla;”’ ‘nék-exs laé k!waxtendxés ya‘yats!é xwak!tina qa‘s séx‘widé. 
Wa, la‘mé k'lés héiq!ala mels‘ida qa‘s dox‘widé ét!édxés g-dkwé. 10 
Wa, aldzala‘mésé melmelsi‘lilaxs laé t!et!ig?6 LE'wis g-dkwaxs laé 
hasyaqa laxa awilba‘yé. 


PRAYER TO YOuNG CEDAR 


Wa, lai! &x‘édéda ts!mdaqaxés k:'!imtayowé qa‘s li LaxLelsaxa 
dznésEqwaxs laé ék'!ngEmelsexs laé ts!elwaqiq. Wai, la ‘nék:a: 
“Weéora, doqwila g'axen qastixgin g'ixé géts!4 laxs k‘Omaqos 15 
qaxs hé'maaqos g'axélé qa‘s waxads g'axenu‘x", yixs k- ledsaaqos 
k'lés ég‘asaxés gAxélads bmx‘walésa, yixg‘anu®x" kedsék: k:!és 
hélemx‘‘idaasds qads 4liqds aéx‘stots!ayowos k‘Omaqoés. Hédren 
geaxél géts!4 lox gilgildokwilaxgin x‘ogwatslégililgoL. Wa, la- 
‘mésEn aésayoLol qastié qa‘s k:!ésérds ddzEmg’aarelatsg‘in gwiila- 20 
gildzastex’ lit. Wa, la‘mésen hawaxelon qast& ga‘s néladsaxEns 
‘nénemokwaxg'in hanal‘méLex: géts!ol laqo. Wa, qasti, wég-a 
yaL!4Lex; 4emies dadamewil gaxen qen k'!e4sé gagoLemilasa lixa 
tsléts!ax‘q!dlemé Lefwa dzédzax‘ila. Wa, qasti!’” 

Wi, hérm ts!rlwagayosa senqixa denasé laxa dzE‘sEqwé LO‘ma 25 
wéelkwée. 





1 Continued from p. 131, line 4, 
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WEATHER CHARMS 


1 Iwas walking along in Fort Rupert. I begged Ha‘misk‘inis | to 
tell me about what he would when he wished the northwest wind to 
come. | He spoke at once, and said, ‘‘ Listen, | that I may teach 

5 you!” Thus he said. ‘One time, when I || was going south to 
Victoria, we arrived at O’s*rq", and | the southeast wind began to 
blow strong. The wind lasted all day and all | night. Then I arose 
in the morning, and I saw that the | southeast wind was still blowing. 
I started our campfire; | and as soon as the fire blazed up, I went 

10 down to the || beach, for the tide of the sea was half out. | Then I 
searched for small crabs underneath the stones, and | I found four 
crabs. I carried the four and | went up the beach. Then I took 
cedar-bark and split it into strips. I | took four strips and tied them 

15 to the right claws of the || crabs. As soon as I had tied the cedar- 
bark to the four crabs, | I took poles and drove them into the ground. 
Not | really upright were the poles, which were two fathoms (long) ; 
but it was thus,” | said Ha‘misk‘ifnis (imitating on the ground with 
cedar-sticks what he said, | while he placed them down on the 

20 ground): The poles leaned over, and || to the ends he hung the four 
crabs. ‘‘ThenI watched them, | and as soon as I saw that the shells 
began to be red, I | took them down, and I untied the cedar-bark 





WEATHER CHARMS 


l Capel lax Tsa’xisé. Wa, len hawa’xrlax H&’‘misk‘1‘nésé 
qa gwa’gwex's‘alés lax gwe’gi‘lasaséxs ‘neé’k'aé qa dza’q!tx-i’dés. 
Wai, hé’x‘ida‘més ya’q!eg-atta. Wa, la ‘né’k'a: ‘Wé’g'a, ho’Lélax 
qen q!a’qlot!a’masé lon,” ‘nex’. “Wa, hémaaxgin la’otek 

5 ‘nn/Ikila la’xa Ts!a’masé. Wa, lanu®x" 1a’g'aa lax O’s*rqwé, la’é ya’ x- 
ewidéda 1A’/k!wémasé ‘mela’sa. Wa, la se’nbé ya’laxa ‘na’la LE‘wa 


ga’ nuLe. Wi, len 1La’x*widxa gaa’la. Wa, len do’qtlaqéxs ya’- - 


lax'siifmaéda ‘meta’sé. Wai, len x'a’x'iq !ex*‘idaxEnufx" lmq !tisé’. 
Wa, gi’lsmis xi Ces e Inq !tisa’xg'in lék: In’nts!ésa, 1a’xa 
190 Limma‘isé qaxs le‘ma’é nab’nxs‘ag’ dedseds x'a’ts!axgléda dr’msx‘é. 
Wai, len a’lixa 2 ee q!0’“miitsa 6’*waa’ba‘yasa t!e’semeé. Wa, 
len q!a’xa mo ‘sgEmé q!o’misa. Wa, len da’laxa m6’sgEmé qEn lé 
la’sdésa. Wa, len ix£é’dxa dEna’sé qEn dzndzmxs‘a’léq. Wa, len 
Axé/dxa m6’ts!aqé qen mo’x*widés lax hétk:!olts!ana_q !é’q !ng-imsa 

15 q!0’mase. Wa, gi’/l'mésEn ‘witla m0’x"bEntsa m0o’sgEmMé q!0’mis 
la’xa dEna’sé, lek: Ax‘é/dxa dzo’xtimé qren dé’ x*witséq. Wai, la k:!és 
&/lazm negeta’léda ma‘tp !e’nk’é la’xens ba’Lex dzo’xtma. “He’tla 
gwileda,  “enéké Hatmisk'itnésé meEns‘Elsaxa k!wa'xLa‘we, ‘né’k-Exs 
la’é mo’gwan’lsaq. Wa, la gwe’xtaleda dzo’xumé laq. Wa, hé’*mis 
99 la te ‘x"bafyaa’tséda m6 ‘semmé sale misa. ‘Wa, len q!la tadattietaas 
Wai, gi/l'mésen do’qittlaq la Llé’L!a’xtwidéda ed ‘sgEma‘yas, 1é’g'En 
ixa’xodeq. Wa, len qwé’lalaxa dena’sé lax q le’ q!Eg‘imas. Wa, 


ee ee ae ee se 
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from the claws. | I put them down, and I searched for four large 
clam-shells. | As soon as I found them, I took one of the || crabs and 25 
put it into (a clam-shell). Then I took the cedar-bark with which 
they had been hung up, | and tied it around, so that the shell should 
not open. | Then I did so also to the next one, and I did so to the 
four | shells. As soon as J had finished tying the four clam-shells, | I 
went and carried them into the woods. || I searched for a hole in the 30 
bottom of a tree; and when I found a hole | in the bottom of a 
hemlock-tree, I put three shells | into it. Then I spoke to the last 
one, | and said, ‘Warn your friends to call | strongly the northwest 
wind and the east wind, || else you will not go back to the beach, if 35 
you do not get | what has been planned for you and your friends.’ 
Thus I said when | I put it down in the hole on the ground. Then I 
left them, went back, and bathed in the sea. | As soon: as I had 
finished, I sat down on the beach, that | the wind might dry me.” 
Thus he said. ‘‘As soon as I || began to be dry, I dressed, and I 40 
warmed myself by the | camp-fire. Now I waited for the northwest 
_ wind to blow | at noon.’’ Thus he said. | 

I questioned H&‘misk'i‘nis again; and I said to him, | ‘‘Who, 
indeed, was the first to wish that this should be done to the crabs for || 
calling the northwest wind?’ Thus I said to him. | 45 





lmn 4x‘n’/lsaq. Wii, len a’léx‘idex mo’sgEma 4w0’ x@’laétsa g’a’= 23 
wéq!anmm. Wi, gi’l‘mésen q!aq, wa, len Ax’é/dxa NE’msgEmMé 
q!0’mis, qrn &xts!0’dé‘s laq. Wa, len &x‘é/dxa té’kwala‘yux"diis 25 
dena’sa qrEn yiltsn’mdé‘s laq, qa k'!é’sés &xst0’xSwidéda x@’laésé. 
Wa, len é@’t!édxa ma’k‘iliq. Wa, len ‘wi’‘la hé gwe’x*‘idxa m0’sgemé 
xa/laésa. Wi, gi’l'mésmn gwala yaé/ItseEmaxa md/sgrmé xi/laétsa 
ga’ weq !anemaxs lé’g‘in ewi'‘la da’laq qmn lé a’/Lésta la’xa a’LIe. 
Wai, la‘men a’lix xuba’ga‘yasa Lax"LO’‘sé. W4, len q!axa xuba’- 30 
gafyasa lé’xmeEsé. Wa, len ‘wi’‘la gitbé/Lasa ya’dux"semé xé’xa’- 
laés lag. Wa, len ya’q!ng-a‘t la’xa ‘ne/msgemé la B’IxLatya. Wa, 
len ‘né’k'a: “ Wé’g it la haya’L!0‘laLexds ‘né*nEm6’kwaq6s, qa wa’- 
‘Iemk-a‘méltso Lé‘la’/laLex Dza’q!walanu’kwa, LO* Xa‘yo’lésanagii’ ; 
a’/tas k:léslax Ja’lax aé’daaqa’lax la’xa L!ema‘isé qasd wid’L 35 
la’xa sé@/nat!n’lsiyOL, LE‘wOos ‘né*nEmo’kwaq!os;” ‘né’k'EnLaxg‘in 
lék’ &xbetr’Ilsaq. Wai, g'a’xen bas qen 1é@ la‘sta’ 14’xa de’msx’é. 
Wa, gi/l*mésen gwa’la, wa, len k!wa’g-a‘lisa 1a’xa L!mma‘isé qmn 
ln/mx‘tinx‘ida’masésa yA’la ga’xen,” ‘né’ké. Wai, gi’l*mésen 
ln’mx‘tinx‘ida, 1é’gin q!d’xts!oda, qen Jé tn’Itslixi’da 1a’xen 40 
Inq!t’sé. Wi, la‘men 6’la‘stala qa yi'x'wideésa dza’q!wixa la’La 
nEqi’lau,” ‘né’k'é. 

Wa, len. wtra’ é’t!édex Ha’‘miskitnésé. Wa, len ‘né’k:xq; 
“A’ngwadzéda ga’lota ‘néx’ qa hé‘s gwé’gilase‘wa q!0’miisé qa 
dzEdza’q!wa‘la’yuwé,” ‘né’k'EnLaq. 45 


622 ETHNOLOGY OF THE KWAKIUTL [WTH. ANN, 35 


46 He replied at once, and said: | ‘‘You know about all the Myth 
people,—all the different | quadrupeds, and all the different birds, 
and also all the | different crabs: they were all like men, and also the || 

50 trees and all the plants. Then war was made against the | south- 
east wind by the Myth people.t’ That was the place where | Great- 
Inventor questioned his younger brothers, and said: ‘O younger 
brothers! | who, indeed, controls the weather among you?” Thus 

55 he said. ‘‘Immediately | a short man spoke, and said, || ‘O Myth 
people! when you wish for the northwest wind in our | world’,—thus 
said the Crab, for that was the name of the short | man,—‘then take 
four of the crabs that look just | like me, and take four long | pieces 

60 of cedar-bark, and tie the ends of the cedar-bark to the right || claws, 
and hang them right over your fire; | and as soon as their backs begin 
to be red, take them down, untie | the cedar-bark from the claws, 
and search for four | large clam-shells; and put the crabs | into them, 

65 and tie them with the cedar-bark that was tied to the claws || of the 
crabs. Then when each crab is in | one shell, and after you have tied 
them, | go into the woods behind your houses, and search for a | hole © 
in the bottom of a tree; and as soon as you find a hole in a | tree, put 





46 Wa, hé’x*fida‘mésé na’naxtmatya. Wa, la ‘né’k’a: “‘ya, q!a’- 
LEla‘maaqosaxa *na’xwax nii’x*né‘misaxa ‘naxwa Oogtiqala g'i’le-a- 
Omasa LESwa ‘na/xwa O’etiqala tsé’Its!ek!wa LO‘md’xda ‘na’xwax 
0’gtiqala q!éq!o’masaxs ‘na’/xwa‘maydlé’ bé’beEgwanEma LO*md’xda 

50 Lax"Lo‘sé*x LOSmox ‘na’xwax q!wa’sq!txh’la. Wa, la wi’nasE‘wé 
Meta’lanukwé yi’sa ni’x"né‘misé. Wa, hé’*mis la wura’ts K!we- 
k!waxa’wa‘yaxés ts!a’tslafya. Wa, la ‘né’k:a: ‘*ya, tsla’tsla‘ya, 
a/ngwadzés ‘néna’lanukwaq!ds;’ ‘né’x‘‘laé. Wa, hé’x-‘idamm‘la’- 
wiséda ts!n’k!tixsdé brgwa’nkm ya’q!ng‘a‘ta. Wa, 1a’‘laé ‘né’k-a: 

55 ‘ya, ni’x'né*mis. Hé’*maaqasd ‘né’x'lax qa dza’q!tx-fidésrns 
‘na’lax,’ ®né’x*‘laé q!omiasé, qaxs hé’*mae Lé’gEmsa ts!n’k!tixsdé 
brgwa/nema. ‘Wa, las &x‘é/dxa m6/sgemé 1a’xEn ‘nema’x‘isé 
LE‘wE’/nLaxg'in q!o’misék. Wi, las 4x‘6’dxa md’ts!aqé g'f’Isg‘ilt la 
dena’sa qa‘s m0’x‘waLElodadsas oba’‘yasa dena’sé lax hétk:!ol- 

60 ts!anafyé q!ngi’ms. Wa, las té’x*wides lax neqod’stésés Ingwilds. 
Wi, gt’l'més L!a’x*widé Awi’g'a‘yas, 18’aqds Axaxd’deq qa‘s qwe’- 
idaydsaxa dEna’sé lax q!éq!ngi’mas. Wai, las a’léx-*idxa md’s- 
gkmé awa’ xa’laétsa ga’weqlanmemé. Wai, las axts!0’tsa q!omia’sé 
laq qa‘s yiltse’/mdaydsasa dena’sé, yi/xa yaé/Lalax'dé lax q!ng‘i’- 

65 masa q!omii’sé. Wa, lan’m ‘na’lnemsgEméda *q!omé’sé gits!4’ 
la’xa ‘na/fneEmsgEmé xA’laésa. Wai, g-i’l'méts gwal yaé’Itsemaq, wii, 
la’tus qa’s‘idet lax @/Land‘yasés g'd’kwos qa‘s la’yds a/lix kwa/- 
waga‘yasa La’x"Lo‘se’, Wa, gi’/l'méts q!a’xa kwa’waga‘yasa 





- See Boas and Hunt, Kwakiutl Texts (Publications of the Jesup North Pacific Expedition [Leyden], 
Vol. III, p. 350, Vol. X, p. 98; Boas, Kwakiutl Tales (Columbia University Contributions to Anthro- 
pology, Vol. II, pp. 227, 494. 
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three shells into it; and then || again take one shell and pray to it, 70 
and | say: ‘‘Now warn your friends to call | strongly the northwest 

_ wind and the east wind, | else you will not go back to the beach, if 
you do not get | what has been planned for you and your friends.” 
Thus you shall say to us, || and you shall put the one into the hole. 75 
Then | leave them, and the northwest wind will come at once.’’ 
Thus he said. | Therefore it is known by the later (generations of) 
people. | 





I left Ha’*miski‘nis, and went into the house of | Kwa’gwa‘n6; 1 
I questioned him and said, ‘‘This is the reason why I walk about, | 
that I beg you to teach me the | strongest way of calling the north- 
west wind.” Thus I said to him. He || replied at once, and said, | 5 
‘‘Listen to me! for it is good to know how to call the northwest wind, | 
even if the southeast wind is strongest. Whenever you are desirous 
to | go to Alert Bay, then go back to the woods and search for | a fern; 
and as soon as you find it, dig out four || roots of fern-plants, and take 10 
care that you do not break off | one of them from the leafy stem. As 
soon as you have the | four roots, carry them home; and when you | 
enter your house, put the fern down. Then take | twenty dentalia 











La’x"Lo‘se’ la’aqos axbEtr’ndxa yii’dux"sEmé x&’laésa. Wa, las 
é’tléd &x*e’dxa ‘ne’msgEmé xA’laésa qa‘s ts!n’/lwaqadsaq. Wai, las 70 
‘né/k-a: “Wa'git la haya’L!d‘larexds, ‘né‘nem6’kwaqos, qa wa’-. 
‘lmemk-a‘meltso vé’‘lalatex Dza’q!walanu’kwa LO* Xa‘yd’lisanagi, 
i’tas k!éslax la’lax aé’daaqalax 1a’xa L!ema‘isé qasd wid’L la’xa 
sé/nat!elsiyOL, LE‘wos *‘né*nEm6’kwaq!os,” ‘né’x'LEs g’a’/xEnu‘x".’ 
Wa, las axbrtr’ndxa ‘ne’msgemé. Wai, las bis. Wa, hé’x-‘i- 75 
dammiwisé dza’q!wax‘‘idnr,” ‘né’x*‘laé. 
Wi, hé’rm 1|a’giltsox q!al yiso’xda a’léx brgwa’nEma. 





Wi, len bis H&é’*miskimésé qren 1é laé’i lax g'd’kwas Kwa’- 1 
gwand. Wai, len wtLa’q, wa, len ‘neé’k'nq: ‘ Hé’den qa’ts!éna‘tyé 
qa‘s waxa’ds q!a’q!oL!amas g’a’xEnLasa dzEedza’q!wa‘lixa 4/lé 
La’k!wémasa lax wé’‘lalax dza’q!wa y4’la,”’ ‘né’k'Entax. Wai, 
hé’x*fida’‘més na’nax*mé g'f’xen. Wa, la ‘ne’k'a: ‘ Wé’g'a 5 
hd’Léla g’a’xmn qaxs 6’kaéda q!A’LEliixa Lé’‘lalixa dza’q!walanu- 
kwé wa’x**maé La’k!wémaséda mela’sé yé’la, yixs ‘né’kaa’qos qa‘s 
la’6s lax ‘ynli’sé. Wa, las a’Lésta la’xa a’Llé. Wa, las a’léx-‘id- 
xa sa’/laédina.. Wa, gi’l'méts q!aq, wa, las ‘la’p!eqodxa m6’ts!a- 
q!exia lai’xa sa’laédana. Wa, las aé’k ila qa k‘led’sés k‘0’x‘widé 10 
‘nk/mts!aqa lax maé’mé‘map!éqas. Wa, g‘i/l‘mets ‘wi’‘loqimasxa 
mo®xLa’, wi, las da’laq qas la’é6s né’*nakwa. Wa, g‘i’l*'méts laé’L 
la’xds g'6’kwax, wii, las 4x‘a’litxa sa’laédina. Wéa, las 4x‘é’dxa 
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and some red ochre, and take || also four split pine-sticks three | of 
our fathoms in length; then sharpen the ends, and take the fern | and 


put it upside down; then push the ends of the sharpened | pine-— 


sticks among the leafy stems; | then, while it is still upside down, 
take five dentalia, and || put two dentalia on the right-hand side of 
the fern-root, | and take two more dentalia and put them | on the left 
side of the fern-root, and then take | one dentalium shell and put it 
on its nose; | and tie them all on; and as soon as you finish, take |} 
red paint and cover the root of the fern, | and place it by the side 
of the fire of your house or on the | south side of your fire. Then 
speak, and | say: 

‘Don’t put me too near the fire, else there will be too much in 
your world! | Northwest Wind, East Wind!’ 

‘Thus you shall say.” Thus said || old Kwa’gwa‘no. ‘As soon 
as the fern gets warm, | the northwest wind will at once begin.”’ | 

Then I questioned him, and said to him, ‘‘Let me ask you | who 
invented it?’’ I said to him. | 

Immediately he began to laugh, and said: ‘‘It is not that || this has 
been recently invented, what I told you. Listen! and I will | tell 
you the story about the one who first invented what I told you. | 





ma‘itsemg'usté aLE’la LESwa gweEgt’myimé. Wa, las é’t!éd 4x‘e’d- 
xa mo/tslaqé xdk" xex"meEsa’, yi/dux"p!enk’é ‘wa/sgemasas 
la’xens ba’tax. Wa, las k-!a’k:!ox"br/ndEqwé, las ix°6’dxa sa’laé- 
dina. Wa, la 6’k'!axsda’laxs la’aq6s k:!4’q !tiqaséda 6’ ba‘yasa k: !ax¥- 
baa’kwé xpx"meEs lax &’waga‘yas ma’mé*‘map!éeqas. Wi, laz’m 
éklaxsdiita. Wa, ]a’Les Ax‘é’dxa sek:!a’ts!aqé &in’la, qa‘s &x‘a’- 
LEloddaydsasa ma‘its!a’qé Ave’la lax hé/tk'!otema‘yasa sa’laédana. 
Wa, las é@’tléd ax*é’dxa ma‘its!a’qé &tn’la qa‘s 4x‘a/LElodadsa 
lax gem‘xa’nulema‘yasa sa’laédana. Wa, las e’t!éd ax*e’dxa 
‘nn/mtslaqé ALpE/la qa‘’s &x*a’telodadsas lax x‘f/ndzasas. Wai, 
‘naxwatma yil‘a’Lelodes.. Wa, gi’/l‘méts gwala, wa, las 4x°é’dxa 
gwEgti/myimé qa‘s qopsk’mdés ‘na’/xwa lax 1!d’p!ek‘asa sa’laé- 
dina. Wa, las La/nélisas lax legwi/lasés g‘d’/kwos; ‘witla la’xa 
‘na/laqenwa‘lisasés Ingwi/lés. Wa, las. ya’qleg-atta. Wa, las 
né’/k'a: ‘Gwa’lax‘in La’tsalaé’, a/LOx xE’nit!mqa 18’xds ‘na’liqosé’, 
Dza’q!walanukwai’, Xa‘yolisixtéyai’;’ ‘né’x-Lus,”’ ‘né’/k-éda q!t’l- 
‘yakwé Kwa’gwatno. ‘Wa, gi’/l‘emtiwisé ts!n/lx*widéda sa’laédana, 
lé’Las hé’x‘‘idamrm dza’q!tx"idELa ya’la.” 

Wa, len wita’q, wi, len ‘nék'nq: ‘‘Wa’Entsdsen wiLd’L. Wai, 
i/ngwasox k!wée’xa‘ya?” ‘né’k-EnLaq. ; 

Wa, héx-‘ida‘més da’téda. Wa, la ‘né’ka: ‘ K°!é’saaxs al*n’m 
k!wé’xafya yixen lax wa’idem lox. Wa, we’g il la ho’Léla qen 
no’s‘idag'i qa‘s, yis g’a’lola k!wé‘nux"sEn wa’Idemaq6L. 


—— 
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“When the Myth people went to make war against Southeast- 37 
Wind, | then Great-Inventor questioned his younger brothers, and | 
said: ‘Who among you controls the weather?’ Thus he said. || Im- 40 
mediately a short man spoke, | and said, ‘O Myth people! whenever 
you wish | for a northwest wind in our world,’—thus said the short | 
man, the Crab—‘then take four of my | fellow-crabs and hang them 
up over the fire of || your house; and as soon as our backs begin to be 45 
red, | take us down and put us into four | large clam-shells, and hide 
us in | holes of trees,’ thus he said—‘and if Ido not make the | 
northwest wind in our world, then take one || of the crabs again out 50 
of the hole of the tree and pray to it; | and as soon as you finish 
praying to it, put it into the | place where you took it from.’ Thus 
said the Crab. | 

‘‘As soon as the Crab had finished speaking, one (person) who had | 
hair over his face and red ochre on his face also spoke. He had two | 
dentalia on each side in his ears, and he had one dentalium shell in 55 
his nose. | He said: ‘O chief, Great-Inventor! | I am the fern, and I 
control the weather. If | we go to make war on Southeast-Wind, 
take me | just as | am dressed now, and three of my || tribe here; 60 





Wa, hé’‘maalaxs la’é wi’néda ni’x"né‘misé lax Mela’lanukwé. 37 
Wi, la’‘lae K!wék!waxa’wa‘yé wiiLa’xés ts!a’tsla‘ya. Wa, 1a’‘laé 
‘né/k'a: ‘ya, ts!a’ts!a*yé, &’/ngwadzés ‘né‘na’lanukwaq !6s 2’ ‘né’x*‘laé, 
Wa, hé’x*‘idanm‘la’wisé ts!n’k!tixsdé’ brgwa’nem yA’q!nga‘ta. 40 
Wa, la’‘laé ‘né’k'a: ‘*ya, ni’x"né'mis, hé’*maaxs ‘né’k‘éla’xaqis” 
qa dza’q!wax‘‘idélaxsEens ‘na’lax,’ ‘né’x*‘laéda ts!n’k!tixsdé’ br- 
gwa’nema, yix q!o’miasé. ‘Wa, la’laxs 4x‘°é’dlax m6’sgEma 1a’xEn 
qlo’swutex, wi, la/laxs té’x"stddlax g‘dxenu‘x" 1i/xa Imgwi’laxsés 
g’0/kwaq!ds; wii, gi/l‘mések’ 1L!a’x*widg‘anu‘x" iwi’gik’, wi, las 45 
ixa’x0d g:a’xEnu’x" gas 4xts!o’dads g’a’xEnu‘x" 1|a’xa m6’/seEmé 
iw’ xa/laétsa g'a’weq!anemé. Wa, las q!ila’Kid g-axmnu‘x® la’xa 
kwa’wagatyasa Lax"L0’sé,’ ‘né’x"‘laé. Wa, o-il‘mésEn we’‘stamas qa 
dza’q Wix"idésmns ‘na’lax, wii, las é’t !éd la &x°e’dxa ‘nb/msgEmMé q!6’- 
mis la’xa kwa’waga‘yasa ae iaiten: Wai, las ts!n’lwaqa. Wa, 50 

gi/leméts gwal ts!n’lwaqaq, wii, las 6’t ld Sxbete’ ndrq la’xés 
‘a a ‘yanE*masosaq,  &ne’x"*laé q oma’ se. 

Wa, 1a’‘laé gwal iityo. le qfoma’ sé, la’é O’gwaqa ya ieee a‘léda 
sEya’'ts!a MEgWOgE ‘mxa gwogti/myime. Wa, la’‘laé maé’maléda 
Atn/la lax ‘wa’x‘sodata’/‘yé p!esp!ryo’s; wa, la’lae ki’dzétba’laxa 55 
‘ne/mts!aqé &Le’/la. Wa, la’‘laé né’k-a: ‘ya, oi’gimeé*, K!wek!waxa’- 
wé, nd/gwarm Ba nad aie Wi, len ‘néna’/lanu’/kwa. Wa, hé/*maa 
qm’nso lat winaLtéx Mela’lanukweé. Wa, la’LEs 4’em oa a/xXED 
la’xg'in lak: gwi’laa’sa. Wa, hé’misé yu’dukwa ga’yur Ja’xen 
ed/kildtéx. Wai, las q!wa’ndlisen lax ‘na/laqenwa‘lisasés legwi'los. 60 

75052—21—35 rta—pr 1——40 
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61 and place me on the south side of the fire in your house, | and say, 
‘‘Don’t put me too near the fire, else there will be too much in | 
your world! Northwest Wind! East Wind!’’ Thus you shall say.’”’ 

“Thus said the | Fern to Great-Inventor. | 

65 ‘As soon as he stopped speaking, some slow || young man also 
spoke, and said: ‘O | Myth people! listen to me! I am Snail. | 
When you are going to make war on Southeast-Wind, and when | the 
southeast wind is blowing strong, and when it is raining, then I am 
the only one who has a way of | calming the southeast wind, and I 

70 also have a way of || stopping the rain.’ Thus said the Snail to 
Great-Inventor. | ‘Whenever the rain falls with the southeast wind, 
you shall take me | and three of my tribe and put us by | the south 
side of the fire in your house; and as soon as we | put out our tongues, 

75 you shall sing; and this is what you shall say: ||‘‘Listen to me, Clear- 
Sky! Look at | me! I put out my tongue; I sweep off with my 
tongue from you the | clouds, Northwest-Wind, East-Wind, Clear- 
Sky!’ | Thus you shall say.’ 

“Thus he said. 

80 ‘This is imitated by later (generations of) man. Then || Great- 

Inventor felt glad on account of the words of the Snail. | 
“Then Land-Otter spoke also, and said, | ‘O Myth people! turn 
your face, that I may also | tell you what I am to you. When you 





61 Wa, las ‘né’k'a: ‘‘Gwa’lax‘in La’tsalai’, 4’LOx xEnit!eqa 1la’xés ‘na’- 
laqosé’, Dza’q!walanukwai’, Xa‘ydlisixtayai’;’ ‘né’x'LEs,’ ‘né’x’- 
‘laé sa’laédana lax K!wék!waxa’wa‘yé. © 

Wai, g'i’l®em‘la’wisé q!wé’t‘ida, la’é 6’gwaqa ya’q!nga‘téda awi’ na- 

65 ommila @/x‘sdx” hé’/ifa brgwi/nema. Wa, 1a’‘laé ‘né/ka: ‘ya, 
nux"némisai’, wé’git hd’Lélat g:a’xen. Nd’gwarm q!wea’ts!Eqa. 
Wi, hé’*maa qaso lat wi’naLex Meta’lanukwé, wi, la’Lé La’k!we- 
masLéda meEta’sé LESwa yt’gwa, wa, len léx‘amrm gwé’x*‘idaasnux" 
q!o’x*widaé’masxa mela’sé. Wa, la’xarn gwé’x*fidaasnux“*Em ts !é- 

70 xfidimasxa yii’/gwa,’ ‘né’x‘laé q!wEa’ts!Eqax K!wék!waxa’wa‘yé. 
Wi, hé’*maa qo ya’gwaqElata mela’sé, wi, la’LEs &x°é’/dEL ga’xEn 
Loé yu’dukwa g'é’yot la’xen g'd’ktlotéx. Wi, las aAxend’lisa 
g'a/xEnuex" 18’xa ‘na‘lana’*yasés legwi’los. Wa, g‘t’l*emlwisrknu‘x" 
Elx‘r’lewis‘I’dEL, wa, 1a’Les dE/nx*‘idLoL. Wa, hé’ems waldremta: 

75 ‘We’g il la ho’réla g‘a’xmn, Q!0’xiilisixtayai’. Wé’e-a dd’qwala 
ga’xen. La‘men b’lx*Elgwi’sa, xé’kwasg’in k*!ele’mk: lo, &’n‘in- 
wegii’; Dza’q!walanukwai’, Xa‘yolisixtayai’, Q!oxtlisixtayai’,’ 
né’x'LEs,”’? ‘né’x*‘laé. : 

Wa, yu’'mis la ha’yigisdsoxda 4’1éx begwa’nema. Wa, 1a’‘laé 

80 @’x*idé na’qafyas K!wek!waxa’wa‘yé qa wa’idemas q!wEa’ts!Eqé. 

Wai, la’‘laé @’t!éd ya’q!mgaté Xt’mta‘la. Wa, la’‘laé ‘né’ka: 
“eva, nu’x"némisal’, wé’g il la’g'a gwa’sgemx“idEx qen 6’tAlisg‘in 


—a—— 
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go to make war on | Southeast-Wind because it never becomes 
calm, as soon as you start, || four men shall come into my house. | 85 
Then they shall pick up the soil from the floor of my house, and they 
shall | carry it, and shall throw the soil from the floor of my house 
into the | sea; and the last one shall say, | 

“O Northwest-Wind! | come and blow against. Southeast-Wind !” 

‘And || immediately the northwest wind will come, and it will 90 
blow one | day; then it will become calm, and it will be calm for | four 
days; and that will be the time when you shall start; | and when you 
wish the northwest wind to continue to blow, then | all the four men 
shall call to Northwest-Wind; || and their leader shall say, before he 95 
throws the | soil from the floor of my house into the water: ‘‘I call you, 
Northwest-Wind, that | you maycome and help me, and blow me to the 
placewhere I am going. Forfour days | you shall do so.””. Thus you 
shall say. Then Northwest-Wind will blow for four days. | That is 
it.’ Thus said Land-Otter to Great: Inventor, || and the later (gene- 100 
rations of) men do so for that reason. | As soon as the southeast wind 
is strong, when I am going southward and | I find an otter-slide, I 
pick up the | soil from the ground with both hands. I turn round | 
to the right and throw it into the water, praying with the || words of 5 





ewe’x'sdemk |a’x'da*xoir. Wa, hé’*maa qaso lan wi’naLex Mkr- 83 
fa‘lanukwé qaxs k:!ésaé q!0’x‘widaé’noxwa. Wai, gi’l'mmliwits 4lé’- 
XWaLOL, wi, g’a’xL@é mO’x"La bé’begwankm laé’L 1&’xEn g°d’/kwé. 85 


Wa, la’ré k'la’x-‘iden lax dzexdzrgwi'lasen g'6’kwéx. Wa, la’Lé 


o0/xsEméLEgé. Wa, la’Lé god’xstendEetxa dzexdzmewi'ldisé 1a’xa 
dn’msxé. Wa, la ‘né’kéda ‘nemod’kwé k’lxLafya: ‘Wa, Dza’- 


q!walanukwai’, gé’las ya’yalaxg'a Meta’lanuktk:!’ Wa, hé’x:i- 
dammiwisé gAxLé Dzaq!walanukwé. We, laLé ‘nemxsarml 90 
‘na’lané ya’laxdemta‘sé. Wa, 1la’Lé q!o’xtwideL. Wa, 1la’Lé 


m0’p!enxwa‘sLé q!Eq!o’etisL. Wa, hé’*mits lal &lé’x*widaasda‘x"Los. 
Wi, hé’*maa qasd ‘next qa dzEdza’q!tisiltsoxda ‘na/lax. Wii, 
la’Lé ‘na’xwaEmi ré’‘lalata mo’kwé bé’begwankrm lax Dza’q!wa- 
lanukwé. Wai, laLé ‘néx’La g-alaba‘yé, yixs k-!és‘maé g6’xstendxa 95 
dzmxdzagwi'lasen g‘6’kwé: ‘1é”lalenLoL, Dza’q!walanukwai’, qa‘s 
g-i’xads wa’x*éd g'a/xEn yo’x‘widnn 1a/xeEn lalai’. Maé/mop!énala- 
ga’emits;’ ‘néx’'Lé. ‘Wa, lave mop!eEnxwa‘st ‘naliis dzedza’q !tisL. 
Wai, hé*méq,’ ‘né’x*‘laé Xti’mta‘la, lax K !wék !waxa’/wa‘yé, 

Wi,hé’*mis la’eilasox la hé gwée’giloxda a’léx begwa’nEm. 100 
Gilfmaé 1A’k!wémas meta’sa, yi’xe‘in la/laék: 1a’xa ‘nn’/ldzé, wa, 
gi/lsmésen hé’laxa xu’mdasé, wi, hé’x*‘idatmésEn g0’x*widxa 
dzpxdzEq!t’sas, yi’sen ‘wa’x'sdlts!ana. Wa, len x‘i‘lp!éd hé’Ik: !o- 
wée'sta x‘ilp!éda qen k‘!a‘stn’ndés. Wa, la‘men ts!n’/lwaqas wa’l- 
demas Xt/mta‘la. Wa, len hé’em k'!a‘ste’ndxen go’xek", lax 5 
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5 Land-Otter. Then I throw into the water what I am carrying | 
northward from the otter-slide; and while I am carrying the soil | 
from the otter-slide, my crew beat time on the side of our canoe, | 
and they say, ‘Don’t treat roughly our charm, else our world will be 

10 too rough.’ | Then I turn round and throw it into the water; || and as 
soon as I throw it into the water, I say, ‘I call you, Northwest- 
Wind, | that you may come and help me, and blow me to the place 
where I am going. | For four days you shall do so.’ | 

‘“‘And as soon as I have done so four times, I go aboard my | canoe, 

15 and we take our paddles, and I tell || my crew to go on and be ready, 
and I tell them to go ahead and | paddle together, and four times we 
pull our paddles through the water; | and we all begin to paddle; 
and I say, | ‘Let us paddle away from the northwest, for it is already 
coming behind us.’ | This I say when I paddle with my crew. || 

20 That is theend of the four waysof calling the Northwest-Wind. | The 
first one is the crab, when it is hung over | the fire and hidden in the 
holes of trees; | and, again, the fern, when four of them are taken 

25 and | painted with red ochre, and dentalia are taken for its || ears 
and its nose, and they push into the lower end a | sharp split pine- 
stick and place it by the side of the fire; | and, again, a snail, when 








6 gwa’‘laiisa xt’mdasé. Wa, hé’*maaxg‘in lek: go’xiilaxa dzmxdzr- 
gwa’sasa xti/mdasé; 18’nn 1é’nloté t!n’msigendxEnutx" ya‘yats!é. 
Wa, la ‘né’k'a: ‘Gwi’la 4/Inlésaxwa ‘na’wilakwéx 4’LOx A/telésens 
‘na/lax.’ Wi, hé’'misen la xilp!lidaaisé qmn k:!a‘ste’ndéq. Wa, : 

10 gi’lfmésen k'!a‘ste’ndnq 1é’g*in ‘né’k‘a: ‘1é/lalenton Dza’q!wala- 
nukwai’, qas g’a’xads wa’x*éd g&’xEn y0o’x*widen 1a’xeEn lalai’. 
Maé’mop!Endlaga’ Emits.’ 

Wa, gi/lfmésen md’p!ena hé gwé’x-idé 1é’gin 1a’xsa 1a’/xen 
ya’‘yats!6. Wa, lanutx® da’x-idxmnu‘x" sé’sE‘wayowé qEn wii’xé- 

15 xEn lé’Hloté qa gwa’lalés. Wa, len waé’xaq qa ‘nema’x‘‘idés sé’x- 
‘wida. Wa, lanutx® k-idzera’/‘yalasenu‘x" sé’sE‘wayo, md’p!mna 
hé gwé’x*‘idéda. Wai, lanu‘x" sé’x‘wida. Wa, len ‘né’k-a: ‘“Wé’g'a 
sé’xAsux Dza’q!waianukwéx qaxs g’a’x*maéx la’xens B/lxLa‘yéx,”’ 
‘né’k'Entaxg’in lék: sé’x*wida Le*wun 1é’El6té. 

20 Wa, lazm gwa’t 1a’xéxda mo’x*widila dzmdza’q!walayé. Wa, 
hé/*méda_ g'a/laba‘yaséda q!omii’sé, yixs la’é téx%stdtyd la’xa 
lngwi'lé, qa‘s le q!ula’Iidayé lax kwa’wagatyasa Lax"L6’‘sé, 
Wa, la édérm’lé sa’laédanaxs la’é 4x‘6’tse°weda md’wée qa‘s 
oti’ms‘itsE’wésa gueti’myimé. Wa, la &x‘e’dayuwéda 4in’la lax 

25 pléplaspatya’s Lefwis x‘ix'r/ndzasé. Wi, Ja léi!n’ng!exsdalaxa 
éé’xbaa’kwé xdk" xex"mesa’ qa‘s La’ndlidzemé 1a’xa legwi'lé. 
Wi, la é’deteléda q!wna’dzEqgé yixs 4x‘é’tsE°waéda md’we qa‘s 
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four are taken and | placed by the side of the fire to stop the south- 28 
east wind and rain; | and the soil of the otter-slide when it is thrown 
into the water || on the north side of the otter-slide. These are the 30 
four ways. | 





This is another means of calling Northwest-Wind—a piece of 1 
kelp, | which is taken fresh from the sea. Now, when we | are again 
paddling along, when it is calm and it is a hot day in summer, | as 
soon as we see kelp floating on the water, we || go towards it and pick 5 
out a large piece of kelp, and the one who is to use it measures it off. | 
It is more than half a fathom long. Then he | rises in our canoe and 
turns his face northward. | He puts one end of the piece of kelp to his 
mouth; and he shouts loud | through the inside of the tubular kelp: || 

“T call you, Northwest-Wind, wo! | 10 

‘Come, Northwest-Wind, wo! | 

‘““Come quickly, Monthiveais Wind | has 

‘“‘T come to call he san wol’’ | 

Every time he says ‘‘wo”’ he turns round to the right and he || puts 
the end of the tube hie eth into the sea; and bubbles come up, | 
because he says with a long breath, ‘‘Wo! 1” as he turns round. As 
soon as his | breath nearly gives out, he turns his face again, and 


— 


5 





axm’nolidzema’é 1a’xa legwi'lé qa gwa'les mEla’sa LE'wa yu’gwa 28 
Wa, hé’*mésa dzexdzmq lwii’sa xti’mdasé, yixs la’é k'la‘sta/’nd 
]a’xa gwa‘lad’sa xt’mdasé. Wa, lan’m m6’x‘widala. 30 





Wa, hé’'mis ‘nem Le’‘lala‘yuxa dza’q!walanukwéda ‘wa’*wade, | 
yixa’ a’lomasé g'a’yol la’xa dw’msx’é. Wa, hé’mmxaaxg‘anu‘x" 
séyuena’kiilék: 14’xa q!d’qtila, yixs ts!n’lqwaéda ‘na’lixa hé’Enxé. 
Wa, gilfmésenu’x" dod’qtilaxa ‘mp’lx‘fla ‘wa’*wadé. Wa, lanutx" 
gwa’‘sta laq qenu’x" &x‘°é’déxa ‘wa’lasé*wa’*wadé. Wa, la ‘mE’ns- 5 
‘idéda aa/xsilataq. Wa, la hiya’xk'!ot!ebo’da. Wa, la La’x*wa- 
texsa laxEnu‘x" ya’‘yats!é qas gwe ‘gemaré 1|a’xa gwa’nakwe. 
Wa, la §x°a’Lelotsa ‘wa’‘wadé la’xés sn’msé. Wai, la ha’srla lax"sa’la 
lax kwa’k‘o‘ga‘yasa ‘wa’*wade: 

“7é6"‘lalentoL Dza’q!walanukwa, wo! 10 

“E’tséstenLoL Dza’q!walanukwa, wo! 

“Gée’lag'a Dza’q!walanukwa, wo! 

“« Atnlé/ta ee Aipelen ss o'a/x'meEn 6’tséstoLa, wo!” 
Gi/Inaxwamm ‘né/k'a “wo”, 18/6 x‘i/lpléda hétk!owé‘sta qa‘s 
AxE/nsés 6’bafyasa ‘wa’Swadé 1a’xa dE’msx’ Bi Wai, la merdn’Iqtila 15 
qaxs g°i/ldésaé ‘né’kExs la’é xi/Ip!éda “wo.” Wai, gi’l*més wit’lbé 
ha’satyaséxs la’é é’t!éd gwé’gemx“‘id qas gwé’bax“idésa ewa’'wadé 
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18 turns the end of the tube of kelp | towards the north, and he shouts 
again loud; and as soon as | he arrives at the ‘‘wo,”’ he turns as long 

20 as his breath lasts, and || he puts the end into the sea. When his 
breath is at an end | he rises again and turns to the north. | After he 
has cried ‘‘wo’’ four times, he lets the piece of kelp sink into the 
water. | Then he takes his paddle and paddles. | He says: ‘‘Go on, 

25 paddle! for the one who has been invited is coming.” || Then they 
paddle. This belongs to the Kwagrul. 





1 This is also a means of calling Northwest-Wind of the Koskimo— 
four | star-fishes. When the southeast wind is blowing, and | they 
wish it to turn into a northwest wind, a man | goes down to the beach 

5 at low tide | and searches for four star-fishes; and || as soon as he finds 
these star-fishes, he takes them from the beach | and puts them down 
by the side of the fire at the house. Then he takes red ochre | and 
daubs the four star-fishes all over witht. | As soon as this has been 
done, he takes cedar-bark and splits it; | then he takes four strips; 

10 then he takes one of the || star-fishes and ties a cedar-bark strip to the 

end of one of its arms. Now it is | hanging right over the fire. 
And he does the same to the | others. As soon as he finishes hang- 
ing them over | the fire, so that they may be smoked by the smoke, 





18 la’xa gwainakwe. Wii, la é’tléd ‘la’q!ig-atta ha’shla. Wa, gi’l- 
‘més la’g-aa lax ‘‘wo,” 1a’é xi/lp!edex ‘wa’sgr*masasés ha’satyé qa‘_ 
20 métstH’ndés 6’bafyas 1a’xa dm’msx’é. Wa, g’i’l’més 1a’bé ha’sa- 
fyas la’é e’téd La’x*wid qa‘s e’tledé gwé’gmmx“id 1a’xa gwii’‘na- 
kwe. Wa, gii’lfmés mo’p!ena la’é ‘neé’k'a “wo” qa‘s wé’gtinsésa 
ewa'twadée. Wa, la da’x‘‘idxés sé*’wayowé qa‘s sé’x‘widé. Wa, la 
‘né’ka: ‘‘Wé’g'a sé’x‘widEx qaxs g’A’x‘marn Lé’‘lankméx,” ‘né’ 
25 k'exs la’é ‘wi'‘la sé’x*wida. QesE’mxaéxa Kwa’g-ulé. 





1 Gra’em O’gwaqga dzEmdza’q!wala’yusa GO’sg'imuxwé, g’a’da md’s- 
gemk ga’dzpqa. Wi, hé’*maexs mela’saé, wa, la wa’laqgéla ga 
dza’q!tx-idés. Wa, gilfmés x‘a’ts!aésa la’é le’ndzéséda brgwa’- 
nemé la’xa Llmma‘isé qa‘s a’lex“idéxa m6’sgemé ga’dzmqa. Wa, 

5 gi’lfmés q!axa ga’dzEgé la’é da’laq qa‘s lé 1a’sdésa 1a’xa L!fma‘ise 
qa‘s 1é &x‘a’lilas lax 6’nA‘lisasés legwi'lé. Wa, la 4x‘6’dxa gugii’m- 
yimé qa‘s qtipse’mdalis hi’melxse’mdes 1a/xa m6’sgemé ga’dzn- 
qa. Wii, gi’l‘mésé gwa’la la’é ix‘é’dxa dena’sé qa‘s dzex*é/déq. 
Wa, la 4x®6’dxa mo’tslaqé liq. Wii, la 4x‘6’dxa ‘nE’msgEmé la’xa 

10 ga’dzngé qa‘s yil’é’désa dmna’sé, li’x d’balts!anatyas. Wa, laz’mk: 
té’/kwata lax nEq6’stasa Ingwi'lé. Wa, la @’tléd hé gwé’x‘idxa 
waod’kwée. Wa, g'i’l*'meésé gwa’tExs la’é té’x*watelots 1a’xa nEqO’- 
stafwasés legwi'lé qa kwa’xasE‘wésésa kwax‘i’/la. Wi, g‘i’/l'mése 
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and when | they are dry, the man says, “‘O friends! || take care! I 
pray you, Owner-of-the-Weather, | to make your weather right, 
Owner-of-the-Weather! O | Supernatural-One! make your weather 
right and call | Northwest-Wind and East-Wind and Clear-Weather- 
Above.”’—“ Yes,” | says the man who himself gives answer. || He 
pretends that the star-fish says this. Then the man says, | ‘Don’t 
let me be too near the fire! Don’t let me be too near the fire, else 
your | weather will be too good. Don’t let me be too near the fire, 
else your weather will be good forever.’’ | Thus he says. | 

As soon as he stops speaking, he breaks off the cedar-strings | 
which hold the four star-fish, and he carries them into the woods 
and | hides them under the stump of a tree. Then he leaves them. | 

Some people say that he takes them back to the beach, | to the 
place where he took them from. | 





This is also one way of calling the wind, and it is | a way of making 
it calm, for all the winds, wherever they come from— | the north- 
west wind, and the northeast wind, and the south wind, and the 
southeast wind— | even when they are strong. || 

Whenever we go far away and a mother of twins sits in the canoe, | 
or even if itis a man (a father of twins), | as soon as there is no wind— 





ln’mlemx"seEmx“‘idExs la’éda begwa’nEmé ‘né’k'a: ‘‘Wa, ‘né‘nE- 
mokwi’! Wé’g'a ya’L!4_ex; la‘men hawa’xelaLon ‘né‘na’lanukwa’ 
qa wé’ovads wax hé’li‘lilaxs ‘n&’liqos, ‘né‘na’lanukwii’; ya, na‘na- 
wilakwi’. Wé’gil la hé’li‘lalatexs na’liqds qa‘s Lé’‘laladsax Dza’- 
q!walanukwaa’, Xa’yolisaxtayad’, Q!oxtilisaxtayaa’.’’—‘‘ Wa,” ‘né’- 
kexs la’é q!tlé’x's'em na’nax‘ma‘éda begwa’nemé. Wai, laz’m 
hé’bola ya’q!mnt !aléda ga’dzmqé. Wa, 1a’xaé ‘né’kéda begwa’nEmé: 
“Gwa’lax‘in La’tsalai’. Gwa’lax‘in La’/tsalai’, a’L0x hi’k'ends ‘na’- 
liqds. Gwa’lax‘in La’tsalai’, &’LOx xe’nit!eqrlésds ‘na’liq6s,”’ 
‘né’x"‘laé. 

Wa, gi/l'mésé q!we’lidexs la’é &Le’maxddxa deEna’sé, ytx te- 
gwé'lemasa mo’wé ga’dzEqa qa‘s lé a’Lé‘stas 1a’xa a’Lle qa‘s lé 
q!tla’Labdlsas lax iwa’gatyasa ts!ekume’Le. Wa, g’a’x*pm bas. 

Wa, la ‘né’k-éda wad’kwaqéxs |n‘ma’é aé’daaqas 1a’xa L!ema‘- 
isé la’xés ga’ yanEmasaq. 


Wai, g'an’mxaég’a’da ‘ne’mx“‘idalak’ Lé’‘lalayt 14’xa ya’la Loxs 
ewe’x*idaisnukwaé q/!0’x‘wida’masxa ‘na’xwa qa‘s g‘a’yodlasa 
ya’lixa dzi’q!wa LE‘wa xa’yoLé LEe‘wa yti'xdala Le‘wa mela’sé, 
yixs wa’x*maé La’k!wemasa. 

Wii, hé’*maéxg‘anu‘x” 1é’Lek: 18’xa qwé’sala, yixs k!wa’xsalaéda 
vikwi’‘layag’uL, yixa ts!nda’qé; wi, wa’x‘‘mésé hé’t!eda begwa’- 
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8 what is referred to by the Indians as “calm’’— | then the mother 
of twins turns her face | to the north, if they are going south; and 

10 she raises her || right hand, and she turns her hands around toward 
the | south; and she says, “I call you, Northwest-Wind!” | She 
does so four times. Then she says, ‘‘ Paddle away from the | north- 
west wind!’ And the man also does the same. | 

15 When it is foggy, the mother of twins takes her hat || and lifts it, 
and she holds it in her right hand, and | she does thus: she brings 
it down flat to her stomach. | She does so four times as she calls the 
fog to | get all inside her stomach; and when a man, a father of 
twins goes hunting | and it is foggy, then he takes his hat and || 

20 draws it four times through the fog, and puts it down behind | the 
place where he is sitting in the bow of the canoe. Then | all the fog 
is inside the hat; and when the hunter has no | hat, he catches the 
fog in his blanket | and hides it in his stomach. Four times he || 

25 does so; and four times also the woman, the mother of twins, | does 
so with her blanket. When she goes clam-digging, | then she also 
takes her blanket and with it catches the fog. | Four times she 
catches it in her blanket. Some | Indians say that the fog is all 

30 gone into the || womb of the mother of twins. | 


7nEmé. Wai, gi’l'més k'leyé’s ya’la, yixa gwe‘yé’sa ba’k!umé g-a’- 
maqala; wi, lé’da ts!mda’q, yi’xa yikwi’layag‘in gwé’gemx~id 
la’xa gwii/*nakwé, yixs lalaa’é la’xa ‘nn/Idzé. Wa, la é’k: lé*staxés 

10 hé’tk'!ots!ana qa’s xn’Ip!idésés a‘yasowé’ gwayd’LElas 1a’xa 
‘np’/ldzé. Wa, la ‘né’k-a: “1é’lalenioL, Dza’q!walanukwe.” Wa, 
la mo’p!ena hé gwe’x'‘idé, la’é ‘né’k-a: ‘‘Wé’g tl la sé’xaltsux 
Dza’q!walanukwéx!” Wa, hé’emxaa’wis gwé’giléda begwa’nemé. 

Wi, gi’l'mésé pr’lxrla la/éda yikwi’‘layag'in 4x*6’dxés Lete’/mi 

15 qas aé’k'lé’stés. Wa, lan’m da’lasés hé’tk'!ots!ana lag. Wa, la 
hé gwe’léda LetH’mi qa‘s g'a’xé qapa’Lelots la’xés tek !e’. Wa, 
la mo’p!mna hé gwé’x‘idé. Wa, lan’m 1é’lalaxa pe’Ixrla qa 
oa’xés ‘wi’‘laé., lax tuk: !é’s; Loxs ha’nara’/éda brgwa’nnm yikwi’- 
‘layag'uLa, wa, g‘i’l*més pn’Ixela, la’é 4x*é’dxés LEtH’mi qa‘s mo’- 

20 p!mné xn’Iplides 1a’xa pr/lxela qa‘s qipazta’xsé lax k!wa’abé- 
Laxsa k!waxdza’sas 1&’xa &’g°Iwafyasa xwa’k!tna. Wa, lamm‘laé 
‘wilts!4’wéda pE’lxEla la’xa Lete’mlé. Wa, gi’l'mésé k:lea’s LE- 
te/mléda ha&’nu!énoxwé, la’é md’qwasés ‘nex‘una’‘yé la’xa pH’lxzla. 
Wa, latia q!tla’lits la’xés tuk'!é’. Wa, la mo’plena hé gwé’- 

25 xidé. Wa, hé’emxaa/wisé gwe’giléda ts!mda’qé, yi’xa yikwi’la- 
yagiL yisés ‘nex‘una’‘yé, yixs la’é dzé’k-axa ga’ wéq !anemé. Wai, 
lan/mxaa 4x°é’dxés ‘nex‘una’‘yé qa‘s m6’qwes 1a’xa pr’lxnla. Wa, 
lak’mxaa m0’p!Ena mOo/xgwaédzEntsés ‘nEx‘una’‘yé, wa, lam’m ‘né’- 
k-éda wad’kwée ba’k!umqéxs la’é ‘wi’‘la 1a’ts!mweda pn’lxela lax 

30 ba’ts!ésa yikwi’‘layagiré. Wa, laz’m gwa’ta. 
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When. an Indian wishes for snow, | twin-children are called; and 31 
some eagle-down is taken, | and the down is put on the heads of the 
twins. | Then the man who wishes to have snow begins to speak, || 
and says, ‘‘O friends! | I beg of you that you call down the snow, for 35 
I | have put on you the down, on your heads, the down of our winter 
dance. | These are snowflakes at the place where you come from, | 
supernatural ones.”’ || 

Sometimes the twin-children begin at once | to cry, for they think 40 
it is only done to make fun of | them. That is all about this. 





When the Indians wish for rain, | twin-children are called; and 1 
perch-oil, | which is kept in small kelp bottles, is taken, and is put 
on the hands; | then the hands are rubbed together, so that they get 
greasy. || Then it is put with the right hand on the left-hand side of 5 
the face of the | twin-child, and with the left hand on the | right- 
hand side of the head of the twin-child; for, indeed, | the twin-children 
and the person who has invited them sit opposite each other. This is 
done four times | to each of them. ‘The person who invited the twin- 
children || speaks while he is putting the | hair-oil on the twins, and 10 





Wi, gi’l'més wa’laqnléda ba’k!umaq, k!we’s‘ida, 1i’é Lé’‘lalasn- 31 
‘wéda yikwi’‘lmmé gi’/ng‘inanema qa‘s &x‘é’tsE‘wéda qE’mxwisa 
kwe’kwé qa‘s qn’mx‘widayuwé lax x‘éx'6’msasa yikwi’‘lemé L!é-— 
Lia’Llayats!laf‘yé. Wa, la‘més ya’q!mgatéda brgwanmmé, yi’xa 
wa'lagéla qa k!wé’s‘idés. Wai, la ‘né’k'a: “ Wa,‘né*nEm6’kwé, 35 
lafmé hiwa’xElaLon qa‘s wé/giLds Lé/Laxddelxa na/‘ya, qaxg’in 
la'mé’k qn’mx‘witsoxda qE’/mxwéxsanu‘x" ts!é’ts!éq!énatyé laxs 
x'@x'd’msaqos. Wai, la’LOx k!wé’smis 1a’xés g’a’yanakiilasads, 
nana’walakwé.”’ 

Wai, la ‘na/itnemp!enéda yikwi’‘lemé Lié!La’Liayadzatyé hé’x"‘i- 40 
damm q!we’g’atta qaxs ‘né’k'aé &’nm akr’miala‘ya, yi’sa hé gwe’- 
x"idéq. Wa, lan’m gwa’téq. 





Wa, git’l'més walaquléda ba’k!umaq yu’gwa, la’é Lé’‘lalase*weda 
yikwi/‘lmmé v!é’L!at!layadzatya. Wa, la ax ‘é’tsE‘weda dzé’k!wisé, 
yixs gits!4é lixa &im*ima‘yé ‘watwadé. Wa, la x'i’x’ts!anendaya. 
Wa, la dza’kulaytiwéda e‘e‘yaso’ qa ‘nema’x‘‘idés q!n/lq!elsala. Wa, 
ia 1ax‘widayuwéda hétk'!dts!ana‘yé lax gemxenuLEma‘yasa Lia- 5 
Liayadza‘yé. Wa, la Lax*widayuwéda gemk‘ !ots!ana‘yé lax hétk: !odn- 
nuLEma‘yasa yikwi‘lemé L!an!layadzé, qiiLaxs ki’mk-aqugEmlilaéda 
yikwi’‘lemé 1!é’L!aL!ayadzé® Letwa Lé/‘laneEméq. Wa, la mo’p!ena 
hé gwe’x‘idenaxwaq la’qéxs ‘na/Inmmd’kwae. Wa, la ya’q!ent!la- 
tifyéda 1élaneméxa yikwi‘lumé wié’L!aLlayadza‘ya, laé Lat!é’tsa 19 
dzé’k!wisé la’xa yikwi’‘lnmé L!é’L!atlayadzatya. Wa, la ‘né’k‘a: 


pt 
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12 says, | “O Supernatural-Ones! you say that you can control the 
weather. Let | your world be all wet; for therefore I oil your | 

15 heads, that it may begin to rain, and that the || rivers may rise, for 
we are waiting for the salmon to jump in the | mouth of the river.’’ | 
As soon as the one who has invited them stops speaking, | the twins 
will sometimes cry, | and they go out of the house and tell their | 
parents about it. || 


20 When an Indian wishes for good weather, he | calls twin children; 
-and as soon as the | twins come into his house, the person who 
invites them | spreads a new mat in the rear of the house. | He takes 

25 a cooking-box and pours water into it, and he || picks up four red- 
hot stones and puts them | into the water in the cooking-bex. As 
soon as the water is lukewarm, | the one who invited the twins calls 
them | to sit down at each side of the cooking-box, and the | man 
30 calls his wife to wash their faces. || Immediately the woman sits 
down between them. | She takes the head of the one first born and 
washes his head; and when she finishes, she takes | soft, shredded 
cedar-bark and wipes off the head of the twin-child; | and as soon as 

35 she finishes wiping the head of the twin-child, || the woman takes 





12 “Wa, nana’walakwé, ‘né’k-aa’qos ‘énaé’lanukwa. Wé’g-ax’dx 
oa’xstafyos ‘na’léqds qaxgiin hé’*mék 1la’o ila La’datodxd; 
x'éx'6’msaqos qa wé’giltsox yt’gwax‘idEL, qa _  pa‘tideéltsa 

15 wa’x'a qanu®x" n&’métsE‘’wa g7a’xéx mana’la k-'!6’tela 1la’xwa 
6’/x"siwafyaxsa wax.’ Wa, gi’l*pm‘la’wisé q!wé’lid ya’q !ent!a- 


léda Lé’‘laneméq la’é ‘na/lfneEmp!Ena q!wé’g-a‘lé yikwi’‘lemé 1 !é’1 !a- 


Llayadza‘ya qa‘s lé ho’qtwelsa la’xa g°6’kwé Loxs la’é né’laxés 
oi’g-adInukwe. 

20 Wa, gi’l’més wa’laqeléda ba’k!umaq aé’giséda ‘na’la, la’é Lé’- 
‘lalaxa yikwi’‘lemé L!é’L!atiayadzatya. Wa, gil'mésé ga’xéda 
-yikwi’‘lemé L!é’L!aula‘yadzé ho’ewin la’xa g°6’kwée, la’éda Lé’‘lann- 
méq Lep!a’litxa ald’masé 1é’éwa‘ya 1a’xa_ 6/ewiwalilasés g°d/kwé. 
Wi, la 4x*@’dxa q!d’lats!é qa‘s gtixts!6’désa ‘wa’pé laq. Wé, la 

25 klip!é’dxa mo’/sgmmé x‘i/x‘ixsEmala t!é’sema qa‘s k:!ipstr’ndés 
la’xa ‘wa’pé q!d’ts!axa q!o’lats!é. Wa, gi’l‘mése kux"staxi’déda 
‘wa’pé, la’éda 1Lé’‘laneméxa yikwi’‘lemé L!é’Llavlayadzé Lé/‘lalaq 
qa lés_ klts*a’lit lax ‘wa’x'sdtgatyasa q!d’lats!é. Wa, le’da 
brgwa/nmemé 1é’lalaxés genn’mé qa lés ‘ts!d’ts!oxtimx“‘ideq. Wa, 

30 hé’*x“fidafmésé 1é’da ts!mda’qé qa‘s 1lé k!wa’k!wago’deq. Wa, 
lé’da ts!mda’qé da’x‘idpx x‘d’msasa g‘a/lé ma/yuLEmsés abr’mpé, 
wi, la kwa’s‘idex x‘6’msas. Wa, gil*mésé gwa’la la’é Ax‘e’dxa 
q!o’yaakwé k-i/dzmkwa qa‘s di’sgemdés lax x'd’msasa yikwi’‘lemé 
Lla/Llayadzé. Wi, g'il'més gwat diidasgemax x‘dmsasa yiyEkwi‘lmmé 

35 LiéLlitlayadzafya la’é a&x‘é’déda ts!edi’qaxa ya’sekwé qa‘s 


oe ee ee eS ee ee ee. 
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tallow and | smears it on the faces of the two twin-children. | Then 
she takes red ocher and brings it three times toward the | face of the 
one, and the fourth time she paints his | face and head; and when 
she finishes the one, she || calls the other one, and she does the same 
to him; and as soon | as she finishes, the woman sends the twin- 
child to | sit by the side of his brother, and the woman puts away 
her cooking-box, the tallow, and the paint-bag of dressed. skin. | 
As soon as this has been done, she sits down and she calls her || hus- 
band, and she tells her.husband to go on and to | pray to the twin- 
children. Immediately | the man arises and sits down in front of 
the | twin-children; and he begins to speak, and says: | “Listen to 
me, you Supernatural-Ones! for this is the reason why [I || invited 
you, that you may work your supernatural power and make good 
weather | in your world. Supernatural-Ones, let your world become 
summer, | salmon!! And thus I pay you with tallow on | your 
faces, and red ocher, and also these | four eagle-tails.”’ Thus he 
says, and he arises || and puts four eagle-feathers on the head of each 
of the | children. Then the twins only look downhearted. | That is 
all. | 








dzaidzak‘ams lax poeee ural yasa malo’kwé yéyikwi’lema. Wa, 
la &x‘e’dxa gwegt’myimé qa‘s yii’dux"p!enénux‘wits lax g0% 


gima*yasa ‘npmo/kwé. Wai, la mo’p!enaxs la’é gti’ms‘idEx g6’- 


gtima‘ya LO*.x'6’msas. Wa, if erie la’xa ‘nem0/kwé la’é é’t!éd 
Lé‘lalaxa ‘nemd’kwé. Wa, ha" EMxaa’wise gwé’x‘ideq. Wa, g't’l- 
‘meésé gwa'lé la’é ‘ya’laqéda ts!eda’qé la’xa L!a’Llayadza‘tyé qa lés 
k!wa’k!wagogtilit Le‘wis ‘nn/mwote. Wa, lé’da ts!mda’gé g’é’xa- 
xés qlolats!6 Lefwa ya’sekwé LEfwis wadrx"seEmé gii/myats!é. 
Wa, gi/ltmésé gwa'la ga/xaé k!wa’gralila. Wa, la 1é’‘lalaxés 
la/‘wiinemé. Wii, la‘mé’sé wi'xaxés 1a’‘witnemé qa wé’g'is 
ts!n’lwaqaxa Cee G Lié’Llatiayadzaf‘ya. Wi, hé’x-‘ida- 
‘méséda brgwa’nEmé La’xtlil qa‘s lé k!wa’g-alil lax neqema’lilasa 
ye’ yikwi‘lemé v!é’L!aLlayadza‘ya. Wa, la ya veahig: ala. Wa, la ‘né’k-a: 
“ Wé/o it la hé’Lélan g'a’xmn, yaL ‘na‘na’wilak*. Hé’den lagcila 
Lé‘lalax'da‘x6L qas wé’giLds ‘né*nawilax"sélaL qa aé’k’!Es‘ida- 
giltsds ‘na’ liqdés, *né*na’walakwé. Wé’g'ax'ox hé’EnxEsLo ‘na’liiqos 
mé'mi’silé. Wi, yi’'méskn ayax‘da‘xoLo’xda_ ya’sakweéx la 
ixamé’x'da®xoL LE‘wo’xda gwrgt/myimex. Wa, ga‘mé’ség'a’da 
maé/mots!aqek: ts!n/Ik:!exsdésa kwé’kwé,”’ ‘né/x“‘laéxs la’é La xtil 
qa‘s lé La’saralotsa maé/mots!aqgé ts!n’Its!Elk’, lax x°6x°‘6 ‘msasa 
gi/ngininemé. Wi, lan’m‘laé 4’zm xii’ls‘idéda pataaere L!é’- 
Liatlayadzafya. Wa, lan’m 1a’ba. 








1 Twins are considered to be salmon. 
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1 When there is no rain in the world | and the rivers are low and the 
salmon can not ascend the rivers | because they are very dry, and 
we wait in vain | for the salmon to ascend the rivers; then, when we | 
get tired waiting for rain to come, we see that | the bodies of the 
salmon turn black. Then we take castorium | (of the beaver) and 
we give it to a virgin | to dip four times into the river, for four days 
10 in the morning. | And the virgin is instructed what to say || every 
time she dips the castorium into the river. She says: | ‘‘Let your 
weather come, Weather-Owner! This one who — | calls you, South- 
west-Wind, and Southeast-Wind. Now | you will come and bring 
rain, Rain-Wind and Hail-Wind. | Rain, rain, flood.” Thus says 
15 the virgin every time, || after she has dipped the castorium into the 
river. | Sometimes it will rain at once at night, | when the castorium 
is used. | Sometimes it may not rain for four days, | for this is a 
20 strong rain-caller of the Indians. || And there is one next to cas- 
torium. | 
Now you will listen (to it). Another one is ,blue hellebore. | 
When there is no castorium, | dried blue hellebore is taken and put 


or 





Wi, gi’l‘em hé’menala ts!Ets!é’xasens ‘na’lax, wa, la hé’x-4- 
darm k‘d’lidéda wi'wa; wi, la k-!e0’s gwé’x‘‘idaas ts!n’lx*éda 
k!d/klitela qaxs 16’maé la lale’mxwasa; wa lanufx" wil*n’m 
nEmé’sa li’xa k'!0’tela qa ts!n’lx‘idés; wa, gi’l*mésEnu‘x" ya’- 
5 yaex’‘ida 6’sEla qa yii’gwax‘idés Loxgwanu‘x" lek: ddqtlaqéxs 

la’é ts!0’ts!aL°enx’‘idéda k:!6’taléxg-anu®x" lek &x‘e’dxa gwa’ya- 

‘latslésa ts!a’wé, qanu®x" ts!A’wés la’xa k‘!eya’la ts!eda’qa qa 

lés m0’p!mna hapEnsaq 1a’xa wixa gégaa’lasa m06’xsa ‘na’la. 

Wa, la 1é’xsex“‘itsm‘wé’da k'Inya’la ts!mda’qa qa wa‘tdemséxs 
10 la’naxwaé gwal haprnaxa gwa’ya‘lats!ésa ts!a’we. Wa, la ‘né’k‘a: 

“Wé'gitlax’ds ‘na/léqds ‘nénalanukwéx. G-adég'a hé'lmmx’stasilak 

Lé"‘laloL wL!a/sbalanukwé, Le*wox Merla’lanukwéx. Wa, laz’ms 

oaxL yu’x'widtesa YU’gwalanukwax, LE‘wa Tsu’ Ixtsnlxalig-n*ya. 

Yi’gwas, yi’gwas wamo,” ‘né’x‘naxwéda k’!nya’/la ts!mda’qa la’é 
15 gwal mod’p!ena hapensa 1a’xa wa, yi’xa gwa’ya‘lats!ésa ts!a’wé. 

Wa, ‘na/inemp!ena la’é hé’x‘idazm ya’gwax"idxa la ga’nul‘i- 

dayas g‘i/lx'demas Ax‘é’tse‘wéda gwa’ya‘latslésa ts!a’wé. Wa, 

lalaé ‘ni/nemp!ena 1a’laa lax md’p!enxwa‘sé ‘na/lés k'lés 
yi’ ewax"‘ida, qaxs g’a’/‘maé 14’k!wemas ya’yuk!wa‘layisoxda ba’- 
20 kluméx, Le*‘wa ma’kilaLaqek laxg'a’da gwa’ya‘lats!éo-asa ts!a’we. 


— 


Wi, la‘méts ho’télar. Wa, hé’*mis ‘nn’mx“idatéda 4’xsolé. . 


Wa, o-f’lfem k'leA’s gwa’yoLasxa gwa’ya‘latslésa ts!a’wé, la’é 
ix6/tsp'weda 4’xsdléxs Im’mxwaé qa‘s lé Axsta’nd la’xa wa. 


ee ee 
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into the river. | Then the man who throws it into the river speaks, | 
and says, * * * (manuscript incomplete). | 

Blue'sea-eggs are not eaten until after | they have been four days 
in the house; for | the ancient people said that if they should eat 
them at once, | there would be bad weather, and southeast wind 
would blow. || for it is said the blue sea-eggs are the grandfather of 
the southeast wind. Therefore | they are not immediately eaten. | 


HUNTING TABOOS 


I have been asked by you about notices set up by a hunter, | that 
his wife may know which way he has gone | into the woods, or when 
he goes paddling, for the hunter does not let his | wife know for some 


25 


30 


1 


time which way he intends to go because all the women || talk to the 5 


other women which way their husbands are going, if they are told 
by their husbands | the way they will go. It is heard by| the game 
of the hunters,—the animals,—what their wives say, | and therefore 
the animals are shy and are in vain hunted by the | hunters.|| 

If the wife of the hunter is experienced, she will sit in the house 
watching | her husband when he is getting ready, and she never asks | 
where he is going. A little while after the hunter, her husband, has 
gone out | the woman arises and goes to the beach to ease herself. | 





Wa, la ya’q!ng-a‘léda begwa’nEmé, yi’xa la axstE’ndEq 18’xa wa 
Wa, la‘més ‘né’k'a, . . . (manuscript incomplete). 


Wai,' laxaé k‘!éts!€nox" héx‘id tsax-tidexa tewa yixs al*maé. 


tsax‘idgéxs lae mop!Enxwa‘sé ‘naliis &xél laxa g’Okwé, qaxs ‘né- 
kaéda g-alé brgwinemgéxs g‘il*mélaxé héx‘idamrmlax tsix*SidEq 
lalax‘laé héx*‘idarm lax ‘yityag'ks laixa ‘nala Loxs lélax memlz- 
oiflala qaxs hé‘marl gagempsa Melalanukwa tewa. Wa, hé*mis 
lag‘ilas k-!és héx-‘id tsax“‘itsm‘wa. 

Huntine Tasoos 

Wai, g'atméts ‘nEm wiiLasEwoség'a mamalt!ék'!afyasa hin‘enw!e- 
noxwé qa q/alagilts genemaséx gwigwaagasas LO® hé gwagwaagéda 
anlé Lo? la séxtwida, qaxs k‘!ésaéda hin‘eni!énoxwé hélq !alaxés 
genEMé gryol qinlas gwagwaagasLas qaéda ‘naxwa ts!édaqa yixs 
laé gwagwex's‘ala qaés ts ledax¢wtité lax laastasés la¢wtinEmé, yixs 
nélaseewaasés latwiineEmasés ladisra. Wa, hérmé‘lawis witraltsa 
hinailase*wasa hini!énoxwéda gvilg'admasé waldemas genEmas. 
Wai, hérm‘lawis lag‘ilas hiwinalnléda g‘ilg'aOmasé wax’ hina!asdsa 
han !énoxwé. 

Waxéda égilwaté genemsa hini!énoxwé li dem k!waét doqwa- 
laxés taxes la¢wtinemaxs laé xwanalnla. Wa, la‘mé héwixa wittax 
laastas. Wa, g‘il*mésé la gagila lawelsé hini!énoxwé la‘wtinEms 
laé Laxtlitéda ts!mdaqé qa‘s lai k-!ex-‘alisa laxa L!nma‘isé. Wa, 





1Continued from p. 499, line 15. 
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After this she goes up the beach, not going fast as she goes up || and 
she enters her house and sits down on the floor, and she keeps quiet, | 
and eats alittlefood. Shenevereats enough to be satiated, but eats.a 
little food. I1tissaid that | the animals hunted by the husband of the 
hunter’s wife do the|same way as she does, and the animals do not run 
about when they go about looking for || food, and the animals do not 
eat enough to be satiated. | 

If a sea-hunter hunts sea-otters and fur-seal, | the hunter’s wife (that 
is the wife of the hunter) always | lies down in her bed covered with a 
new mat. | The reason why the hunter’s wife does this is that the sea- 
otter and the || fur-seal may be asleep when they are hunted by the — 
husband of the hunter’s wife. | 

The beloved wives of the land-hunters.and sea-hunters do | what I 
have said, because, indeed, the land-huntefr and | the sea-hunter get 
their game easily if their wives sit at home well. | 

If the wife of the land-hunter and of the sea-hunter is not experi- 
enced, || when she is a young woman who walks about all the time, 
she is not told by her husband | which way he goes hunting. She 
is generally | driven away by the hunter her husband when he comes 
home; for then he does not | get any game, which is hunted in vain, 
and the hunter is ashamed; | therefore he sends his wife away when | 
he comes home to his house. || 








gil’mése gwala laé lasdés laxa L!ematisé k'!és yayanaxs lAsdéseElaé 
qa‘s li laen lixés g‘dkwé qa‘s la k!wag-aléla. Wa, li nenxwaakwa- 
lat!éxs laé himx-fidaxa holalé hésha‘matya. Wa, lazsm héwixa 
poltida, qaxs hdlalaés hiamx'‘itse‘wé. Wa, héem‘lawise gweg-iléda 
gilg-admasé hinax!asds latwiinema hintlaxsemé ts!edaqé gwayi- 
‘lillasas. Wa, latméda g*ilg-admasé k-'!és awali‘lilaxs laé ali qa‘s 
hismafya. Wa, la k'lés poltida yixa gilg-admasé. 

Wax'i hé alexwasosa &lé‘winoxwa q!asa LE‘wa xafwa, wi léda 
Alé‘waxspmé ts!mdaiq, yix gEneEmasa 4lé‘winoxwe 4em hémeEnél 
kiislit laxés kt‘lélasé Lepsamalita ts!ex'isé léewe? lag. Wa, héem 
lag'itas hé gwégiléda &lé‘waxsemé ts!edaqa, qa méxésa q!asa LE‘wa 
xitwa, yixs laé aléxwasds latwitnemasa ilé*waxsemé ts!edaqa. 

Wa, his‘tamm laxtla gEnEmsa h&ni!énoxwé LEfwa 4lé*winoxwa 
hé gwégilen la wildema gaxs 4lafmaé holemaléda hinu!énoxwé 
LE‘wa aléwinoxwaxs q!alaaq aék-ilés geneEmaxs Amléxwaé. 

Waxi yigilwatéda genremasa hint!énoxwé Lefwa iléwinoxwé 
yixs alo‘stagasaéxa qayrlkwé, wi, héem k:!és nélasdsés la¢wtinemé 
lax gwagwaag‘asasexs hina.!leré. Wai, héem q!tinala héx’*idazkm 
k‘Gyasoses hini!énoxwé latwinemxs g°ixaé ni‘nakwa, yixs k lea- 
saé yanEma laxés wax'l hinatlase‘wa. Wa, li max'ts!éda hanw!e- 
nox" lag‘ilas k‘ayaxés genrEmaxs g’axaé ni‘nakwa laxés g-Okwé. 


\ 
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I have forgotten that an expert hunter’s wife does not lie down 35 
with the hunter her husband. | When her husband gets ready, he tells 
his wife | to go bathing in the river near by; and when they arrive 
at the river, the hunter goes ahead of his wife back into the woods, || 
where they lie down and cohabit. After this they come out of the 40 
woods at the mouth of the river, and | both take off their blankets, | 
the hunter and| the hunter’s wife. Then at the same time they step 
into the water, with | the right foot, and they stepinto the water at the 
same time with the || left foot, and they sit down | in the water at the 45 
same time. And both at the same time sprinkle water over th e| right 
side of the body; and after they have sprinkled themselves four times, | 
they also sprinkle the left side of the body; | and finally they wash the 
whole body. After || they have done so, they come out of the water at 50 
the same time, and for a little while they sit on the ground; | and when 
they are dry, the hunter puts on| his blanket and goes away leaving his | 
wife, and the hunter| goes straight tohishouse. He takes his weapons, | 
puts them into his hunting-canoe, and paddles || away to the place 
where he is going to hunt. Then his wife remains sitting on the bank 
of the | river; and not long after her husband has left her, she arises 
slowly | and goes slowly back and | enters her house. She does not go 


D0 


e 








Héxoien w!eléwéso laxa égilwaté hini!énoxwaxsem ts!edaqa, 35 
yixs k'l!ésaé ktlktlk’a Le*wis hinu!énoxwé latwtneEma. Wa, gril-. 
‘mésé xwanaltidé la*winemas laé &xk'!aléda hini!énoxwaxés er- 
nema qa‘s Jé la‘sta laxa wixs nexwalaé. Wa, gil*mésé lag‘aa 
laxa wa, laé galag'iwafyéda hini!énoxwasés gEnEmaxs laé aLé‘sta 
laxa axlée® qats kilemg‘arlsé qa‘s ‘nexwalax‘idex'da‘xwé. Wa, 40 
gilemésé gwala laé hoxtwtit!a qats lé Jax Ox"siwatyasa wa qa‘s 
‘nemax'idé xEnx’‘idaxés ‘naEnx‘*tinafyéda hani!énoxwé LEwis 
haini!énoxwaxsemé gEneEma. Wa, li ‘nemax‘‘idaxat! t!ép‘stasés 
hétk'lotsidzatyé laxa ‘waipé. Wa, laxaé ‘nemax“idaxat! t!épstasés 
gemxotsidzatyé laxa ‘wapé. Wi, laxaé ‘nemax‘‘idaxat! k!wa‘sta 45 
laxa ‘wape. Wa, laxaé ‘nemax’‘idexs laé xds‘itsa ‘wapé laxés 
hétk'!ot!mnafyasés Ook!winafyé. Wa, gilfmésé modp!ena xOs‘itsa 
éewapé liq laé mop!ena xds‘idaxaaxés gemxodt!Enafyasés 6k!wina- 
‘yé. Wa, lawisLé giisét !édxés Ok!winatyé laxéq. Wi, grilémésé 
gwala laé ‘nemax'‘idaxat! lassta lixa ‘wapé qa‘s yawas‘idé k!i- 50 
stplsa. Wa, gilfmésé lemx‘iinx’tida laé ‘nex‘tindéda hinw!éno- 
xwasés ‘nex‘tinat‘yé. Wi, li qastida basés genmrmé. Wai, la 
hénaktila‘ma hin.!énoxwé laxés gokwé qa‘s ix'édéxés gwélewii‘la 
qa‘s moxsés laxés hanatlaats!@ xwaxwagtima. Wa, lafmé séx¢wida 
qas li laxés hanatlaasté. Wa, la‘mé dem k!wasé genrmas laxa 55 
wa. Wa, hét!é la gila latwtnmmas bas laé k:!és éiltsélaxs laé Lax- 
ewklsa qa‘s k'!ésé yayanaxs laé qitnaktilaxs laé ni‘nakwa qa‘s li 
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quickly, and she sits down | and sits still without moving, and she only 
eats a little. || She does not allow herself to eat much, so that | what is 
hunted by her husband may do the same. This is called by the 
people of olden times | ts!zgwelk" (‘made short inside’’), when she 
does this purifying herself. Some hunters never lie down with their 
wives. 

When he cohabits with another woman every fourth || day and when 
itis known by the wife of the hunter that her husband has a sweetheart | 
and she is expert at purifying herself on behalf of the hunter, | the 
hunter’s wife gives a blanket | to the woman, the sweetheart of the 
hunter her husband, so that it may not | remain a secret that the 
woman and the husband of the || hunter’s wife are sweethearts. Gen- 
erally the husband of the | woman knows that she has a hunter for her 
sweetheart, but he does not become | jealous because he takes the 
blankets that are given to his wife. | Sometimes forty, or even a hun- 
dred, blankets aregiven | by the hunter’s wife to the husband of theone 
who is the sweetheart of the || hunter her husband, and then the whole 
tribe know that the hunter and the woman | are sweethearts. 

And this is the reason why the hunter does this. He does not lie 
with his wife, and his sweetheart does not lie down with her hus- 
band; and after four days the hunter comes || and les down with his 





laéL laxés g'okwé k'!ésxat! yinéra. Wa, li k!wagalila. Wa, 
Asmisé la seldéta k:!és yawix'rla dgti‘la laqéxs 4maé hémeEnét xa!a 
hismapa laxés k'léts!énatyé hélqlala qlék!esa qa his gwégilé 
hinat!ase¢was la¢wtnemas. Wa, hémm rLégad laxa galé brgwa- 
npms ts!ngwelk'xa hé gwég'ila q !éqalé. Wax'éda wadkwé hinenw!é- 
noxwa li héwixa kilé‘lénox" Lufwis genEmé. 

Wai, la ogitlanm ts!mdaqe lanaxwa nexwalasd‘séxa maémop!En- 
xwa‘sé ‘nila, yix qlal*mas genEmasa hinwi/énoxwéqéxs Lalasés 
latwtineméxa ég‘ilwaté lax q!éqnla qaéda hini!énoxwé. Wa, 
hé*misa hanu!enoxwaxsEmé gEnEmsa hanw!énoxwé ts!dsa p!elxn- 
lasgemé lixa ts!ndaqé, Laélasés hini!énoxwé latwitnemé, qa k !ésés 
tlat!aayaala laxés wirdlaénatya ts!mdigé Lo‘ 1é¢wiinemasa hinw!é- 
noxwaxsEmé ts!Edaqa. Wa, la q!tnala q!alafmé la¢winkmasa 
ts!Edaqaxs La‘lanokwaés genkmasa hainu!énoxwé. Wa, la k:/és 
babala qaxs hé‘maé &x‘édxa p!elxplasgemé ts!ewéx qaés gEne- 
méxa ‘nalfnemp!ena mox"sokwa Loxs lak: !endaéda p!elxnlasgnmé 
ts!ewésa genrmasa hinx!énoxwé lax la‘wiinmmas Laélisés hin!é- 
noxwé latwtinemé. Wa, li ‘naxwatmé g‘dktlotasa hani!énoxwé 
qlalaqéxs waxalaé. 

Wa, hé*mis lagilas hé gwégiléda hani!énoxwé, yixs k’!ésaé 
ktlkilk'a Letwis geneEmé. Wai, laxaé Lalis k:!és kilktlk‘a Lewis 
latwinrmé. Wai, g'ilimésé modp!enxwa‘sé ‘nalis g-axaéda han!é- 
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sweetheart. At once he cohabits with his sweetheart. In the morn- 80 
ing, when daylight comes, the | hunter and his sweetheart arise at 
the same time and go down | to the beach and go into the sea-water 
and | bathe at the same time. They dive four times and stay under 
water a long time; and after || diving they rub their bodies. After | 85 
that both come out of the salt water at the same time and sit down on 
the | beach; and after their bodies are dry, they | put on their blankets 
at the same time, and both | arise at the same time on the beach, and 
the hunter goes to his || house, and his sweetheart goes to her own 90 
house, and they.both do not | go quickly as they are walking. | 

The wife of the hunter always gives | food to her husband’s sweet- 
heart, and she always eats only a little. | The wife of the hunter does 
not observe any taboos. This is called || g:tldélk” (‘madelong inside”’), 95 
when a man does this with another woman. | The hunters who do this 
are those whose wives are foolish | walking about and talking, and 
going after men, and who do not know | the taboos to be observed by 
a hunter’s wife. | 

The hunter only tells his wife not || to touch his bed when he goes 100 
hunting in the woods, or when he goes paddling. | This is the end of 
what is being done by the | hunter’s wife. | 





noxwé ktlx‘id laxés Lala. Wa, li héx-‘idamrm nExwalaxés Lilaxa 80 
hantlénoxwe. Wi, k'!és*mésé ‘nax’‘idxa gaalixs laé Lax‘widéda. 
hini!énoxwé ‘nemax‘ida LEetwis Laléda ts!mdaqé qa‘s la Imnts!és 
laxa L!mma‘isé. Wa, hoxsta laxa demsx’é ‘wapa qa‘s ‘nemax’‘idé 
das‘ida. Wai, li mop!ena das‘ida gégryEnsEla. Wa, gil'mésé gwat 
dasa laé gtisét!éda laxés ok!winatyé. Wa, gvilfmésé gwala laé 85 
énemax'id hdx‘wiista laxa demsx’é ‘wipa qa‘s lé k!ts‘alis laxa 
Lizma‘isé. Wa, gil’mésé lemx‘tinx’idé 6k!wina‘yas laé ‘neinax’'- 
idexs Jaé ‘nextintsés ‘naEnx‘tinafyé. Wa, li ‘nemaxtidexs laé 
Laxttlés laxa L!mma‘isaxs laé nid‘tnakwéda hanu!énoxwé 1laxés 
g-okwe. Wa, la Lalis natnak® laxés hesaq g'okwa laxés k’!éts!é- 90 
nafyé yayanaxs qié‘naktlaé ‘nemala. 

Wi, latfmé genemasa hanwi!énoxwé hémenalarm L!aweEntasa 
he‘maomasé lax Laélisés latwtinEmé qa hémenélf*em xaL!a ha‘mas. 
Wi, lana k‘!e4s aék‘ilasdsa genemasa hiainu!énoxwé. Wai, héem 
Légadres gildélk¥, yixa hé eweg'ila LEfwa Ogt‘la ts!Edaqa. Wa, 95 
héem hé gwégiléda hani!énoxwé yixs nEndlaés gEnEmasxa ts!Eda- 
qaxs qiyrlkwaé Loxs k-At!alaé Loxs Lidsgasaéxa k-leasé q!ak lax 
aékilask‘wasa hini!énoxwaxsEem ts!Edaqa. 

Wa, léx'a‘més waldemsa hanu!énoxwaxés genrEmé qa k:!ésés 
Labalax kw‘lé‘lasas, yixs laé hanavla lixa AL!6 LOxs séx*widaéda 100 
hini!énoxwé. Wai, larm laba lax gwa‘yililasasa genemasa 
hin !énoxwé. 

75052—21—35 eta—rt 1——41 
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Now I will talk about the notice for the | wife of the hunter, which 
5 way the hunter her husband goes, || for the bed of the hunter is not 
near the bed of his | wife, and generally the hunter hardly speaks | to 
his wife. When the hunter dreams | that he is making love to a living 
woman, and when he dreams that he cohabits | with the living woman 
10 to whom he makes love, he immediately arises out of his || bed and 
quietly goes, takes his powder-box | and his gun and the mat which 
serves as his seat and his paddle, and | he goes quietly out of the door 
of the house. | 
As soon as he goes out of the house, he puts a mark on the | ground 
15 with the tip of his hunting-paddle. || The mark runs in the way in 
which he goes out paddling; and when | his wife arises and sees that 
her husband is not in his bed, | the woman knows at once that her 
husband had a good dream| for hunting. She goes out of the door of 
the house | and looks at the ground. There she sees her husband’s 
20 mark, || and then she knows which way he has gone. | 
As soon as she knows which way he has gone, she goes back | into 
her house, not fast, and sits down, and she takes some food | and eatsit, 
and she chews for a long time what she is eating, | and she swallows it 
25 in very small pieces; that is, if || the hunter’s wife is an experienced 
woman. She does not stop eating until her | cheeks ache. | 





3 Wa, la*mésen gwagwéx'salal laxa mamaltlekla qaéda gE- 
nemasa hinn!énoxwé lax la gwagwaagasasés hanwlenoxwé latwt- 

5 nema, yixs k:!ésaé Lalalilé kt‘le‘lasasa hint !énoxwé lax kt¢lélasasés 
gpnemé. Wa, li q!tnala k'!és flazem yaéq!mg-atiéda hini!énoxwe 
LEewis genEmé. Wa, hétméséxs g‘il*maéda hini!énoxwé méxela 
Lintaxa q!ila ts!ediqa. Wa, g-il*mésa hint !énoxwé méxala nExwa- 
laxés LintasE*we ql!tila ts!edaqa, lai héx‘idamm Lax‘tlit laxés 

10 ku‘lé‘lasé qa‘s seltaléxs laé dax'tidxés hianhantkédzats!é g-ildasa 
LE¢wis hinLEmé LEfwis k!wa‘yé ié*watya LEfwis sé-wayowe. Wa, la 
sEltataxs laé lawels lax t!ex‘ilisés g-okwe. . 

Wi, gilfmésé lawels lax Llasandtyasés g*okwé laé xiit!elsaxa 

awinak!isé yis géxtatyasés hanatlax'saf‘yasé sé°waya. Wa, la‘mé 
15 gwébalé xUltatyas lax gwagwaagasas laé séx¢wida. Wa, gil*mesé 

Lax?widé genEmas laé déx‘waLelaxés latwiinzmaxs k: lounas kutlila. 

Wi, héx“idatmésa ts!edigé q!AKaLelaxés li¢wtinrmaxs méxalaasa 

ék'é laxés hini!éno*xwéna‘yé. Wa, lé lawels laxa t!nx‘ilisés g-okweé 

qa‘s dox*widéxa dAwinak!ise. Wa, l& dodxtwaLElaxa xtiltatyasés 
20 la‘wtinemé. Wa, lat‘mé q!al‘atulax gwagwaagasas laxeq. 

Wa, g-ileméseé shia gwagwaagasas laé aim xwélaqa la Jaé 
laxés g'dk" k'!és yayatna qats li k!wag-alila qa‘s 4x*édéxa hémad- 
masé hae himx'idéq. Wa, latmé gégrg flit malékwaxés hatma‘yé 
qa‘s neEx*widéqéxs laé dla la 4'm‘*rmayasté yixs ég‘tlwataéda gn- 

95 nEmasa hinu!énoxwe. Wa, alémésé gwat hi‘mapexs laé ts!éts!n- 
nEmyax ‘ida, ; 
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When the front of the house is stone| at the place where the hunter 27 
sits and when he dreams of making love to the wife of | another man, 
he has no way of letting his wife know that he goes out || hunting on 30 
account of his favorable dream, for he immediately arises and goes | 
out in his canoe. When he goes out of the house, he takes | a long split 
piece of cedar-wood and places it on the ground, the end near | the 
door of the house pointing down to the beach, and the lower end | is 
pointing south; and when the hunter goes straight out from his | 
house, then he puts the cedar-stick on the rock (pointing away from 35 
the door); and when he | goes north, he lays the cedar-stick (pointing 
north); and when | he goes back into the woods, he puts the cedar- 
stick pointing backward at | one side of his house. | 

In the same way are the marks which he puts on the| ground about 
which { talked first. || 

This is only done by the hunter when he dreams of making love to 40 
a| living woman. When he dreams of making love to a dead woman, | 
he knows that he will not catch any animal. This is the same | dream 
for the hunter and trapper; for when | the trapper dreams of making 
love to a living woman, || he knows that scmething will be in his trap, 45 
and he at once goes to | look at his trap to take out what is caught in it; 
and when the | trapper dreams of making love to a dead woman, he 





Wa, gil*mésé tledzek!wa L!asandfyasa g’Okwasa hainu!énoxwé 27 
axés hinat!aédzasé. Wa, gilfmésé méxela neExwalaxa genEMaxa 
dgti‘la begwanrma, wi, la k‘ leds gwéx‘‘idaas nélaxés genbmax laLé 
hinaviat qaés 6k'é méxa‘ya qaxs A‘maé héx‘tidaem Lax‘tilila qa‘s li 30 
aléxtwida. Wai, gil*mésé lalawtlts!a laxés g-okwaxs laé dag flxLa- 
laxa gilt!a x0k" k!wa‘xLa‘wa qa‘s kat!rlsés dbafyas lax max'sta- 
‘lasas tlex‘flasés g’Okwé, gwébala laxa Limmatisé, la gwagwebala 
laxa ‘neldzé. Wa, gil*mésé lana hini!énoxwé cE nEqawitasés 
eokwé la fat imiotan k!wa‘xLa‘wé laxa gwilaasa.! Wa, gil*mésé 35 
gwagwaaga laxa gwinakwé laé k-at!alotsa k!wa‘xtatwe. Wa, g‘fl- 
emésé aaLaaga laxa avlé laé kat!alotsa k!wa‘xnatwé aLebala lax 
ipsanafyasés g'dkwe. Wa, héemxaawisé gwila xtiltafyas laxa 
dwinak!iisé laxen g‘ilx'dé gwagwéx's‘alasa. 

Wa, lex'arm hé gweg" ilatsa hini!énoxwé yixs méxelaé nexwialaxa 40 
qitila tsimdaqa. Wa, gtl*mésé méxela nexwalaxa la tel tsedaqa, 
wi, li q!4nelaxs k'!eAsiLé yanems laxa g‘ilg-admas, yixs ‘neEmax‘is- 
émaé méxa‘yasa hanu!énoxwé LE‘wa k'!elk:!elk'!énoxwé, yixs gvil- 
emaéda k‘!elk'nlk'!énoxwé méxeEla nexwalaxa q!tla ts!edaqa laé 
q!atklagé lamm mits!4wés k‘lelg-ayo. Wa, héx'‘idat‘mésé la do- 45 
qwaxa k‘!lelg‘ayowé qa‘s kliilséx mits!4was. Wa, gil*mésé k:!rl- 
k'lelk'!énoxwé méxela nexwalaxa {e‘lé ts!edaqa; wi, la q!aLe- 

1 Straight down to beach. 
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48 knows | that his trap did not catch anything, and that his trap is 
broken by a large animal. | That is the end. || 


Means oF Havine CHILDREN. 


1 [We will talk about the means of making a woman have children. | 
There was T!at!=ndzid, who had been married eight | winters to his 
wife, and his wife had never been pregnant; | and this is what he 

5 said:—] Now,I have been married eight || winters to my wife, and she 
has never been pregnant. | I am sorry; for that was the reason | I 
married, that I might have children. Then I went to the Koskimo, | 
and I told the old man Qwa‘xiladzé that I | felt badly because my 

10 wife had not been pregnant in eight || winters. Then Qwa‘x‘iladzé 
laughed. He | said:' ‘‘O my dear! listen to me, and I | will inform 
you. Just listen! When I first | married Born-to-be-given-Pres- 

15 ents-First, she | got no child, and I had her for my wife four winters. || 
Then I was really sick at heart. | I invited the experts in medicine 
of the first Koskimo; | and I spoke, and said, ‘O you experts in 
medicine among the | Koskimo, listen to me! I pray you, have 
mercy on me, | and treat my wife so that she may have children.’ 

20 Thus I said to || those experts in medicine among the Koskimo. 





48 laxés k'!elg-ayixs wkyOLaé LOxs L!énkwaasa ‘walasé g-ilg-admasés 
k'lelg-ayowé. Wi, lamm laba. 


MeEAns oF HaAvina: CHILDREN 


1 [Gwa’gwéx‘s‘alatens 14’xa ba’wék!ilfyd qa bEwé’x‘widésa ts!z- 
da’qé. Wa, hé’*maé T!a’t!ents!idé, yixs la’e ma‘igt‘na’/Fenxélaxa 
ts!n°wii/nxé grg‘a’tsés genk’mé. Wa, la héwa’xa bewée’x‘wida. 
Wi, g’a’més wa'tdemseg"a Hé’*maaxg‘in 1é’g‘in la ma‘igiifna’- 

5 Kenxélaxa ts!e‘wii/nxé gng‘a’tsen la genk’ma. Wa, la héwi’xa 
bewé’x‘wida. Wa, la ts!mx-tlen na’qatyé qaxg‘in hé’méq la’gila 
geg’a’dex"id qun xt’/ngwadex“idée. Wa, Inn la’xa God’sg:imoxwé. 
Wa, len né’taxa Gaal Qwatx: fladzé, yisEn na’qa‘yaxs 
‘ya’x'se’maé qan’n genn’maxs k'!é’saé bewée’x‘widxa la ma‘igi- 

01 ‘na’Ifenx ts!e°wt’/nxa. Wa, la dali’dé Qwa*x‘i/ladzé. Wa, la 
‘né’k'a:! ‘“““ya, a’dats, wé’g" aka &’sLEla hoé’lat g’a’xEn, qEn ts!é- 
k'!a/Felak'asadLt. Wé’LEla ho’Lélak‘astot. Wii, hé’k-as*maéxg-in 
la’k'asaék’ gEg‘adk-atsOx Goatiaxas kw eslniee Wa, 1a’k-ason6 
k!é’as qp’Ixéla; wa, la’k-asen md’x‘tinxélaxé ts!E*wE’/nxé gEg’a’d- 

15 katsono; wa, 1a’ Si: A’lak lalakas ts!ex‘i’len n&’qék-asé. Wa, 
la’k'asen La’laxé witwa’nd‘lénoxwasé g'i’lk-asda Go’sgimoxwa. 
Wi, len do’t!ng‘atta. We, lak-asrn ‘néx’a: ‘ya, witwand‘lénoxs Gos- 
gimox*. Wi’k‘astela ho’LélaLoL 4’sa‘yOLEnLOL qak’é’sds wa‘xa’ds 
wa’nolidk‘asxkn geEnkE’mk‘aséx qa qzn’lxélé‘sox,’ ‘né’x’k-asEnitax 

20 witwa’nd‘lénoxwasé Gd’sg‘imoxwe. Wa, 1a’k-aslaéné do’t!ng:a‘té 





1 The following is spoken in Koskimo dialect. 


Boas] BELIEFS AND CUSTOMS 645 


Then one of them spoke, | and said ‘O Chief Qwa‘x’iladzé! | let 21 
Born-to-be-given-Presents-First go out of the house, else | she will 
hear what we are talking about here.’ Then | Born-to-be-given- 
Presents-First was driven out. | 
_ “As soon as she had gone out, the expert in medicine spoke, | and 25 
said, ‘O chief! go and | send the little children to search for one | 
male lizard and also for one female | lizard. They shall be husband 
and wife; and as soon as || they have brought them, you must take 30 
them and put them together, chest to chest, | and tie them together 
in that way,.while | they are still alive. Then tie them on the right 
side of your | waist, and let them be there thus for four days. | 
Then untie them and || take some food; and I chewed it. | 35 
“Then I took the fore-feet of one of the lizards | and put them into 
the food, and I chewed it again, | and then I put it down on the 
floor of the house; and then I also | took the hind-feet of the lizard || 
and put them into what had been chewed. Then | I put it down on 40 
the floor of the house. Then I did the same with each one. | Then I 
took it up, and I took the fore-feet, | both of them; and I chewed 
them together | with the food, and I put it down on the floor of the 





‘nemo’xwée. Wa, la’k-as‘laéné ‘né’x'a: “ya gi’gi*ma, Qwa‘x'i’ladzé, 21 
wi’g'ELElax'6nd 18’welsk‘asLox G-a’laxaa’kwé‘lakwax, 4’Lak-asond 
wuLFla’ li’xens do’dnt!alag‘flilmmk-a’sax.’ Wa, la’k-as‘laéné k-a’- 
fyasokwasé G'a’laxaa’kwé‘laxwé. ae 
“Wa, gi/l'em‘laéné 1a’wels 1a’k-asé do’t!ng-actk'asé wa’nd‘laéno- 25 
xwe. Wa, la’kas‘laéné ‘né’x'a: ‘ya, g‘i’ga°ma, wi’kastela ‘ya’- 
lax‘idk‘asiEsé g‘i’/ng‘ind/nemk‘asbédzatwa qa 1a’k-asésé* &/lix ‘nw/m- 
k-asa wi’seEm gwa’lasa. Wa, hé’kas‘méséné ‘nn’mk‘asa ts!nda’x 
gwa’lasa. La’k-asténé ha’yasek‘Alar. Wa, gi/lk-as‘emixaéné 
g-a/xk-as~t qak‘a’stesond 4x‘é/dk‘asteqéné qak‘a’ts ha’qodk-asao- 30 
saq. Wa, la’kasLaxaas ya’Lodk‘asteqéné qaxs hé’k‘as‘maéné 
a/lék-as q!tla’. Wa, la’k-ats yi’l®aLHlo’ts la’k-asxds hé’tk:!oden6- 
dza‘yéx qpna’sa. Wa, la’k-asLexaé m0’p!enxwa‘sk‘asLé ‘na’lis 
hé gwii’lavéné. - Wii, la’k-asLaxaas qwe’f‘idk‘asLaqénée. Wa, 1a’k‘ats 
ixte/dk-asxé ma/émalék!wémak'asé,’ qak‘a‘sen mi’léx‘widaéx. 35 
“Wa, la’k-asmn 4x‘édkasxé ma‘lé’ afyaso’kwatsé gwa’lasé qak:a’- 
sEn a’x‘mqés la’kasxé ma/‘malék!wema qak‘a’sen 6/t!édé ma/lé- 
xwidk-asqéné. Wiis, la’kasxazn &x‘a’lilaqené. Wa, 1a’k-asxat!en 
e’/tléd &x°é’dk-asxé ma‘lé’ g°d’g-meutyd’sé gwa’lasé qak'a’sEn 
6/tlédé a’x*rqis la’k‘asxen 1a’k-asé ma’lékwasdkwa’sa. Wa, la’k‘a- 40 
sEn &x°/lilak‘asag. Wa, la’k‘asxat!en hé gwé’x‘‘idk‘asxé ‘nkz/mé. 
Wi, lan’mxat!en 4x‘6/dk-asqéné qak‘a’sen &x*6’dk‘aséx a‘yaso’- 
kwasas, yik'a’sxé ma‘lée’. Wa, la’kasmn 6’t!éd ma’léx*widqéné 
Lokwa’sé ma’*‘malék!wéma. W4A, 1a’k'as’emxamn  4x‘a’lilaqgéné, 
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45 house. || Then 1 took the hind-feet of the other one, | and I chewed 
them also with the food. | Now I had finished four mouthfuls. | 
Now they were on the floor of the house. Then I called my wife, 
and I | asked her to eat what had been chewed; and she chewed it 

50 and || she ate it up. Deinde | in cubiculum vocavi uxorem meam. 
Deinde nos in lecto collocavimus. | Ego iacui ei in dextra parte et 

55 cum ea concubui. Postquam | perfeci, non sivi || uxorem meam se 
illo die commovere et sivi eam femina illo die distinere | et supinam 
illa nocte recumbere. Menstruare quidem modo destiterat. | Num- 
quam rursus menstruavit. Tum | facta est praegnans. Then she 
had a little boy. | She first had a child when I had been married || 

60 five winters to my wife;| and now I had this child, Melnéd.” 
Thus said the chief, | speaking the Koskimo language. | 

: At once I went home, and I was already looking for | lizards on 

65 the trail of Gwadzé. I found two—a || female and a male lizard. 
At once | I tied them together, chest to chest, and I tied them to my 
belt | and put it around my waist, and I kept them on my right 
side. | I went home to Newettee. I arrived there where | I had left 
my wife. For two days I kept the lizards || on my waist. Statim 








45 Wa, li’k-asmn &x‘é/dk‘asex a‘lemxLa/‘ya g°6’gnegtifyo’sé ‘nE/mé 
qak‘a’sEn é’t!édé ma’lex‘widqéné Lokwa’sé ma’‘malék!wéma. WA, 
la’‘k'as gwa’ta, la’k-as*emxaéné m6d’sgemé ma’léx"sE‘makwé 1a’k‘as 
Axé/Ik'asa. Wi, la’k‘asmn wél‘a’/liixen genn’mé. Wa, 1la’k-asen 
axk'la’/lak‘asqéné qak‘a’saés ma’lex*widxé ma/lég‘ikwé. Wa, 1a’ 

50 ktaséné ma/léx‘widk‘asqéné. Wai, 1a’k-aséné ‘wilq!esaqéné. Wa, 
la’kasEn Lé'Its!4lilak-asxmEn genk’mé. Wa, 1a’k‘asmnu®x" kti’Ix-‘id- 
kas Lefwé/né. Wi, hé’k-asen ktilx‘idk-asé hé’tk !otaga’/ wa‘lita- 
sen genk’mé. Wa, la’k'asenu‘x" gexwi'da. Wa, g'i’lk-as*mésEn 
ewa'tkas gexwa’ LEfwo'né; wi, la’kasen k'!é’*yas ‘néx’ qa 

55 Le’ktlitésen gEnk’maxé ‘ni’la qa 6’kwas‘méséné sn/nba ‘yita’taxé 
‘na'la tle’git Lefwe né’/gitkwé, yi’xé hé’kas‘maéné a/lék'as gwal 
klatté. Wa, la’k-as hé’hék-a @’t!éd k-!al°é’da. Wa, 1a’k-as*méné 
qrlxk'!aé’s‘idk'asa. Wa, 1a’k-as*‘méné qn’lxélax“‘id, yik'a’tsé ba’ba- 
gimé. Wa, a’tk'as qn’lxadpx"‘idk‘asg‘anu‘x" 1a/k‘asaéx’ sEk:!a’ 

60 xfenxélaxé ts!pfwt/nxé ga’k dla LOokwaé’sen génn’mk‘aséx. Wai, 
la’k‘as'maég'in qr’lxadk‘atsox Mn’Inédéx,”’ ‘né’k-éda ° g'i/gimatyé 
la’xés go’tslalaéna‘ye.' 

Wa, hé’x“‘idaf‘mésEn oax néi’/‘nakwa. Wa, gwa’trla‘méseEn a’lixa 
wa'lasé la’xa t!@x‘t/lis Gwadzr‘ye’. Wa, len q!a’xa ma‘té’, ‘ne’ma 

65 tsteda’qé, ‘ne’ma begwaé’nEmé 1a’xa gwa’lasé. Wa, hé’x-tida‘mé- 
sen ha’qodeq qrn ya’Lodéq. Wa, len yil‘n’/nts la’xen wtisé’gand, 
len wusée’x“‘its. Wa, lan’m axa’ta la’/xen hé/tk:'!odenddzatyé. Wa 
lmn ni’‘nakwa lax Xti’mdasbe. Wa, la‘mmn 1a’g'aa laq, yixs 
a/mléxwarn genE’mé lag. Wai, la ma‘tp!n’nxwa‘sé ‘na’lisa gwa’- 





1 The following is again Kw‘ag-ut dialect. 
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voluit | uxormeautsecum luderem. Deinde eam rogavi, et | ‘“Quan- 70 
do,” inquam, “menstruavisti?” sciebam enim eam tum menstruare. | 
‘‘Menstruo,”’ inquit, ‘‘quattuor iam dies.” Deinde | statui cum ea 
illa nocte non coire. || Cum uxor mecum ludere conaretur, | iratum 75 
me simulavi. Deinde duas noctes dormii. | When the lizards had 
been on my waist four days, | I took a biscuit and chewed it. 
and I took the | lizard and cut off the fore-legs of the one, the 
male. || Then I put them in with what I had in my mouth and 80 
chewed them. When I | had done so, I put it (what I had 
chewed) down on the floor of the house, and I again took a biscuit | 
and bit off a piece; and I cut off the hind-feet | of the lizard and put 
them in with what I was chewing. When | I had finished, I bit off 
again a piece of biscuit; and I cut off || the fore-feet of the female 85 
lizard, and I chewed them with the biscuit, | and I put (what I had 
chewed) down on the floor of the house. Then I bit off another 
piece of | biscuit, and I cut off the hind-feet of the lizard and | put 
them in with the biscuit I was chewing. Now there were therefore | 
four piles of chewed biscuit on the floor. || 

Then I called my wife to come to the place where I was sitting. | 90 
She came at once. I put my arm around her, and I gave her | one 
of the pieces of biscuit. I told her to eat it. | She ate at once the 








lasé Sxa’ta la’xmn qmna’sé. Wai, hé’x*‘ida‘méskEn gEnkE’/mé ‘néx’ 70 
qEenu’x" ama’lox'widé. Wai, len wiita’q; wa, len né/k'a: ‘ We’- 
laqwas 6’xEnté,” qa®xg’in q!&’Lela‘még'aqéxs @’xEntaé. Wai, la 
‘né’k'Exs: la’e mo’p!enxwa‘sa ‘na’lis la 6’xenta. Wa, lmn [a- 
k!wé’masa’masxEn na’qa‘yé qmn k !é’sé nexwa’lax“‘id LE‘wé’xa ga’- 
nuLé. Wa, wa’x*mésEn genk’mé ar/mlq !en‘wa g’a/xEn; 4/*mésEn 75 
1a’wisbolaq. Wii, hé’t!mn la ma‘tp!n’nxwa‘s hé’la mé’xé6. Wai, 
lak’m m0’p!enxwa‘sé ‘na’liisa gwa’lasé 4xa’ta la’xg‘in qena’sik:; 
wa, len &x‘6’dxa bi’sgité qmn ma’léx‘widéq. Wa, len &x‘6’dxa 
gwa’lasé qen t!6’soddéx e‘e’*yasi’sa ‘ne’méxa wi’seEmé. Wa, len 
a’x*mqas 1a’/xen la h&d’/msgemésE‘wa qen ma/léx‘widég. Wa, len 80 
ewal ma'lékwaq; wii, len &x‘a/litaq. Wa, len é’t!éd ix*é’dxa bi’s- 
gité qen 6’t!édé qr’mx‘wid laq. Wii, len t!d’sddux g‘d’g'ngi- 
éyasa gwa’lasé qen &’x‘Eqés la’xen la ma’‘lékwask‘wa. Wa4, 1a’xaé 
gwa’la; wii, len é’t!éd q!e/mx‘widxa bi’seité: Wa, la’xamn t!d’s0- 
dex e‘e‘yasi’sa ts!Eda’qé gwa’lasa qen ma‘léx*widéq LE‘wa bi’s- 
eité. Wa, len é’t!éd ax‘a’lilaq. Wai, len @’t!éd q!e’mx‘*widxa 
bi’sg ite. Wa, laxarn t!o’sddEx g’0’g'ngu‘ydsa gwa’lasé qEn a’x‘E- 
qés la’xen la ma’lekwasr‘wa bi’sg‘tta. Wa, laz’m ‘wi’‘la. Larm 
mosgEma ‘mEx"mpgwi'lé ma’légrk" bi’sg‘ita. 

Wa, len xée“lalaxen genn’mé qa ga/xés la’xen k!waé’lasé. 90) 
Wi, hé’x*‘ida‘mése oi’/xa. Wa, len k-lip!mxd’deq. Wai, len ts!a’sa 
‘ne/msgemé liq. Wa, len ‘né’k'a: ‘Himx*‘i’dasxwa bisgfté’x.’ 
Wi, hé’x*tida‘mésé ‘wi‘la himx‘i’/dqéxs. m6’ sgemaé. Wai, len vél- 
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95 four pieces. Then | I called her into my room || and barred the door. 
Peccavi, | nam uxori in sinistra parte me posui. Deinde | cum uxori 
mea concubui. After I had done so, I spoke | and said, ‘‘O my 
dear! don’t wish to move about this | day and night; just lie on 

100 your back with legs extended.’’ Thus said I || to my wife. | 

Then she obeyed me; and my wife said that she | guessed that I 
was treating her with medicine, that she might have a child. | Pos- 
tea menstrua | uxoris meae destiterunt. Praegnans erat et puellam 

5 peperit. | Etenim in sinistra parte jacebam dum cum uxore | con- 
cumbebam. Quare infans erat puella. Now 1 | had a child; and I 
believe in the medicine, for my wife never | had had a child for 
eight winters. I | gave her the medicine and she was pregnant at 

10 once and when | we had been married nine winters we || had a 
daughter. | 

The girl was four months old when my wife was pregnant again, | 
and she had another girl. | Now we have been married sixteen 
winters, I and my wife, | and we have four children, all girls. Eight || 

15 winters we had no children. Now for eight winters we have had | 
children. The only reason why I am sick at heart is that the children 
are all | girls, for there is no boy. [Thus said | T!at!endzid of the 
Seaward-Dwellers.] | 





ts!alétaq 1a’xmn g‘aé’lasé. Wa, gil’mésEnu‘x" la lats!4’lita; le’- 
95 gin Lené’x‘idxa t!éx‘f/liismn g'aé’lasé. Wa, la‘mEen Lé’xteqilila, 

qaxg‘in hék: kii’lx-‘idaa’sé gemx4’gawalilasen genE’mé. Wa, len 

nExwa’lax“‘id LESwengEnEmé6. Wii, len gwila. Wa, len yaq !mg'a‘ta. 

Wa, len ‘né’/ka: “‘ya, a’dé, gwa’la ‘néx’ qas ya’/‘wixililéLosxwa 

‘nilaLéx Letwa ganuLéx. A’nmuns t!é/g'itnon ‘yila’/laL,” ‘né’k-En- 
100 LaxEn gEnE/mé. 

Wii, la na/nagégi g‘a’xen. Wai, la ‘né’k-en genke’maxs In‘ma’é 
k'd’ten lazm peEta’q qa bewé’x‘widés. Wa, la‘mé gwal é’xentEen 
genE/mé 1la’xéq. Wa, la‘mé bewé’x‘wida. Wa, la ‘ma/‘ydlitsa 
tsla’ts!edagemé. Qéi/Laxg‘in gemxagawa‘lilég‘axg’in lék: nexwa’- 

5 laxid LE‘wE’n genn’mé, la’gilas ts!a’ts!edagemé. Wa, la‘mn’n 
xt/ngwadex“ida. Wii, la‘mEn 6’q!tis‘idxa peta’ qaxg‘in héwi’xék- 
brewé’x‘widimasxEn gEnE’maxa ma‘igtnaé’Enxé ts!E*wti’nxa. Wa, 
len pit!é’deq; li hé’x*idamm brwé’x‘wida. Wa, len na&/nema- 
x‘enxélaxa ts!efwii/nxé ha’yasek‘alaxg‘in li’g-anu®x" xti/ngwa- 

10 dex“itsé ts!a’ts!ndigkmé. cai 

Wa, hé’mis 4’lé’°s mo/sgrmék‘fléda ts!4’ts !mdigemaxs la’é é’t!6- 
den genk’/mé brewé’x‘wida. Wi, lan’mxaé ts!a’ts!edagema. Wa, 
la/nufx" q!atlax‘n/nxag‘dewilaxa ts!pfwii/nxé gak‘d’/la LE‘wEn gE- 
nE/mé. Wa, la mo’ktin sa’semé ts!é’daxsi. Ma‘tgii‘na’ienxa ts!n- 

15 ‘wtt’nxé k:!ea’s sa’srma. . Wa, lanu®x" ma‘tgt‘na’iEnxa ts!ESwti’nxé 
la si’seEmnokwa. Wi, lé’x‘a‘més ts!enE/msEn n&’qa‘yaxs ‘na&’xwa- 
‘maé ts!é’daqren s&’spmé, yixs k:!eA’saé ba’baguma. [*né’k'é Tla’- 
t!ents!édésa Lla’Llasiqwala.] 
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The woman has not had a husband for a long time, when she is 
with child;,| and when she thinks that she is with child, both of 
them at once | are careful. | 

Her husband takes nothing that he sees.|| that is hurt by a man, 
or a bird with blood on its head, or | a.seal with blood on its head 
or with singed hair. He and | his wife take a little of it, and hide 
it at a dry place under | a cedar-tree. They leave it Hee until the 
child of the woman is born. | I have forgotten this. When he first 
wipes off with soft || shredded cedar-bark the blood of whatever he 
‘sees, he carries it to his house; | and when his wife is lying down, he 
asks her to sit upon the floor; | and when she sits there, the man 
begins at the back of his wife’s head, | holding the bloody cedar- 
bark, and passes it down | her back; and as he is passing down the 
cedar-bark, he says, || ‘‘This would happen to you.” He does this 
four times, | passing the bloody cedar-bark down her back, and says 
four times, “This | would happen to you” (he means to the child 
that she is bearing); and when | this is done, he goes and hides it 
at a dry place under a cedar-tree. | 

The man also takes the tail of a deer, and || the ends of the four 
arms of an octopus, and the tip of the tail of a snake, | and the feet of 





BirtTH 


Wi, k'lést!a giila lawadéda ts!mdaqaxs laé brwéx‘wida. Wa, 
gil'mésé dq!tis‘id lanm bewéx‘widéda ts!mdaqaxs laé héx‘idanm 
‘naxwa aék-ila. 

Wai, lazm k:!eis k:!és 4x*étsdsa la’wtinkmé laxés dox‘waelé laxa 
yilkwa‘yasa begwanemé LE‘wa Elktimala ts!ék!wa; wi, hé*misa 
mégwate Elktimala Loxs ts!eEx’asrwae. Wa, ha‘stamm 4x‘édaatsé 
LE‘wis genEmé, yixa la‘wtinemé, qa‘s lai q!tilatelsaq lixa lemwa- 
gaya wélkwé. Wa, la‘mé héx:sil gwésé lalaal lax inaiydldemrasa 
ts!ndiqé. Wa, héxoyen i!eléwesdxs g‘il'maé déx“‘itsa q!oyaakwé 
k-aidzekwa lax rlkwisés dogitlaxs g'axaé dalaq laxés gokwe. Wa, 
gilfmésé qelgwilé genemasexs laé axk:!alaq qa k!wag-alilés. Wa, 
go {l'mésé k!waéinxs laéda begwanrmé g‘iigitela lix dxiaata‘yasés 
genEmé daxsgeméxa El‘plktila kadzukwa, qa‘s lanaxwé hixela 
lax ddzdxsdp‘yasés genpmé. Wai, lat‘mé ‘nég‘Etewéxs laé nisa 
k-adzekwé; ‘ Yiinms heainedand Wai, la‘mé mop!Ena nox"™no- 
kwasa elerlktila kadzekwa. Wa, laxaé mop!mna ‘nék'a: ‘‘ Yirms 
héyolaxsdox,” laxa boxwatyas genemas nox"sds. Wi, gvil’mésé 
gwalexs laé q!tilatelsaq lax lnmwaga‘yasa wélkweé. 

Wai, hé'mis ixsdsa begwainrmé dayoxsda‘yasa géwasé, LE‘wa 
mowé dzédzrlemx'sidzésa t!eqwa, LE‘wa dbafyas Oxsda‘yasa sé- 
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22 atoad. All these he keeps; | and he passes them over his wife when 
she gives birth to the child. | 
And when his wife has been with child for nine months, the man | 
25 walks continually, He goes into the house || not fast; but when he 
goes out, he jumps | out. | 
And wiied his wife feels that she is going to give birth to the child, 
he asks | an old woman to act as midwife for her and to take care of 
30 her . |And when thé old woman comes, she at once asks || the woman 
to lie on her back, knees up, with spread legs. | When she does so, 
the old woman feels of her | abdomen [to ascertain] the position 
of the child. She takes | perch-oil and rubs her hands with much 
of it, and she rubs over | the abdomen of the woman from below 
35 the breastbone || to the groins. After she has done so she sits still | 
and waits. The man meanwhile is running about quickly. | He 
goes very slowly when he enters a | house, and he is very fast when 
he comes out. Now the old | woman takes the ends of the tentacles 
40 of the octopus and the || deer-tail and the snake-tail and the toad- 
feet, | and also four chitons; and she takes four | shells cf (medium- 
sized) clams, and puts them down next to the fire. | First she takes the 
tongs and picks up the deer-tail | and puts it on the fire. When the 





21 temé; wi, hé‘misa g’Og'Egtiyasa wtiq!isé. Wa, hé‘stamrm 4xélax'sé, 
qa*s noyoLexés gEnNEMe qo mayolidLo. 

Wi, giltmésé hétogwilé gEnEmaséxs laé hamenadie méda bieraae 
nEmé la yaxiflala qisa. Wa, gil‘mésé laéx laxa g*okwaxs laé 

25 k:!és yinérexs laé laéra. Wa, g-il’mésé g-axAwiilsexs laé dzElx-E- 
wElsa. 

Wa, gil'mésé p!ép!mxwélé genemaséxs laé ixk'!alaxa mamayil- 
ceiaentescti q!tlyax" ts!ediqa qa lis mamayiltsilax gEnEMmas. 
Wa, gil'mésé lida q!tlyakwé ts!mdiqrxs laé héxtidamm ‘xk: !alaxa 

30 ts!edaqé qa tléx‘alités k'!osala; wii, hé*mis qa ‘yilalés. Wa, g‘il- 
‘mésé hé gwaéléda ts!mdaiqaxs lea plaxtwideda q!tlyakwé ts!ndaqéx 
tek lis lax gwaédzasasa g‘ininemé. Wa, hé‘mis la &x‘édaatséxa 
dzék!wisé, qa‘s q!elq!elts!anmndésa q!énemé, qa‘s li LextitsEmés 
lax trk:lisa ts!fdiqé g’iyabala lax benbatyas ~!msmak!tbands 

35 lag-aa lax na‘xwas. Wa, g’il‘mésé gwalexs laé szlt!alita. Wai, 
lafmé dlastogwalita. Wa, lanmiéda begwainrmé 4lax“id la yax‘i- 
‘lilaxs qisaé. Wa, la‘mé Lomax"‘id laxal sxltataxs laé laex laxa 
gookwé, qa‘s Alt!mqnléxs g’axaé étewiilsa. Wai, la*méda q|iilya- 
kwé ts!edaq 4x‘édxa dzédzelemsidza‘yasa teq!wa LE‘wa dodyoxs- 
da‘yasa géwasé, LE‘wa OxsdE‘yasa sélemé, LE‘wa g‘dg‘igiiyowasa 

40 wiiqlasé, wii, hé*misa mdsgemé q!anisa. Wa, la ix®édxa mowéx- 
‘La xflaétsa g'iwéq!anemé qa‘s mExEndliselés lixa lmgwilé. Wa, 
hémis gil Ax*étsdséda ts!ésiala qa‘s k!ip!édés laxa doyoxsda- 
fyasa géwasé, qa‘s aaxLalés laxés Imgwilé. Wi, gil‘mésé ts!Ex-1- 
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hair begins to burn, || she puts the burnt hair into one of the | clam- 
shells. When she thinks it is enough, she passes the | deer-tail up 
and down the back of the woman, who is sitting up. | She does this 
four times; and she says four times, | “This would happen to you;”’’ 
and after she has done so, she throws it into the || fire. She does this 
with all the other things; and when they | all have been burnt to a 
crisp, she pours some water on the remains of the deer-tail. | After 
doing this, she stirs it, and then she lets | the woman drink it. Then 
she takes the burnt tentacles | of the octopus and pours some water 
over them, stirs them, || and gives it to the woman and lets her drink 
it. | 

Then she takes some perch-oil, pours a little of it on the | burnt 
snake-tail, and she does the same with the | burnt toad-feet. She 
stirs it, so that it forms a paste, | and rubs it on the stomach of the 
woman, first the || snake and then the toad, so that her stomach is 
blackened. | When this is done, she takes water and pours it on the | 
burnt chiton, and stirs it until it is watery. When | the birth- 
pains come often, the old | woman takes the chiton water and gives 
it to the woman to drink; || and after drinking all of this, she waits to 
see what is going to happen. When | the pains come in quick 
succession, | the old woman pulls up her petticoat and places her 





déda h&brsas laé Axtslalas ts!lax‘motas habrsas laxa ‘neméx La 
xalaésa. Wa, gil’mésé k‘dtaq larm hétaxs laé no6x‘witsa ts!ax’- 
moté doyoxsdésa géwasé lax awig'afyasa ts!edaqaxs k!waélaé. 
Wai, lanmxaé mop!znaxs nias. Wa, lixaé mop!ena ‘néka: ‘“Ya- 
Ems héydlaxsd6x.” Wi, gil'mésé gwalexs laé ts!ex_tEndnq laxés 
Ingwilé. Wa, li héstamm gwéx‘‘idxa wadkwé. Wi, g‘il‘mésé ‘na- 
xwa la ts!dlktixs laé gtiq!mqasa ‘wapé laxa ts!ots!almoté doydxs- 
désa géwasé. Wa, gil*mésé gwal xwétaqéxs laé naqamats laxa 
ts!mdaqé. Wa, la‘mé ét!éd Ax®édxa ts!dts!almotasa dzédzelembal- 
ts!anafyasa teq!wa, qa‘s gtiq!eqésa ‘wapé laq. Wéa, laxae xwét!e- 
deq. Wa, laxaé ts!is laixa ts!ediqé, qa nax‘idéséq. 

Wai, la Ax*éd laxa dzék!wisé, qa‘s xanlaqé gtiqleqas lax ts!d- 
ts!latmotas OxsdE‘yasa sélemé. Wa, laxaé hérm gwéx*‘idxa 
tslots!almotas gog‘Egiiyasa wiiq!isé. Wii, la xwet!édeq qa grn- 
k-és. Wa, li dzmx‘semts lax tek:liisa ts!edaqé. Hémm graléda 
sélemé. Wai, li mak-fléda wtiq!isaq. Wa, a‘mis la ts!oté tek: las. 
Wi, gil’mésé gwalrxs laé Ax'édxa ‘wapé qa‘s giiq!mqés lax ts!d- 
tslatmotasa q!anasé. Wa, li xwét!édeq qa ‘wapalés. Wa, gil- 
‘mésé nEnxwaakilé séx’séx’aéna‘yasa g‘indnemaxs laéda q!tlyakweé 
tsledaq &x‘édxa q!ana‘stala ‘waipa qa‘s naqimasés laxa ts!ndaqé. 
Wi, gil’mésé ‘witla nax‘idqéxs laé ét!éd dlastogwalila. Wa, gcil- 
émésé LOmax’id la neEnxwaakiilé séx’séx‘aéna‘yasa g’inanEmaxs laé 
néxostodéda ql!tilyakwé ts!mdaiqxés ‘saxsdafyé, qa‘s dzéxwaliléxs 
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68 legs | on the floor as she sits down. She takes much soft shredded 
cedar-bark and | places it between her knees; and after this has 
70 been done, || she calls the woman to sit on her knees. | The woman 
has her legs outside of the thighs of the old | woman, and the old 
woman puts her arms around her. The | old woman puts her arms 
around the waist of the woman; and when the child is about to be 
75 born, | the old woman blows down each side of the neck || of the 
woman; and after the child has been born, she tries to get the | 
afterbirth; and when it.does not come quickly, she takes a small 
dish | na places it in front of the woman, and she puts her finger 
down her throat | until she vomits. Then the afterbirth comes out. |: 
80 Then the woman moves away, and they call her husband. || As soon 
as he comes, they take a knife, and twisted cotton thread | with 
which they tie the umbilical cord of the child. | After this has been 
done, they cut it off; and when it is off, they take a washtub | and 
pour it half full of water. Then the old | woman puts her left foot 
85 into it, and || she places the child on it so that it sits on the instep, | 
while she is holding it with her left hand. She washes it with the 
right hand; | and when this is done, she takes soft shredded cedar- 
bark | and wipes the child’s body with it. After this is done, she 
takes red ocher | and puts a little in its mouth in order to make its 





68 k!waélaé. Wa, li &x‘édxa q!énemé q!oyaak" k-adzekwa,: qa‘s 
ixolilés lax Awagawa‘yasés okwix'atyé. Wa, gil‘mésé gwalali- 
70 texs laé Lélalaxa ts!edaqé, qa lis k!wakaixéq. Wa, lafmé !a- 
Llasot!mnatyé g dg'Egttyawasa ts!edaqé lax é€wandlg-afyasa q!tlya- 
kwé ts!mdaqa. Wa, latmé k‘ip!exawa‘yéda ts!medigqaq. WaA; lida 
qtilyakwé ts!mdaq k-‘tboyrwéxa ts!mdagé. W4, gil‘mésé séx-‘idéda 
gininemaxs laé poxwots!odéda q!tilyakwé ts!edaiqux ‘wix‘sandlxa- 
75 wa‘yasa ts!edaqé. Wai, gil'mésée lawiyéda g-inanemaxs laé lalotlaxa 
maéné. Wa, gil’mésé k:!és gnydl gp’ Axexs laé 4x°étsE*wéda lalogtimé, 
qa‘s li k-igemlitas laxa ts!mdiqé. Wai, li gelx‘witsés q!wiq !wax’ts!4- 
nafyé. Wa, gil‘mésé hox‘widrxs laé lawiiyéda maéné. Wa, gil'mésé 
lawiixs laé Léqtlitxa ts!mdaqé. Wa, la‘mé ré‘lalasm*wée la*°winEmas. 
80 Wa, gil‘mésé g'Axexs laé 4x‘édxa k: !Awayowé LE‘wa mEdEkwe yawa- 
bedzowa. Wa, hé‘mis la yil*idxa ts!EyOxLa‘yasa g'inanemeé. Wa, giil- 
‘mésé gwalexs ces t!lots!edeq. Wa, gil’mésé lawéxs laé 4x‘édxa ts !4- 
ts!é, qa‘s giixts !odésa k-oxsta ‘wap He. Wii, la‘mé dzéx"stéda q ltilya- 
kwe ts!edaxsés gEmxoltsidzaf‘yé g*dgttyo laq. Wa, hé*mis la 
85 q!mkarzlodaatsésa g‘indnemé, qa k!walés lax Ayvie altsideaeete 
laé dalasés gemxdlts!ana*yé lagéxs laé kwisasés hélk:!ots!ana‘ye 
laq. Wa, g:il'mésé gwalexs laé ix*édxa. q loyaakwé k-adzekwa, 
qa‘s dégit!édés laq. Wa, gil‘mésé gwalmxs laé. 4x*édxa gtigum- 
yimé, qa‘s tobensés lag, qa halabalés k:!ix-‘itsa *yax: simé g-aés 
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bowels move, so that the bad things || in the belly of the child come 90 
out; and when this is done, she puts an | old blanket around the 
child. , Now, if it is a boy, it is called Tsaxis, | because it is born 
at Tsaxis, and that name is given to him. | 

_ When the child is ten months old, straps are put on him. Then 
his father invites | his tribe, and all the men go into his house. | 
They sit down and watch the singeing of the hair of the child; for 95 
they put | a comb under the hair of the child, take dried split cedar- 
wood, | and light the end in the fire. With these | they singe off the 
hair of the child. When it is all off, | they take the knee-straps of 
skin and put them around the knees, || and the ankle-straps of skin 100 
‘are put around the ankles, and | the arm-straps are put on and the 
wrist-straps. When this is done, | they put red ocher on the child’s 
head; and after this is done, they | put asilk handkerchief around the 
head. Then all the | men paint themselves with ocher; and after all 
this is done, || the father gives a silk handkerchief to each | man. 5 
After the father has given a silk handkerchief to them, he | says, 
“This is given by my child Déyad.’”’ Heisno longer called | Tsaxis. | 
[I have forgotten about the afterbirth of the child, which is kept in 
the house for || four days. Then the man takes | yew-wood and cuts 10 
one end of it so that it is sharp like | a needle. It is four finger- 





lax tek !asa g‘indnemé. Wa, gil'*mésé gwala lae q!enépsEmtsa 90 
p!nlp!elxamadzrsé laq. Wa, la‘mé Légadns Tsaxisé yixs babagt- 
maé, qaxs hié mayuLemé Tsaxiseé. Wa, la‘mé yala Léqzlasos. 
Wa, lai hélogwilaxs laé ktinxwédrekwa, yixs laé Le‘lalés 6mpaxés 

o Oktl6té, qa lis ‘wi‘laét lax g-Okwasxa begwanEmx’si. Wa, la‘mé 
‘maxwa k!tsémilxa la ts!mx‘iltsemdex sxE‘yis, yixs axabayaéda 95 
xXEgEmax sE‘yisa g‘inénemaxs laé ix‘étse‘wa lemxwa x0k" k!wa‘x- 
Lawa. Wa, la‘mésé méx*bentsd® lixa Imgwilé. Wa, hé'mis la 
ts!mx'Eltsemdayox sE‘yiisa g'indnemé. Wa, g‘il'mésé ‘witlixs laé 
ix*étsE*weda qéqEex'p lég'a‘yé k!tits!a, qa‘s qéqEx'p !ég'indayowé laq. 
Wi, laxaé qéqrEx’sidzentsdsa kitts! qéqEx’sidza‘ya, LESwa qé- 100 
qEx’sEyap!a‘yé, LE‘wa qéqeEx'ts!ana‘yé. WéA, g*il’mésé gwalexs laé 
qobrltsemtsE’wé x‘Omsasésa gtimsé. Wa, gil‘mese gwatmxs laé 
qex imtsésa silk’é lalaxwiwa‘ya. WéA, g*il’mésé gwalexs laé ‘naxwa 
giims‘idéda ‘naxwa bébegwinkma. Wa, gil*mésé ‘naxwa gwairxs 
laé Ompasé yax‘witsa ‘nal‘nemé silk lailaxwiwé’ laixa ‘naxwa 5 
bébrgwanrma. Wai, gil*mésé ‘wilxtosa silk’é lazlalaxwiwa‘yaxs laé 
‘nék’éda dmpé: “Hisdoxwa Déyadéxen xtindkwéx. La‘mox gwal 
TsaxisLa.”’ 

~Héxéien Leléwése‘wa maénasa g‘indnemé yixs g‘il‘maé mop!En- 
xwa‘sé ‘niliis xét lixa g*dkwaxs laéda begwinemé ix‘édxa 10 
Llemgq!é qa‘s k‘!ax*widéx ipsba‘ya qa éx'bés, qa yuwés gwex’sa 
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widths | long. When he finishes what he is making, he takes 
twisted | sinew of the black bear and the afterbirth, in the evening, 

15 and he pushes || the point of the yew peg into its hollow end, where 
the | umbilical cord has been cut off. When it is three | finger- 
widths in, he takes the | twisted sinew and ties it on. He ties the 
end of the | afterbirth around the end of the thing that has been 

20 pushed in and that is like a needle of yew-wood in || the hollow 
end of the afterbirth. He ties it as firmly as possible, | and it is 
in this way: | 





When this is . done, he takes an old mat and | wraps 
it around it. Late at night, when everybody is 
asleep | in the village, the man himself takes the 


25 clam-digging stick || and the afterbirth that has been tied up, and 
he digs a hole at a place where | all the men walk on the street. 
He | just wishes the old mat containing the afterbirth to fit into 
the | hole that he digs, and he puts it into it. He wants it to be 

30 one span | deep under the surface of the soil. || Then he covers it up 
and levels down the | soil. He takes a bucket with water and pours 
it | over it, so that it can not be seen that the soil has been moved. 
When this has been done, | he goes home. | .. . 





12 qienayowé. Wa, la modern laxens q!waq!wax'ts!ana‘yéx, yix 
‘wasgemasas. Wa, gil‘mésé gwalé axatyaséxs laé Ax°edxa mxEdE- 
kwé at!mmsa L!atyé Le‘wa maénéxa la dziqwa. Wa, li LEnLE- 

15 q!eqas éx‘bafyasa Llemq!é lax kwax"ba‘yas g‘Ax’saasas t!6ts!en- 
da‘yé laxa ts!myoxLa‘yé. Wa, gil’mésé la yidux"den JlaxEns 
q!waq!wax'ts!ana‘yéx yixa lalaéitsa L!emq!ixs laé 4x‘é¢dxa médz- 
kwe at!ema qa yilfarelodés. Wa, la‘mé yaLots lax dba‘yasa 
maénaxs laé L!engéLElé dba‘yasa hé gwéx’s q!Ena‘y6 L!emq!a lax 

20 lolp !mgE‘yasa maéné. Wii, la‘mé lalak!ttlaqéxs laé yiltarzlodeq 
ga gwiileg’a (fig.). 

Wa, gil'mésé gwalexs laé &x*édxa k-!ak:!obama, qa‘s q!Enép- 
enmdes laq. Wa, gil’meésé gila la ganoLtexs laé ‘naxwa méx‘é- 
déda g'dktilixs laé xamax“‘ida‘méda begwinzmé Ax‘édxa k:tilakwé 

25 LE‘wa q!enépsEmala maénaxs laé qas‘ida, qa‘s lai ‘laplida laxa 
hémeEnata‘mé qiyatsa ‘naxwa bébEgwainkmaxa t!ex‘ila. W4, latmé 
dpm ‘néx’ qa héldzeqnlésa k'!ak:lobanasgemala maéné laxés 
‘lapafyaxs laé &xbetents lag. Wa, la‘mé 4mm ‘néx: ga ‘nEmp!En- 
gik'Eliséxa dzeqwa laxens q!waq!wax'ts!ana‘yéx yix ‘walabrtel- 

30 dzasas; yixs laé dzemégendrq. Waéa, gvil‘mésé la ‘nemiak-fléda 
dzeqwixs laé &x‘édxa ‘wabrts!ala nagats!é, qaxs la gitiqrlsrlas 
laq qa k'!ésés 'wilx'es yawénkwa dzEqwa. Wa, g’il‘mésé gwalexs, 
e-axaé néi®nakwa laxés g-okwé. . . 
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Now I will talk about the woman, the wife of || the man, when she 35 
gives birth to her child. Then the man heats | some water; and 
when it is hot, he | puts a little oil into it, and gives it in a spoon to 
his wife. | He puts in front of her the hot water and the oil, and | his 
wife continues to drink it, || that the two ‘‘pillows” and the blood of 40 
the womb may come off. | Much soft cedar-bark is also given by the 
man to his wife | to sit on, and when it is soaked with blood | he 
changes it. Then he puts the bloody cedar-bark | into a basket. 
When the “pillows” come out and || the blood, and the child is 45 
four days old, | the man washes his wife in hot water, and she wipes 
her body with | soft shredded cedar-bark; and after doing so, | she 
throws the cedar-bark that had been used as a towel on the other | 
cedar-bark in the basket. Then the man goes up to the || rear of the 59 
house, and hangs up behind the post the basket with the cedar- 
bark. | There he leaves it to dry. After this has been done, | he 
cuts off the hair of his wife down to her neck. | When the umbilical 
cord comes off from the child, and he wishes | the child to become 
rich, he ties up. the cord and puts it || into a box in which he keeps 55 
his expensive copper. ‘Therefore | the child will be able to obtain 
coppers easily when he becomes really a man. | That is all about 
this. | 





Wa, la‘mésen gwagwex's‘alal laxa ts!mdaqé, yix gmnrmasa 35 
begwanremaxs laé mayul‘ida. Wa, la‘mé ts!elx"stag‘iléda begwa- 
nEmaxa ‘wapé. Wa, gil‘mésé ts!elx"stax‘idéda ‘wapaxs laé 
xaLiastentsa L!é°na liq. Wa, la ts!isa k‘ats!mnaqgé laxés genEmé. 
Wi, li hingrmlilasa ‘wabrts!alaxa ts!elx'sta LE‘wa Liéna. Wa, 
lafmé hémenilag‘fliltmé genmmas ‘ydsaq, qa halabalés lawik-ilisa 40 
maltsemé qéx‘qEnolitsa g‘indnemé LE‘wa Elkwa lax bAts!is. Wa, 
hé‘mis la q!énrm ts!ewésa bEgwainEmaxés gEnEMa q!énEmé q!6- 
yaax” k-adzekwa qa k!waxLawésos. Wa, g‘il’mésé Lex‘itsa Elkwixs 
laé tlayoq. Wa4, lanaxwé Imxts!dts laxa lexa‘yéda Elfelktla k-adzxn- 
kwa. Wa, gil’mése lawiyéda qéx‘qEndlisasa g’indnemé LE‘wa 45 
Elkwixs laé mop!enxwa‘sé ‘nalisa g‘indnemaxs laé ts!ulqwét!édé 
gEnEMasa bregwanEmé laxa ts!elx"sta ‘wapa. Wa, la dég-itlitsa 
q!oyaakwé k-adzekwa laxés ok!wina‘yé. Wa, gvil‘mésé gwalexs 
laé imxts!dyrEwé dégidanis k-adzek" laxa dkttya‘yasa kEl‘elktla 
k*adzek® tmxts!4 laxa Imxa‘yé. Wa, léda begwanrmé lag-osté lax 50 
Ogwiwalilasés g’dkwé, qa‘s li tex"*warElotsa k‘adzegwats!é lax 
Awap!atyasa Lamé. Wa, la‘mé lemxwaq. Wé, giilfmése gwalmxs 
laé tsExidEx sk‘yiisés gEnEMé, qa tsétsEg'indlxawakwés. Wa, 
latmé lawiiyé ts!pyoxiat‘yas xtindkwas. Wa, g°ilfmésé ‘néx’ qa 
q!éq!adés laé yilts!emdrq laxa ts!myOxLa‘yé qa‘s li gvitslots 55 
laxa giildasé g‘its!mwatsés la‘xtila Llaqwa. Wa4, hé‘mis lagitas 
hotemalé xtindkwixa Llaqwiixs laé dlax*‘id la begwanzma. Wa, 
la‘mé gwalwisLa laxéq. 
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TREATMENT OF INFANTS 


1 Washing the New-Born Child.—When the child is born, | it is 
taken out of the hole by the midwife, who cuts | the navel-string 
after she has tied the end with twisted yellow cedar-bark. She | 
takes a wash-basin and pours cold water into it. She || puts four 
stones, not very large, into the fire. Then the woman takes | well- 
sale yellow cedar-bark, and with it she wipes the body of the 
child, | so that what the midwife calls the “tallow” of the body of 
the child | that is just born comes off; and after she has wiped the 
body of the child, she takes | a pair of tongs and picks up one of the 
10 red-hot stones; and || the midwife speaks to the red-hot stone, and | 
says: ‘I pray to you, Supernatural-One, to give to our darling | the 
power to withstand sickness.” | 
And after she has finished her speech, she puts {the red-hot stone) | 
15 into the wash-basin of the child. Then she takes another || red-hot 
stone, speaks to it also, and | says, as she holds the child in the left 
hand, and | the tongs in the right hand: “I pray to you, Super- 
natural-One, | that the curses of those who are jealous | of the 
name of his father may not harm him.” | 
20 And after her speech is at an end, she puts (the stone) into the same 
place where she put down the first one | she prayed to. Then she 


On 





TREATMENT OF INFANTS 


1 . Washing the New-Born Child.— Hé*méxs g-alaé mayol‘idayowéda g-i- 
nanEmé, wi, li q!elelélemsa mamayodltsila ts!edaqa qa‘s t ots !sndéx 
ts!nyOxLafyaséxs laé gwal yiLoyddeq yisa médekwe déxwa, wi, la 
Xextédxa kwidzats!6 qa‘s gixts!odésa ‘wapé wtidatsta lag. Wa, la 
mosgema k’lés iwi t!ésem &xala laxa Ingwilé. Wa, la‘mé ax*edéda 
tsledaqaxa aék !aakwé q!oyaak" déxwa qa‘s dég’ités laxa g-inankmé 
qa ‘wilawésa gwE*yasa mamayodltsila yasex‘tinésa g'inanEmaxs g’alaé 
mayoLEma. Wa, g'il*mésé gwal dég'itaxa g'inanEmaxs, laé ix*edxa 
tslésnala qats k'liplidés laxa x‘ixsemala t!ésema. Wa, la yaq!z- 
10 g'atléda mamaydltsila ts!ediq lixa x'ixsemala t!ésema. Wé, la 
enék'a: ‘Wai, lafmen hiwaxeloL, nawalak" qa‘s lasadsasés k léts!é- 
na‘yés labrdpx"sa ts!éts!ax'q!dlemé laxg’anufx" wawalk-inék-.”’ 
Wai, gil‘mésé q!iilbé waldemas laé k-lipstents laxa la q!ots!4 ‘wap 
laxa kwidzats!éLaxa g'indnemé. Wa, li ét!éd k !ipsemdxa ‘nems- 
15 gemé x'ixsemala t!ésema. Wa4, laxaé édzaqwa yaq!Eg‘atia. Wa, 
laxaé ‘nék‘a laxés q!ntk’!equlaénatyaxa g'inaneEmé. Wé, la dalasés 
hélk: !dlts!ana‘yé laxa ts!ésLala: “Wa, latfmen hiwaxelot nawalak® 
qa‘s lasadsasés k'!éts!enatyos labedmx"sa hingwa‘yasa Mirai + 
qnliis Légemas OmpaseEk’.”’ 
20 Wa, gilemésé q!tlbé waldpmas laé k’ ipstants laxa laasasa g-ilxdé 
ts!nlwaqaso‘s. Wa, la étled k'liplidxa ‘nemsgemé x‘ixsEmala_ 


Or 
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takes with her tongs another red-hot | stone. She speaks, and says: 22 
“Now I | pray to you, Supernatural-One, to protect our darling, 
that | no trouble may befall him as he is growing || up.”’ | 25 

When her speech is at an end, she puts the stone where she put the | 
former ones, and she takes with her tongs the (last) | red-hot stone, 
speaks, and says: “Now, I | pray to you, Supernatural-One, to give 
- to our darling that he may grow up without trouble, || and that he 30 
may never be weakly.”’ | 

As soon as her speech is at an end, she puts the stone into the water 
‘in the | dish basin in which she is going to wash the child. She 
feels of the water to ascertain | whether it is warm; and when its 
temperature is right, | she takes out the four stones and puts them 
down. || Then she puts her left foot into the water in the basin, | 35 
and lets the child sit on the instep of her foot. | She takes well- 
rubbed yellow cedar-bark and | puts it into the water, and washes 
the child with it, so that all the ‘tallow’ of the body may come off | 
and the blood. When this has been done, she wipes the body with 
- soft yellow || cedar-bark. | 40 

Forming the Head of the Child.—When the body of the child is 
dry, | she takes a kelp bottle containing oil of silver-perch, | opens 
the end, and pours some oil into her right hand. She | rubs it 





tlésema. Wa, laxaé yaq!rg‘attla. Wa, laxaé ‘nék‘a: “ Wa, latmen 22 
hiwaxklo, nawadlak® qa‘s dadama‘yéLosaxg anux" wawalk inék qa 
k ledséttsek’ 6dzmmalats laxa q!wax'naktlaénéLaxg’anufx" wawal- 
k‘inék:.”’ 25 
Wai, gil'mésé q!tilbé waldemas laé k‘!ipstents laxa laasasa grag'i- 
lityé x‘ix'ixsemala t!ésema. Wa, la et!éd k liplidxa ‘nemsgEmé 
xiixspmala t!ésema. Wa, la yaq!mg‘atta. Wa, la ‘nék‘a: “Wai, 
latmeEn hiwaxEloL nawalak"® qa‘s lasadsasés hélolésrlaénatyés k:!és 
q ilts!@noxwa laxg:anu'x" wawaltk‘inék:.”’ 20 
Wa, gilémésé q!ilbé waldmmas laé k‘lipstents laxa q!dts!dlitaxa 
kwidzats!éLaséxa g'indnemé. Wa, la pla‘staxa ‘wapé qa‘s p!éx‘wi- 
dex ts!elxstaéna‘yas. Wa, gilfmésé hélalé la ts!elxstaéna‘yas laé 
Axwtistalaxa mosgEmé ts!éts!eq!tiltsem t!ésema qa‘s ax‘alilés. Wa, 
la dzéx"stasés gemxdltsidzatyé lax <wabrts!4wasa kwiidzats!éLaxa 35 
einanemé. Wi, la k!wig'altsidzentsa g’indnemé laxés Awigal- 
tsidzatyé. Wai, li ax*édxa aék’ laakweé q!oyaak" déxwa qa‘s axstEn- 
dés laxa ‘wapé qa‘s kwis‘idéxa g'inanemé qa ‘witliwés yasEx‘ti- 
natyas LEfwa Elkwa. Wa, g‘il*mésé gwala laé dégvitlitsa qloyaakwé 
déx® laq. 40 
Forming the Head of the Child.— Wa, gil*mésé lemx‘tin‘idéda g-ina- 
neEmaxs laé ix’édxa ‘wa‘wadé pents!n‘watsa dzék!wisé. Wa, la 
qwétexstendrq qa‘s x'ixts!anmndés laxés hétk'!olts!ana‘yé. Wa, la 
75052—21—35 etH—pt 1—— 42 


45 
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on the body, face, and || head of the child, and she does not stop until 
the | child is covered with fish-oil. Then she takes a well-rubbed, 
split, medium- | sized (piece of) kelp, covers it with the oil of the 


- silver-perch, and after | this is done she puts it around the head of 


50 


—_ 


10 


45 


50 


1 


the child just above the | ears. The piece of kelp goes four times 
around the head. || It is two finger-widths wide. | After this has 
been done, she takes the cradle and puts it down in front of her. | 
Cradling the Child.—She takes a well-prepared soft | skin of the 
kid of a mountain-goat and spreads it out behind her. She puts | the 
child on it. Then she takes well-tiwisted, thin, | long, cedar-withes, 
and places them lengthwise on the cradle; and the husband of the || 
woman who has given birth to the child takes 
his drill, and drills a hole one | span away 
from the head of the cradle, | in this way: | 
and when the hole goes through, he drills another hole | four finger- 
widths away from the first one that he | drilled; and he continues 
drilling holes four finger-widths apart towards the || foot-end of the 
cradle along its side; and after he has drilled these holes, he takes | a 
narrow strip of deer-skin and pushes it through the first hole, and 
places | the end of the long cedar-withe along with it. He sews on 
(the cedar-withe) | firmly. After he has done so, he takes another 





LEXwitas lax ok!wina‘yasa g'inadnemé Lefwis godgtima‘tyé LE‘wis 
x'omsés. Wa, altmésé gwatexs laé Alak !ala Leqé ‘witwilx'Lalisa 
eininemasa dzék!wisé. Wa, li &x*édxa aéklaakwé qldyaak* 
LEpsaak” héla ‘watwada qa‘s aék:!é q!élétsdtsa dzék!wisé lag. Wa4, 
orilfmésé gwalexs laé qrex'semts lax x'Omsasa g‘ininemé ék: !ago- 
dalax p!ép!msp!ntyas. Wa, li mdp!ené‘staxa ‘watwadé lax x-‘dmsas. 
Wa, la ma‘tiden laxens q!waq!wax'ts!anatyé yix ‘wadzewasasa 
‘watwadé. Wai, gil*mésé gwala laé ix*édxa xaap!eé qa‘s kag: alilé: 
laxés Llasalilé. 

Cradling the Child.—Wa, la &x‘édxa aék'laakwé papéq!waak* 
kliits!ox qanéxé qa‘s Lep!alités laxés aLatyé. Wa, la q!edzolitasa 
gindnemé lag. Wa, li ax*édxa aék:!aakwé selbek" wiswtten g'ils- 
gilt!a dzwéxa qa‘s k'ataigendés laxa xaap!é. Wa, la latwtinemasa 


5 maiyoLta ts!ndaq ax%édxés selmmé qa‘s sElx‘sddéxa ‘nemp!enké 


laxEns q!waq!wax'ts!anatyé gig tLela lax OxtAtyasa xaap!é oa gwa- 
légra (fig.). Wa, gilemésé lax‘sawé selatyas laé ét!éd selx‘‘idxa 
moddené laxens q!waq!wax'ts!anatyéx awalagdlaasas Lo g ilxdé 
splés. Wai, li hanal srlaxa mémédenas Awalagdlaas gwe‘ydlela lax 


10 oxsda‘yasa xaap!é lax dgwigatyas. Wa, g-il*mésé owal szlaxs laé Sx- 


édxa tsléqladzd k !nlx'iwakwa qa‘s néx’sddés lax (1). Wa, la ka- 
t!aLelots Gbafyasa gilt!a wil sElbEk"® dewéx laqéxs laé t !Emg’aaLElots 
aklis. Wa, gil*mésé gwala laé é6tléd Ax*édxa dgttla ts!éq!adza 
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-strip | of deer-skin and puts it through the second hole; and the| 
long withes are not tight, in this way, and he 
sews them on. | When this has been done, he 
again takes a strip of deer-skin, which iscalled | 
“Sewing of the cradle-sewing,” and pushes it through the third 
hole, | and he sews on the cedar-withes. He continues doing so 
through the | fourth and fifth holes; and after he has done so, 
he does the same on the left-hand side of the || cradle. Then he 20 
finishes the “strip for holding in the child,’ for that is the name 
of | (the cedar-withe) (2). | 

Then the man takes a piece of cedar-wood and cutsit | thin, one finger- 
width wide; | and after he has done so, he puts four of these into the 
cradle || a little more than half way down the depth of the cradle, 25 
in this way: | BRAC OIR These are called “ back-holders.” 
At the same time the midwife | splits cedar- 
withes about the thickness of the little fin- 
ger, about | one span less two finger-widths shorter than the 
inside of the | cradle; and when she has split enough of these, 
she takes four thin || cedar-sticks a little shorter than 30 
the back-holder, | and she takes the ee split long cedar- 
bark, | and ties them on like this: When | this is 
done, she places it on the back-holder. This is 


called | the “back- | EES | ) rest;’’and when it has been put 
in, itis like this: || 


k lelx'iwakwa qa‘s néx'sodé lax (ma‘té). Wai, la k'!és Iek!titalaxa 
gilt!a dewéxa, g’a gwilég'a (fig.). Wa, laxaét!emgaatelots. Wa, 15 
gil*mésé gwala Jaé ét!éd Ax*edxa ts!éq!adzd k:!ilx-Iwak*xa Légadiis 
timak jgésa tlex'tlemag'exsé qa‘s néx‘sddés lax (ytidux’). 
Wi, eon tlemg’aaLElotsa dewéxe. Wi, atmésé la hé gwé‘nakiilax 
(mowé) L6¢ (sek'!a). Wi, laxaé hémem gwéx'‘idxa gemxanddza‘yasa 
xaap!é. Wi, gil‘mésé ewala t!mx't!emag'exsé qaxs hé*maé Légems 20 
(mact). ; 

Wai, la aixeédéda begwinemaxa k!wa‘xLa‘wé qa‘s k !axtwidéq qa 
pEldzowés. Wi, li ‘nemdené ‘widzewasas laxens q!wiq!wax'ts!a- 
nafyéx. Wai, gil*mésé gwala laé &x*atexsas laxa xaap!exa mowé. 
Wi, lat‘mé babanalagawé ‘walasgrmasasa xaap!é g’a gwillég'a (fig.). 25 
Wa, hémm Légades Ladenég’éx'dema. Wi, layéda mamayodttsila 
ts!ndaq papex's‘alaxa texEméxa yo ‘wag'itens sElt!ax, maldmnbala 
laxens q!waq!wax'ts!ana‘yéx yix ts!ekwagawa‘yas lax dts!Awasa 
xaapla. Wi, gil*mésé hélealé patyas laé &x*édxa mots!aqé wiswtilts 
k!watxLtawa. WA, hilsela‘mésé ts!elts!ekwagawésa Ladenég’éx'de- 30 
ma. Wi,la 4x‘édxa tslélts!mqlastowé giilsgilt!a dzpxek" dE- 
nasa qa‘s yibudzodéxa texEmé qa g’és gwiilég'a (fig.). Wa, gil‘meésé 
gwilexs laé paxtents laxa Ladmnégéx'dema. Wa, hérm LégadEs 
Ladenég’é. Wi, la‘mé g'a gwiilé lax dts!4wasa xaap lég'a (fig-). 
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35 Now the cradle is placed on its side, for you know that the back- 
rest | is so placed that it does not reach up to the back of the head of 
the child. It | is put in in this way that the child may have a long 
neck when it grows up. If | the back-rest should reach to the occi- 
put, the child would have a | short neck when it grows up; there- 

40 fore || the neck of the child is bent backward when it is put into the 
cradle. | 

When the back-rest is finished, the midwife takes | shredded 
cedar-bark and measures the length of the | inside of the cradle, so 
that it is the same length as the back-rest. Then she cuts | it off 

45 and puts it on the back-rest. There are four layers of the || under- 
bedding. This is un-rubbed cedar-bark. After the under-bedding 
has been finished, | she takes well-rubbed cedar-bark and | measures 
the length of the inside of the cradle, beginning at the head of the | 
cradle down to where the feet of the child are to be. Then she | cuts 
it off, and she spreads it over the under-bedding. This is called || 

50 “soft bedding.”’ There are four layers of this over the under-bedding. 


Now it is in | this way, the soft bedding is the 
first to go in at the place | s—x/ where the head of the 
child lies. | 


When this is done, she takes mountain-goat wool | well spun, and 
55 spreads it over the soft bedding. || The soft wool does not extend 





35 Wa, lazm qogwiléda xaap!é qa‘s q!aladsax gwilaasas LadEnég’a- 
eyaxs, yixs k'lésaé lag'aa lax Awaplafyasa ginanemé. Hézem 
lagitas hé gwilé qa gilt !exowésa g‘inanEme qo q!tilyax*widLo. Giil- 
‘mm lig'aéda LadEnég'atyé laxens ‘mEgwap!afyaxsEns x‘dmséx, laé 
ts!ek!ixowéda g'inadnemaxs laé q!tlyaxtwida. Wéa, hé*mis lag-ilas 

40 Llotlexdléda o'indnemaxs laé xaapts!dla laxés xaap /é. 

Wa, larm gwaléda Ladenég:atyé. Wa, li ax*edéda mamayodl- 
tsila ts!ediqxa k‘aidzekwé qa‘s mens‘idés lax ‘wasgEmg’Eg’aasasa 
Ots!4wasa xaap!é qa ‘neEmasgEmés LE¢wa LadEnég‘a‘yaxs laé t!ds‘i- 
dq qa‘s ts!ak‘ryindés laxa LadEnég‘a‘yé lax hitmoxsagélaénatyasa 

45 tslax'ts!4 k‘lés q!otyaak® kadzekwa. Wa, g‘ilfmésé gwaléda 
tslax'ts!4xs laé ixtédxa aék‘!aakwé q!oyaak" k‘adzekwa qa‘s mEns- 
eidés lax ‘wasgrmasas Ots!Awasa xaap!é gig itela lax 6xtEwilts!asa 
xaap!é lag'aa lixa Sxdlaas_as g‘dg'Egtiyasa ginanemé. Wa, laxaé 
t!os‘ideq. Wa, li Lepryints laxa ts!ax'ts!4wé. Wa, hézm Leégadzs 

50 telxts!awé. Wa, lammxaé hitmox"sagélaxa telxts!4. Wa, latmé 
ga gwilég'a (fig.). Wa, héem alés ‘nema tzlxts!4 lag-aa lax 
ixalaasLas x‘Omsasa go inanEmMeé. 

Wa, gil*mésé gwalexs laé ax‘édxa plalemasa ‘mElxLowéxa la 
aék:!aak" yibekwa qa‘s LEpEyindés laxa telxts!4. Wa, lafmé héem 

55 walalaxa p!alem telx‘tinéyé dbatyasa LadEnég‘a‘yé lax OxLaatdtyasa 
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beyond the upper end of the back-rest towards the back of the head 56 
of the | child, and the child lies on its back | on it. | 
She takes some more well-spun mountain-goat wool for the cover 

of the | child. This is called “woolen cover.’’ Now, when || this is 60 
done, she takes the well-rubbed soft skin of the mountain-goat kid | 
and spreads it over the cover, namely, the cover-mat of mountain- 
goat kid. | After this has been done, she takes wool not spun, and | 
puts it in where the feet and the legs of the child will be, beginning at 
the | calf of the legs and down to the feet. This is called || ‘soft 65 
wool for the feet.”” When this is done, she takes wool and-| pats it 
between her hands to press it together thin. | Then she lays it on the 
soft cedar-bark, | where the back of the head of the child will be. 
This is called | ‘soft wool for the head.’ Then she takes well- 
rubbed || cedar-bark and pats it between her hands until it becomes 70 
rounded; and | she puts it down over the soft under-bedding at the 
back of the | child until it reaches down to the soft wool for the feet. 
It is called “put | under for passing water.” | 

Then she takes well-rubbed cedar-bark, || not very much, and pats 75 
it between her hands until it becomes thin; and | she folds it up 
until it is three finger-widths | wide and of the same length as the 
width of the | head of the cradle, just like a small pillow. She lifts 





g-inainemé yixa p!lalemé telx‘tiné. Wa, la*mé nELEdzEwé‘ya g'ina- 56 
nEmaq. 

Wa, laxaé 4x*édxa dgti‘lafmaxat! aék:!aak" yibekwa qa ‘nawidzésa 
ginanemé. Wa, héem régades plalem ‘nawidzé Wai, la*mé 
gwala. Wa, la Ax*édxa hip lenafyasa qatnéxé aék laak® q!oyaak". 60 
Wi, hépm .tepryésa plalemé ‘nawidzé, yixa qatnéxé ‘naktyé. 
Wa, gil*mésé gwalexs laé Ax‘édxa plalemé klés yibekwa qa‘s 
textédés lax katalaasLas g'Og‘Egiiyfsa gininemé, gvig‘itela lax 
Awabédzatyas lag: aa lax gog'ngttyas. Wa, héem Légades p!lalem 
telxsidzé. Wi, gil‘mésé gwalexs laé dx‘édxa plalumé qa‘s ack’ le 65. 
Laqiflalasés e‘eyasowé liq qa q!esmenkwés qa prldzowés. Wai, | 

gilmésé gwatrxs laé paqnyints laxa telxts!a k adzEkwa lax 4xé- 
ae iwap!atyasa gindnemé. Wa, héem régades plalem tel- 

q!wap!é. Wa, gil*mésé gwalexs laé &x‘édxa aék' laakwé q !d¢yaak" 
k'adzekwa qa‘s Laqililésés e‘eyasowé laq qa kilx'semés. Wa, 1a 70 
paxtits lax walalaasasa dbafyasa telxts!4 lax odzoxsda‘yasa g*ina- 
nemé lig-aa lax telxsidzé. Wi, hérm Légadzs k-!exsaak" k!ak:!el- 
giidzowée. 

Wa, gilemésé gwalexs laé ax*édxa aék'laak" q!lo°yaak” k-adzek" 
k'lés q!énrma qa‘s Laqi‘lilésés e’eyasowé laq qa pEldzowé. Wa, la 75 
qlanépi‘lilaq qa yidux"denés laxens q!waq!wax'ts!ana‘yéx yix 
‘wadzosgEmasas. Wi, la héem ‘wasgemé ‘wadzEgeg aasasa x'Omdza- 
sasa xaap!é hé gweéx'sEmeé qendlé Wa, la ‘wibendxa p!alem tzl- 
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up the end of the wool | under the head and puts the small pillow 
80 under the || soft woolen pillow, for the back of the head of the child 
rests on it when its neck is bent back, | so that it may have a long 
neck when it grows up. It is called | ‘cedar bark pillow near the 
bottom.” | 
When this is done, she takes wool and does as she did | before with 
85 the preceding cushion. She places ||it on the upper side of the 
woolen pillow, where the head of the child will | rest, and it is called 
“wool next to the pillow.” | Then she takes well-rubbed yellow 
cedar-bark, | which is very soft, and measures with her hand until it 
is| one span long. There she cuts it off. She gathers up one end of it, || 
90 so that it is round, splits off a narrow strip of yellow cedar-bark, 
and ties up| one end of it so that it is like this: 
This is called | “cedar-bark cushion for the side of Se 
the face.”’ Two of these are made, and the ends| = 
of these show on each side of the face above the ears when the child 
lies on its back in the cradle. | These cedar-bark cushions are made 
95 so that the child may have a rounded || face when it grows up. | 
After this she takes yellow cedar-bark and measures off a 
length of | one span and two finger-widths. There she | cuts it 
off. Then she splits a narrow strip of cedar-bark, | gathers up one 








q!wap!é qats axabodésa qendlbidatwée lax awabatyasa plalemé 
80 telq!wap!é qa his axalé OxLaatétyasa g‘indinemé qa L!ot!exalés qa 
gilt!exowés qo q!iilyax*widLo. Wa, héem LégadEs max'ts!4 ka- 
dzEk" telgwap !é. 
Wi, gilemésé owilmxs laé ix*édxa p!alem qa‘s hé‘méxat! gwéx''- 
idgés gwég’ sisaxa max'ts!4 kadzek" trlgwap!é. Wa, ixdzots 
85 lax ék'ladzatyasa p!alemé telgwap !é laxaax Axastas dxnaata- 
eyasa g‘indnemé. Wa, hémm Légades plalem mag‘ap!é trlgwap!é 
Wa, gilmésé gwalexs laé Axtédxa aék'laakwé q!d*yaak® déxwa 
qa alés telqwa. Wa, li baltitsés q!waq!wax'ts!anatyasa ‘nemp!en- 
kaxs Jaé t!ots!endxa déxwé. Wa, la‘mé léx‘tindeq qa léx-*rnés 
90 apsbatyas. Wa, la dzmxaxddxa ts!leq!adzowé déxwa qaés k'!ilx‘idés 
lax &psbatyas qa g’és gwilag'a (fig.). Wa, héem Légades dex" 
teltelgtinoLemé. Wai, li malts!aqé ixatyas. Wa, hémm néntbata 
lax @wanotema‘yasa g‘ininEmaxs laé tléx'ts!Axés xaapla, yixs 
hétmaé lagitas éxEnoOLEMAalaxés tHltelgtinOLEma‘yé ga kilx'emé- 
95 gogtimafyasa g’inaneme qo q !tilyax¢wid1o. 
Wa, g'ilemésé gwalexs laé ax*édxa déxwé qa‘s balidésés q!was 
q!wax'ts!anatyéxa ‘nemp!enk’é, hé‘misa maldmné ‘wasgemasas laé © 
tlots!endeq. Wa, la dzexddxa tsleq!adzo. Wa, la aék-!a q!ap!e- 
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end well, and ties the thin end with the strip of yellow cedar-bark 








in ||thisway: = ‘This is called “cedar-bark head-presser.”’ 
It is | put on (=. == the forehead of the child so that its face 
may be flat- “SS tened a little, and so that the | forehead 


may not grow to be too round, and so that | the upper end of the 
nose may be flat, and the eyes not set deep in the face. | The cedar- 
bark cushion for the side of the face and the forehead-presser together 
bring the face of the child to a good shape, || in the way the Indians 
want to have it. | 

When the cedar-bark forehead-presser is finished, she takes wool 
and | pats it with her hands until it becomes thin and pressed- 
together. | Then she measures it across the forehead of the child, | 
beginning at the eyes, and going to the back of the head. This is || 


to be laid under the forehead-presser, and it is called “soft wool for | 


the forehead.”’ | 

When this has been done, she takes a drill and drills a hole | one 
span from the head-end of the | cradle; and when the hole goes 
through, she drills another hole | the same distance as the one she 
made on the upper side of the cradle; and || when it goes through, she 
takes a red-hot, long, thin stone and | pushes it into the hole, in order 
to enlarge it and to make it smooth, | in this way: 
This is called “hole for the twisted hair | rope of . me 
tee) ee eee 





x‘idxa apsba‘yé qa‘s yil‘idésa ts!éq!adzowé déx" laxa la wiltbésga 
gwileg'a (fig.). Wa, hémm Légadms déx" tlak'emé. Wa, hérm 
ixila lax ogwiwa‘yasa 9 inainnmé qa papagemales gogumas‘yas LOS qa 
k !ésé xenteEla qoqttyé dgwiwatyas. Wa, hé*mis qa pex*Enés ék'!n- 
batyas x‘indzasas qa k'!ésés watwtnxsté. Wa, larm g:awaridléda 
déexwée tlaknmé Le‘wa texltelgiindtemé nanaqéstaaxa gogiima- 
yasa g'inanemé lax gwE‘yasa bak!umé qa gwex'sdEms. 

Wi, giltmésé gwaléda déxwe t!ak-eméxs laé &xédxa p!almmé qa‘s 
Laqi‘lilésés e‘eyasowé laq qa prldzowés. Wa, hé:mis qa q!esmel- 
kwés. Wa, lazm hézem men‘yats!é dgwiwa‘yasa g‘ininemé g'igéi- 
Lela lax gégnyagesas lig’aa lax OxLatyas. Wa, hémm la telgwabr- 
ewasé déxwé tlakimatya. Wa, hézem LégadEs p!alem trlqwiwé. 

Wii, gilemésé gwatexs laé ixédxa selmmé qa‘s selx'sodéxa ‘nem- 
plmnké lixens q!waq!wax'ts!anatyéx gaginnla lax dOxtd‘yasa 
xaap!é. Wa, gil*’mésé lax’sawe sela‘yas lae ét!éd sxlx‘idxa hé- 
‘maxat! walata giiginela laxa apsaxdzafyasa xaap!é. Wa, gril- 
emésé lax’sAxs laé 4x*édxa x'ixsEmala gvilt!a wil léx'en t!ésem qa‘s 
Llenx'sodés laxés selatyé ga laléxtédalés. Wa, hé*mis qa qéstowésés 
sElafyéxa ga gwilég'a (fig.). Wa, héem Légades néx'silatsa smtya- 
k'!mné lamagendLema‘yé, 


100 


100 
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After she has done so, she takes the long hair of a woman and || 
20 makes it into a string. She stops when the string is five spans | 
long. Then she puts one end through the hole. | It serves to tie 
down the forehead-presser, | so that it fits closely to the forehead of 
the child on the upper part of the | nose. It is called “hair rope for 
head-presser.’’ || 
25 After this has been done, she takes Mee of dressed deer-skin, | 
and measures off a strip three finger-widths wide and cuts it off. | 
Now it is a long strip. Then she measures off three } spans, and she 
cuts off | four of these. These are called ‘‘deer-skin head-strips.”’ || 
30 There are four of these three | finger-widths wide, and three | spans 
long. When this is done, she | takes cedar sticks and splits them 
-into thin pieces one finger-width wide, | and half a finger-width || 
35 thick, and a short span long. | After she has made | four of these, she 
takes two more cedar-sticks and measures | the width of the head- 
piece of the cradle near the bottom. | She breaks them off in this 
length. ‘Then she takes another measure at the end of the back-rest || 
40 and she breaks it off. She takes a strip of | narrow split cedar-bark, 
and with it she ties them together, making a grate of the| four pieces 





Wa, gil*mésé gwalnxs laé ix*édxa gvilsgilt!a sE*yasa ts!edagé qa‘s 

20 mét!édéq. Wai, g:ilfmésé sek'!ap!enké ‘wasgemasas lixens q!wa- 
q!wax'ts!ana‘yé laé gwaita. Wa, li néx'sdts laxa néx’sflatsa sE*ya- 
k'lené lamagenoLema‘tya. Wi, hémm tek!idayoxa déxwé t!a- 
kEmé qa 4lés q!esala lax Ogwiwa‘yasa g‘induEmé 1° ék'!ebatyas 
x‘indzasas. Wa, hémem Légades médek® sEfyak' !en lamagEnoLEmés. 

25 Wa, griltmésé gwala laé Axtédxa dlig'im t!emakime. Wa, 1a 
- mens‘idxa yadux"dené laxés q!waq!wax'ts!anatyé laé t!ds‘idnq. 
Wai, latmé gilsgildedzowa. WéA, la ét!ed meEns‘idxa yidux"p!mnk’é 
laxés q!waq!wax'ts!anatyé laxa alag'imé qa ‘wasgemats. Wa, la 
mox"sé t!dsatyas hé gwex'sé. Wa, hézm Légadus ilag'imdzo tlz- 
30 mik‘imé. Wa, latmé moxsa yidux'den laxens q!waq!wax'ts!a- 
nafyéx yix &iwddzEtwasas. Wa, li ytdux"plenk laxrens q!wa- 
q!wa'xts!anafyéx yix &wdsgemasas. Wa, gilfmésé gwalexs laé 
ixtédxa k!watxLiwé qa‘s papEx'sEndéqxa ‘nEmdEnas Swidze- 
‘wasé laxens q!waq!wax'ts!anafyéx; wi, la k-!oden laxEns q!wa- 
35 q!wax'ts!ana‘yéx yix wagwasas. Wa, la ts!mx"ts!anatyé Awasgn- 
masas laxens q!wiq!wax'ts!anatyex. Wa, g‘ilémésée gwala mo- 
ts!aqé Axis laé ixtédxa malts!aqé ogtif‘la k!wa®xLawa qa’s mEns‘idés 
lax ‘wadzEgEwasas OxtEwilts!4wasa xaap!é laxa magixsé laé k3o- 
xstendeq. Wa, li ét!éd mens‘itsa ‘nemts!aqé lax dbatyasa La- 
40 denég’é. Wa, laxaé k‘Oxstendeq. Wa, li axédxa dzmxrkwé 
ts!éq!adzo déxwa. WaA, latmé k-!nlo-emnox"s yixs laé yibedzodxés 
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of cedar-wood that she split before. The four pieces of cedar-wood 42 
are held by those | which she broke last. After they have been tied 
together, they are in this way. (They form the head-rest.') | This is 
put under what has already been put in at the || head end of the 45 
cradle. Then she takes the four pieces of dressed deer-skin| (for 
pressing the forehead), three spans in length, and puts them under 
the middle | of the head-rest in this way, and she straps 
them over the cedar-bark | forehead- esis: presser; and 
after she has tightened them over the forehead, | she 
puts the head-string over it, and || puts the other end on the other 50 
side of the cradle. She pulls it through backward and forward | 
many times on each side of the head of the cradle. This is really 
put on tightly by the midwife. | 

When this has been done, she takes yellow cedar-bark, splits it 
into | narrow strips, and makes a mat one | span and four finger- 
widths || long and of the same width. | This is called “yellow cedar- 55 — 
bark woven head-cover.” | It is used to cover the head of the child 
when | he sleeps in the cradle with the forehead-presser on, and it 
covers the small part of the face that shows | and the pedsoeh wile 
forehead-presser. || 

When this has been done, she takes cedar-bark, and splits it into | 60 
long, narrow strips, and she makes a thin | rope. When she thinks 





@ilé xA4ya mots!aqé yixs hé*maé yipdemasa malts!aqé k!wa‘xio alé 42 
koqwées. Wa, g*il‘mésé gwal k lilk-agéxs laé g’a gwilé*g'a Ladap!é.' 
Wa, la‘mé axabots laxa la‘maral Axts!4 qa q!mdzmxsés lixa Oxtn- 
wilts!Awasa xaap!é. Wa, li ’x*édxa moxsa érlag'im t!emak‘imé 45 
xa yudux"p!enk'as dwasgemasé qa‘’s 'xabodés nénrgoyatyas laxa 
Ladap!é laixa g'a gwiilég a (fig.). Wa, hérm qekntyéxa déxwe 
tlpmak‘imé yixa alag’imé t!emak-‘imé. Wa, g°il’mésé gwal lak !tti- 
élalasoxs laé qrk'ryindayowéda médrkwé sr‘yak’ !en laq qa‘s la néx’- 
so‘yo laxa ipsdtagafyasa xaap!é. Wa, la q!ép!enx'so laxa ‘wax'sa- 50 
noLema‘yasa xaap!é, yixs laé Alak lala tek !ilasd‘sa mamayédttsila. 

Wi, giltmésé gwalexs laé Ax*édxa déxwé qa‘s dzEdzexs*Endéq qa 
tslélts!aq!astowés. Wa, li yibedzodeq. Wa, la ‘nemp!enk: laxens 
q!waq !wax" ts!anatyéx, wi, hé*misa modeEné laxens q!waq!wax'ts!a- 
natyéx yix ‘wasgemasas. WA, héemxaawisé ‘wadzowés ‘wasgEmasé. 55 
Wi, héem Légadns déx" yibredzewak" ‘naxumé Wa, lazrm ‘naxu- 
mésa g‘ininemaxs laé t!ak‘imalaxés déxwé t!ak‘imatyaxs laé 
méxts!4xés xaap!é. ‘wila ‘naxwala laxa xax!ala nélalas gogtimatyas 
LEfwis déxwé t!ak‘ima‘ya. 

Wa, gilemésé gwalexs laé &x*édxa denasé qa‘s dzEdzExs*Endéq 60 
qa gilsgiltstowé ts!élts!mq!asté. Wa, la melx‘ideq qa‘s wil*mnés 





1 See fig. on p. 660. 
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63 she has twisted enough | she stops, and puts it on to the cedar-bark 
loops. She | pulls it backward and forward (lacing it on). Its 
name now is “string for lacing the child into the cradle.”’ || 

65 When this has been done, she takes cedar-bark, splits it, and | 
twists a long rope. When she has enough for | hanging the cradle, 
she stops making the rope; and she takes the | cradle-rope and ties 
its end to the | end of the elastic branch, from which the cradle is 

70 suspended. || Then she puts up the branch near to the place where 
the mother of the child is sitting; | and after it has been done she 
ties the end of the thin rope | to its end! Thisis called the “‘ pulling- 
rope,’ which is used when the child cries. | Now she has finished 
the work at the cradle. This is all about the ways of the | 
Nak !wax'da‘x" and Kwag'ul, and the various things that belong to 

75 the || cradle, and their names. | 

Treatment of the Infant.—After four days | the kelp band around 
the head of the child is taken off. | The head of the child is 
well oiled with oil of the silver-perch. When | this has been done, 

5 the kelp band around the head is also oiled, || and then it is put 

back around the head of the | child. It is put on tight; and when 
this has been done, | the child is put into the cradle, and | the skin 
strips and the head-string are put on tightly; and | after the woman 


_ 





62 denEma. Wai, gilfmésé k-dtaq lanm hélfaseem laxés mplag-ilaqéxs 
laé gwala. Wa, Ax‘arelots lixa t!ex't!emag'mxsé. Wa, lat‘mé 
néx'sawitlila laq. Wa, hézm Légades densen t!mmak édemé. 

65 Wa, gilmésée gwalexs laé ixédxa denasé qa‘s dzedzexs*mndéq. 
Wai, la melx“ideq ga gilt!és denema. Wa, gitlemésé heétala lax 
tégwélemsa xaap!é laé gwal mela. Wa, la ax*édxa tégwildemasa 
xaaip!é. Wa la &x‘arelotsa tégwélemsa xaap!a lax dbatyasa 
xtsElabafyasa tégwéldemasa xaaplé. Wa, gil’mésé gwalexs laé 

70 1ag'alitas lixa ‘nexwala lax k!waélasas ibempasa g‘inanemé. Wa, 
gilemésé gwalexs laé modx"bentsa wilé dmenem Jax dbat‘yas.' 
Wi, hémm Légades néxayo dmnmm, yixs q!wig‘alaéda g-inanemé. 
Wa, lamm gwata éaxrlaxa xaip!. Wa, larm gwala yix gwég'ilasasa 
Nak!wax'datxwé Letwa Kwag'ulaxa ‘waxax‘idalaasasa gwélewilasa 

75 xaap!é LO® LELEgEMas. 

1 Treatment of the Infant.—Wai, gil*mésé modp!enxwa‘sé ‘naliséxs 
laé qwéloyowéda ‘wa‘wadé qEx’sEmés x'Omsasa giinanEmé. Wa, la 
aék'!a qlulsétsm‘wé xdmsasa g’indnemasa dzék!wisé. Wa, gil- 
‘mésé gwalnxs laé q!nlédzotsm‘wéda ‘wa‘wadé qEx’sEMmésa xX‘OMmsasa 

5 ginanemé. Wi, gilmésé gwalexs laé qex’semdayé lax x'dmsasa 
ginanpmé. Wa, lamé Iekltitela. Wa, gilemésé gwalexs laé 
xaapts!dday6 lixés xaap!é. Wa, la‘mé ‘naixwa la lak!titi‘laélasmeweda 
dlag'imé tlomakimé Lefwa sEfyak'!iné lamagendLemé. Wé, g'il- 





1See_ Vol. V, pl..31, Publications of the Jesup North Pacific Expedicion. 
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has cared for the child (the cradle) is hung up on the branch of the || 
cradle. | 10 
If the child is a girl, the mother of twins, | a good-looking woman, 
is called to come to the house of the parents of the child | when they 
untie the head-band the second time. This is after eight | days, 
when the mother of twins is coming to put her tongue to the eyes and 
face of the child; || and then she presses her mouth on the child’s face, 
so that she may be good-looking when she grows up. When | the 
child has had the head-band of kelp around its head for eight 
days, | they call a woman, the mother of twins, to come in the | 
morning, and to take the child out of the cradle. As soon as | she 
comes, she sits down where they put down the cradle. She first || 
unties the head-line, and opens the | ends of the skin strips. Then 20 
she turns back the forehead-presser, | takes the wool off the fore- 
head, and she also takes off the cedar-bark|cushions on the sides of 
the face. | Then she unlaces the cedar-bark rope. .And when | all 
this is off, she takes off the bedding of the child; and when all this is 
off, || she takes the child in her arms out of the cradle. (I forgot that 25 
she | unties the kelp head-band of the child, before the woman | puts 
her feet into the water.) The father of the child brings her the | 
wash-basin, and puts it down where the mother of twins is sitting, | 
for she will wash the child. Then they pour || cold rain-water into 30 


— 


5 








‘mése gwala aaxsilixa g'inannmé laé téx*walélem laxa tégwélemasa 
xaap !é. 10 
Wa, gilemésé tslatsladagemé laé Lé‘lalase*wéda yikwilayag’dlé 

éx'sdk" ts!ndaqa qa g'axés lax g-dkwasa g‘ig‘adlnokwasa g‘ininnmé 
qo ét!édut qwéloyoLé qex’srma‘yas x'Omsaxa maigii‘nalp !enxwa‘sLa 
enalat qa Elfelxstowésa yikwélayagulé ts!ediqxa g'inankEmé LO* qa 
p!ép!eq!tigeméséq qa éx’sokwés qo q!tilyax‘widLo. Wa, gvil*mésé 15 
maigtinalmxsé ‘nalisa g'ininemé qex’semalés x'Omsaxa ‘wa‘wadé 
‘qEx'sEmésa x’dmsa, laas Lé‘lalase*wéeda yikwilayag'dlé ts!edaiqaxa 
gaaila qa g’axes dweitemudxa goinanemé laxés xaaip!é. Wa, g’il- 
emésé gax k!wagralila lax ha‘nélasasa xaap!é. Wa, li héem ofl 
qwelétsdséxa sEtyak’!ené lamagendtemé. Wai, lai ét!édxa ‘wax's- 20 
bax‘‘idxa iligimé tlemak'imée. Wa, la nerodxa déxwé t!ak‘imé. 
Wa, la axddxa plalemé datawiwe: Wa, laxaé axddxa déxwé 
teltelgindteme. Wii, li qwélalaxa t!ext!emag’Exsé. Wa, g'il'mésé 
ewitlaxs laé ‘wifla ixAlax ma‘masa gindnemé. Wiis, gil*mésé ‘witlaxs 
laé q!elwitits!ddxa ginanemé laxés xaap!e. (L!nléwayEnLaqéxs 25 
qwélodaaxa ‘watwadé qEex'semés x'Omsasa g’inanemax, k’!és‘maé 
dzéx"stéda ts!rdaqaxa ‘wapé.) Wa, la Ompasa g‘inanemé, Ax‘édxa 
kwidzats!éLaq qa‘s g°axé hingvalilas lax k!waélasasa yikwilayag’dlé 
ts!mdiaq qaxs hé*maé kwisalxa g'inanemé. Wa, la giixts!oyowa 
éwiidatsta tsatsoxLé laxa kwidzats!étaq. Wa, lai k‘!ipstanowéda 30 
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31 the wash-basin, and put | one red-hot stone into the water in the 
wash-basin | for the child. When the water is just getting warm, 
they take out | the stone. The mother of twins puts her | left foot 

35 into the water in the wash-basin, || and puts the child on her instep. | 
Then she takes well softened yellow cedar-bark, and | she squirts 
water on it out of her mouth four times, and she says, | ‘‘ Now, my 
darling, I give you my good health, for I never get sick, | and every- 
thing comes to me without difficulty. You shall grow up well, || 

40 and you shall marry princes of the chiefs of the tribes.” |—| 

After she has prayed, she takes a | small chamber-vessel that she 
kept hidden, and which is almost full of | her urine. She holds it in 

45 her right hand || and speaks again, and says: ‘‘Now, | my darling, 
I will put on your body this of which all kinds of sickness are afraid, | 
that it may protect you against danger, and that the spirits may be 
afraid of you.” | 

And when her prayer is at an end, she pours this water into the 
chamber-vessel | in which she is going to wash the child. She 

50 takes yellow cedar-bark, and dips || it into the urine and water. 
Then she begins at the | right-hand side of the head of the child and 
washes it with the yellow cedar-bark, going along the right side of the 
body; | and after she finishes the right side, she | washes the left side 





31 ‘NEMsgEmMé x'ixsEmAala t!ésEm laxa la q!ots!& ‘wap laxa kwidzats!é- 
Laxa g‘ininemé. Wa, gilfmésé k-ox"stax‘idmxs laé k !ipwtsta- 
nowéda t!éseEme. Wai, lida yikwilayag’dle ts!mdaq dzéx"stasés 
gEemxOltsidzatyé g'ogi‘yo laxa ‘wabrts!iwasa kwidzats!éLaxa g’ina- 

35 nemé. Wa, la k!wig'altsidzetsa g'‘inanemé lixés dwig'altsidzatyé. 
Wa, la axsédxa aék !aakwé tatelq!waakwé q!oyaak"® déx" qa‘s mo- 
p!ené sEtboqasés ‘wapaéL!Exawa‘yé laq. Wi, la nék‘a: ‘Wa, ada- 
tsagi, lafmen lisasen héléts!éna‘yé lat, yixg-in k !ésék’ ts!mx-q!aé- 
noxwa Loxgiin 4*mék’ waldlatsa daduk-asé; wi, hé‘mis qats hélzm- 

40 gust&ds g*ig*igemdalax LOLaElgema‘yasa g'ig'egima‘yasa lélqwala- 
Lafyé qa‘s la‘winkmx'‘idLés.”’ | 

Wa, g'il*mésé gwal ts!nlwaqaxs laé ixédxés qlilanekwéxés kwa- 
kwidzeméxa hilstlarm k'!és qot!axa kwits!éxa hms*‘maxa yikwila- 
yag'olé tsledaq dsmésa. Wa, lai dalasés hétk'!olts!anatyé laxa 

45 kwakwidzemé. Wa, la édzaqwa yaq!ngatta. Wa, la ‘néka: ‘Wa, 
adatsagi, lammk:’ lalg‘ada kilemgasa ‘naxwa ts!éts!nx-q!dlema 
lag'aatelal lan qa didamewéxot qa‘s k‘ilemadsasa haiyalilalagasé.”’ 

Wa, gil*mésé qlilbé ts!rlwagatiydis laé gtixstentsa kwits!é 
laxés kwadzastaxa g‘indnemé. Wa, la ixsédxa déxwé qa‘s dzdp- 

50 stendés laxa ktkwéqkEla ‘wapa. Wai, hémis g’igitela hélk:!otr- 
mafyasa g‘ininemaxs laé kwis‘ideq hixela lax hétk:!dt!enatyas 
gisétasa déxwée. Wa, g'il*mésé gwalxa hétk-!ot!mnatyaxs laé ét!éd 


a 


BOAS] BELIEFS AND CUSTOMS 669 


of the body. After this she wipes the body with | soft yellow cedar- 
bark, head and body. || After doing this, she lays the child face down 55 
across her knees, | with the head towards the left (of the mother of 
twins); | and she puts the thumb of her right hand at the left of the | 
small of the back of the child, and she puts the middle finger | at the 
right hand of the small of me back, and pulls them together towards 
the middle; || and while she is doing so, she says: ‘“ Dear girl, you shall 60 
have a slender waist | when you grow up; and you shall not eat so 
much, | so that you will be stout.” | 

She pulls together thumb and middle finger four times | over the 
back of the child, and she repeats four times || what she said before. 65 
After doing so, she turns the | child on its back, so that it lies on the 
knees of the woman; and she puts two | fingers of her right hand into 
her mouth, the first | and second one, wets them, and | presses them 
on the face of the child. First the region under the || eyebrows on 70 
each side of the nose is pressed into shape. Then she | presses the 
face of the child allover. This is called by the Indians | “ putting the 
face of the child into shape;” and after this has been done, she | licks 
the child’s eyes; and the mother of twins says before | licking the 
child: “O darling! now I give you my good looks, || and the power of 75 
my eyes, that you may not have bad eyes hereafter when you grow 





kwis‘idex gemxot!rna‘yas. WA, gil‘mésé gwalexs laé dég'itasa 53 
tatelq!waakwé q!o‘yaak" déx" lax x‘Omsas LE‘wis ok!winatyé. Wa, 
gilémésé gwalexs laé hixtkaxintsa ginanemé laixés okwix'atyé 55 
gwextalaxa g'ininemé lax gemxot!mna‘yasa yikwilayag’dlé ts!n- 
diga. Wa, la dxfacelots qomisés hétk: !olts!ana‘yé lax gemxddég'a~- 
éyas qEndsasa ginanemé. Wa, lai &x‘arelotsés ‘ndlax'ts!ana‘yé 
lax hétk !odég-atyas qrnatsa. Wa, la k-imgr'nakiilas lax negég‘atyas 
iwig'atyasa g'inanemé. Wa, la ‘nék'axs hié gwegiilé: “Hélox"Les 60 
adatsaga qasd q!tlyax’*widLo; k'!ésLEs qleq lek lest lax hatmapé, 
&Las pEnL!és.ot.” 

Wai, la mop!ena k ‘imge‘nakiilasés qoma LEwés ‘nolax'ts!ana‘yé 
lax Awig'atyasa gindnemé. Wa, la mop!endzaqwa 4em negeltod- 
xés o'alé waldema. Wa, g‘il*mésé gwalexs laé nEltsé‘stendxa oina- 65 
nEmé qa nétkax‘élilés lax Okwix'atyas. Wa4, li p!aq!esasa male lax 
q!waq!wax'ts!ana‘yasés hélk-!oltslana‘yéxés ts!emalax’ts!ana‘yé 
LEfwe ‘nolax'ts!anatyé. Wa, la k!iingé q!waq!wax'ts!anafyas laé 
p!ép!rq!tigemaxa g'inanemé hérm g’tl p!éq!wasdsé benk' !ot!mna*‘yas 
akEnas LOé ‘wax'sdt!enafyas x‘indzasas. Wa, li ‘naxwa p!éq!wi- 70 
‘lilax gogtima‘yasa ginanemé. Hérm gwe‘ydsa bak!umé naqé-. 
éstendEx gogiimafyasa giinaneme. Wa, gvil*mésé gwatexs lae 
Elelxstéd gigrt‘yagesas. Wa, la nék’éda yikwilayag’ dtaxs k- !és*maé 
Elelxstédmq: ‘Wa, idatsagi, latmen lasasg'in éx'sodk!wénok" lan 
Logtin éx’semstoénék’ qa‘s k'!éséLos ‘yig‘ilxstot qas6 Cea 75 
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76 up, | and that the princes of the chiefs of the tribes may fall in love 
with you, | and that your beauty may be praised by all the princes | 
of the chiefs of the tribes.”’ | 

80 When her speech is ended, she takes oil of the silver-perch and || oils 
the body of the child; and after oiling the body of the child, | she 
oils its head; and she does not stop until the head of the child | is 
soaked with oil. When | this has been done, she puts the kelp band 
around the head of the child; | and she puts on the bedding, and || 

85 everything else that belongs to the head of the child. After doing 
this she | gathers the cedar-bark with which the body has been wiped, 
and puts it into a | water-tight box,—the same one into which she put 
the cedar-bark on which the mother of the | child sat after giving 
birth to the child; andinto which the first excrement of the child, | 

90 and what was ead for wiping its body, were put. This || box is 
called ‘“cedar-bark box.”’ | 

When the mother of twins finishes taking care of the child, | she is 
paid four pairs of blankets. | The midwife who took care of the woman 

95 receives the same pay. | They take off the kelp || head-band every 
eight days, and put it back around the head | after putting oil on the 
head of the child. | It is kept on for four moons. After four moons | 








76 dr16 qa’s mamawidalagéLos yis LoLarlgrmatyas g’igigdmatyasa 
lélqwilanatyé; hémis qa’s xix" nisgem@seweLdsasa ‘naxwa LOLaEl- 
gima‘yas gigigima‘yasa lélqwilaratya, adatsaga.”’ 

Wa, oflemese qitilbé wildnmas laé Ax:édxa dzék!wisé qats eink 

80 ede lax dk!wina‘yasa g‘inanemé. Wa, g'il*mésé éwitla q !nlékwe 
ok!winafyas laé q!eltsemdex x‘Omsas. Wa, alfmésé gwalexs laé 
dlak'lala la teqsa dzék!wisé x‘dmsasa g‘inanEmé; wa, g‘il*mésé 
ewalrxs laé qex’sEmdEx x'Omsasa g’indnEmasa ‘watwadé qExX’sEMés 
x‘omsé. Wi, dtmésé ‘witla ixfarelidalas mémamasa g*indnEmé 

85 LE‘wa gwelewiilas x‘Omsasa grindnemé. Wa, gil'mé:é gwalexs laé 
qlap!éx‘tidxa dég‘édayo déx" tetwa kadzekwé qa‘s Sxts!ddés laxa 
arEmxaakweé gvildasa yix la g éts!ewatsa k!waSxLawésE‘was abEmpasa 
g-indnemaxs g’alaé gwal mayoLa, LEfwa g-alé 4max‘‘idayosa g-ina- 
nEMé LESwa Aes TaahnG la ‘witla g éts!4 laq. Hérm vegoa ens gvil- 

80 dasas k-adzrgwats!é. 

Wai, pilose owala yikwilayag’dlé Gaxnlaxa g‘inankmaxs laé 
hiliqasd‘sa mOoxsa p!elxrlasgema. Wa, héemxadwisé ‘wixa hila- 
geEmaxa mimayodltsila ts!edaqaxa aaxsilixa ts!edaqaxs g'alaé 
miyoLasa gininemé. Wa,la hémenilarm qwéloyowéda ‘wa‘wadé 

95 qEx’sEmésa x'Omséxa malgiitnalexsa ‘nila qa‘s xwélaqé qex'bmda- 
yoxs laé gwalt q!eltsemtsH®'wé x'Omsasa g‘inénemé lalaa laxa 
mdsgEm6é emEktila. WA, g-ilemésé mosgemg‘ilaxa ‘meEktilixs laé 
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they stop putting on the kelp head-band around the head of the child. | 
And after this it is put into the cedar-bark || box; and nothing is 
taken off from all the things belonging to the child, | for they will be 
taken off only when it is ten months old. | 

As soon as the child is ten months old, the cedar-bark, | the yellow 
cedar-bark, and the wool bedding of the child are put | into the 
cedar-bark box; and after the hair of the child has been singed off, || 
and the anklets and arm-rings have been put on,—for the mother of 
twins | also singes off the hair from the head of the child, and | puts 
on the anklets and arm-rings,—she goes and hides the cedar-bark 
box | under the rock under which the cedar-bark is hidden. | 

This is the custom of the Kwag’ul, Nak!wax'da‘x", Gwa‘sela, || 
and Awik’ !énox®. | 

The reason why the long-heads of the Koskimo and | Gwats!énox®, 
Gap !énox", Llasq !énox", and | Llatlasiqwiala, and Naqmmg ‘ilisila 
are different, is that | the kelp head-band is kept on for twelve days 
at a time, until the girl || is ten months old. It is a little different 
when the child is a boy, | for then the kelp head-band is tied around 
for ten days, | and is taken off after eight months. | The head of the 
child is also rubbed with oil of the silver-perch in the same way | as 
the Kwag’ ut women do with their children. || 





ewal qrEx’seEmalé x'Omsasa g’inineEmaxa ‘wa‘wadé qrEx'sEmMmésa 
xdmsé. Wa, gilemésé gwalemx's laé latsloyo laxa k-adzrgwats!é 
g-ildasa. Wa, lata k‘!é4s lawo‘yo laxa ‘nixwa ewelgwilasa gina- 
nEmé, yixs Alsmars lawéLexs lil hélogwilaLa g-’inanEmé. 


100 


10 


98 


100 


Wa, gil*mésé hélogwilaxs laé ‘wifla lawoymwe k‘ék'adzek" LEfwa : 


déxwé Le‘wa p!épalemé gwélgwilasa g‘ininemé qa‘s la lats!oyo 
laxa k-adzmgwats!é gildasa. Wa, g'il‘mésé gwal ts!rxiltsemtsE*wé 
x‘dmsasa g'ininemé Le‘wa ktnxwédem yixs hé‘maéxa yikwilaya- 
gdlé ts!edaq ts!mxiltsemdEx x’Omsasa g'indnemé. Wa, héemxaa- 
wis ktnxwétaq. Wai, héemxaawis la q!tlaraxa k‘adzegwats!é 
gildas laxa k-adzek!waasé. 

Wi, hékm ewayi‘li‘latsa Kwakwtikwakwé Letwa Nak!wax’datxwé 
LEfwa Gwa‘sEla LEfwa Awik: !enoxwé. 

Wai, gatmés lagilas ogtiqala gvilsg-iltema Gdsg'imuxwé LEtwa 
Gwats!énoxwé LEfwa G'ip!énoxwé LeEfwa Liasq!énoxwé LEfwa 
LiaLlasiqwila Le‘wa Naqrmgilisila yixs malexsag'iyuwaé ‘nalis 
qpEx'sEmalés ts!ats ladagemé xunox"xa ‘wa‘wadé qex’sEmMés x‘Omsa, 
lalaa laxés héldgwilaénatyé. Wéa, li xav!a dgtiqala laqéxs babagt- 
maé, yixs nEqap!enxwa‘saé ‘nalis qex’sEmalés x‘Omsaxa ‘wa‘wadé 
qEx'sEmés x'Omsa. WaA, la malgtinaltsemg‘ilaxs laé axdyé. Wa, la 
hérmxat! q!nltsemdayoséx x'Omsasa g'inanema dzék!wisé lax gwée- 
gilasasa Kwaktg'dlaxsemaxés xtindkwé. 5 


10 
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20 Now you know why the women of the Koskimo have long heads. | 
All the bedding in the cradles of the Koskimo women | and Kwag' ul 
women is the same. Therefore | the mountain-goat wool is prized 
highly when it is bought by the Koskimo women from the | Kwag’ ul. || 

25 The only difference is in the lacing of the child among the Koskimo 
women. | They use deer-skin, and they cut a narrow strip | half a 
finger-width wide and | very long. Two pieces are cut off. After 
they have been cut off, | the woman takes the back-rest and lays it 

30 down flat || where she sits. Then she takes the long strips of thin 

dressed cedar-withes | and puts them on the edge of the back-rest, 

in this way: She takes the | narrow strip of deer- 
skin and uses 41 sit to sew on at (1). | After that she 
measures off ===! the cedar-withes and sews it on at 

(2),| and then “78 she also sews it on at (3), || and finally 

at (4). She does the same | at the other edge of the back-rest. 

After doing so, | she places the back-rest on the back-rest holder. 

Then it is finished. | It is called “deer-skin rope sewed on to back- 

rest.” | This is the old style of the Koskimo women. || 

40 If a child dies, the cradle and | the clothing are taken to the 
cedar-bark cave; but when | the child grows up to be healthy, they 


on: 


3 





20 Wi, larms q!alfacelax lig‘itas gilsgiltema ts!édaqasa G-dsg-imu- 
xwée. Wa, la naxwarm ‘nemax‘isé gwélewilasa xaaplisa Gogi- 
tslaxsemé LE‘wa Kwaktigolaxsemé, yixs hé‘maé lag-ita q!nyoxwa 
plalemasa ‘mElxLowaxs k‘ElxwasE*waasa Gogtts!axsemé laixa 
Kwag'ulé. 

25 Wa, léxatmés ogtiqalaxa t!ex't!emag'exsé laxa Gogtitslaxsemé, 
yixs laé ixtédxa k' !elx’éwakwasa géwasé qa‘s t !dsddéxa ts!éq!adzowé 
laqxa k:!odmné laxens q!wiq!wax'ts!anatyéx yix ‘wadzewasas. Wai, 
la gilsgildzowa. Wa, la matexsa t!osafyas. Wa, gilfmésé gwala 
ts!mdaqé t!dsaqéxs laé 4x*édxa Ladmnég‘atyé qa‘s pax‘alilés laxés 

30 k!waélasé. Wa, li ix*édxa gvilseilt!a wiswtitowé sElbrk® dmwéxa 
qa’s kat!larelodés obatyas laxag'a gwilég'a (fig.). Wa, la ix*edxa 
tsléq!adzewé k:!nlx-iwakwé qa‘s t!emg'aaLelodés lax (1). Wa, 
gil*mésé gwala laé k:!eselaxa dewéxé laé ét!éd t!emg-aaLtElodex 
(2). Wa, gilemésé gwatmxs laé é!téd t!emg-aatelodex (3). Wa, 

35 gilemésé gwatexs laé 6t!éd t!emg'aarEelodex (4). Wai, la hézmxaat! 
gwexidxa &psEnxa‘yasa Ladenég'atyé. Wa, g'il’mésé gwalexs laé 
pax‘entsa Ladenég‘atyé laxa Ladenégéx'dema. Wa, lamm gwala. 
Wa, hémm régades k‘!elx‘iwak" t!emak-igésa t!mx't!emag'Exsé. 
Wa, hérm 4lak: lala g-ildzmsé gwilaasas lixa Gogtits!axsEmé. 

40 Wa, g-ilemésé te‘léda g'inanemé laé ‘witlarm layowa xaap!é laxa 
kadzek!waasé Letwés gwélgwila laxés ‘waxax'‘idalaasé. Wi, giil- 
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keep the cradle and the | back-rest, and they hide the clothing and 
the | cedar bark forehead-presser in the cave. They keep || the cradle 45 
in case the first-born child should have a younger sister. | 

Twins.'—They only change the cradle when a woman has twins; | 
for if she should have twin-children after having many other chil- 
dren, | the cradle is put away. | 

Then a wood-worker is asked to make for the twins cradles || with 5 
notched head-pieces. Then the wood-worker goes to work at once | 
trying to finish the cradles with the notched head-boards | before the 
twins are four days old; and when | the cradles with the notched 
head boards are finished, and the twins are three days old, | they 


put two feathers from the || tail of the eagle into 10 
two holesdrilled in thenotched headboard | of the eos 
cradle, two at each side, in this way: | 


Now the twins are wrapped up well in | soft yellow cedar-bark and 
in red cedar-bark. The faces of the | twins are painted red, and also 
those of the mother || and father. And the father of the twins must 15 
sit still; | he is not allowed by his tribe to do anything; he is not even 
allowed to get fire-wood | and water. His relatives | always sit 
by his side in the house in order to get the fire-wood | and the 








emésé hélemg usta q !waxéda g'inanemé li axélase*wéda xaap !@éLE‘wis 42 
Ladenég’a‘yé. Wa, lata ‘witlarm la q!iilata gwélgwilas Le‘wés 
déxwé tlakema‘yé lixa k‘adzek!waasé, yixs hé*maé lag: ila axéla-— 
sE*weda xaap!é qo ts!afyanox"Lés g'alé mayoLEma. 45 

Twins.—WaA, léx'a'més Llayowatsa xaap!ixs yikwilaé yixa ts!n- 1 
daqé, yixs al*maé yikwilexs laé q!ryoOkwés sasemé. WA, &*mésé 

-géxasE*wéda xaap !é. 

Wa, la g'ag’d*nasE‘wéda git !enoxwée qa‘s xaapéléx yikwé‘lats !i ma- 
tmxLa qéqExbg’E‘y6 xéxaap!a. Wa, héx~ida‘mésé eax‘idéda git !é- 5 
noxwé qaxs hayalomalaé gwilamasxa malexLa qéqEXEg’EyO xéxa- 
aplaxs k'lés*maé mop!enéla yikwi‘lemé g*ing'inanema. Wa, gvil- 
emésé gwala malpxLa qéqexEg’Eyo xéxaap!axs laé yudtixtixsék'nléda 
yikwi‘lemé ging inanema laé Lasédayowéda maémaits!aqgé g-atyot lax- 
naxsdny*asa kwékwé laxa la maémaldzek" sElé laxa qéqExEg’iwa- 10 
eyasa xéxaapléxa ga gwilég'a (fig.). 

Wa, larm dem q!eq!enépsemliléda yikwi‘lemaxa aék’ !aakwé tatzl- 
q!waakwé déxwa Lefwa k‘adzekwé. Wai, la goméx"sa gtig-um- 
yEma yikwsleme ginginainema. Wa, héemxaawisé gwilé ibempas 
LEfwés Ompé, yixs &*maé la sEldéla 6mpusa yikwitlemé oineina- 15 
nema yixs k'!ésaé hélq!olem &xax" salasés goktloté, wax"*ma leqwa 
LEewa ‘wapé la k'!és hélq!olmm la 4x*edeq. Wa, lat‘mé héda LéLE- 
Laliis la hémenala k!wimélrg ga‘s &xexa ‘naxwa ax‘exstsd‘sxa leqwa 
LEcwa ‘wapé LE‘wa hé*maomasé qaxs k’lésaé hélq!olem a‘mélas- 

1 See also pp. 631-635. 
75052—21—35 ETH—PT 1 43 
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20 water and food || for the couple, and the twins who belong to the 
Salmon, are not allowed to have misfortune | — |. 

As soon as the twins that belong to the Salmon are four days old, | 
when the navel-string comes off, they take the cradles with the | 
notched head-boards, put them down on the floor one on the right-hand 

25 side of || another woman who has been the mother of twins, and they 
put down | the other one on the left-hand side; and when everything is 
ready, | they put the bedding into the two cradles with notched head- 
boards. There is | no difference between the bedding of twins and 
that of single children. | The only difference is that a cradle with a 

30 notched head-board is used, and that the four || feathers from the tail 
of an eagle stand on the | notched head-board of the cradle, and that 
the faces of the twins are | always painted red every fourth day, 
together with the faces of their parents, and that this continues | 
until the twins are ten months old. | 

As soon as the woman who has had twins before, finishes arranging 

35 the bedding || in the cradle that was put down at the right-hand side 
of the | woman who has had twins before, she takes on her arms | the 
first-born child belonging to the Salmon. She takes off the| wrap- 
pings of yellow cedar-bark and of red cedar-bark; and, after taking 
them all off, | she takes the split kelp and puts it around the head of 

40 the child belonging to the Salmon. || And this is different in regard to 








20 nokwa hayasekéla Lefwis yikwi‘lemé L!ai!eyadzatya g-ing’ina- 
nema. 

Wa, gil*mésé moxsék iléda yikwi‘lemé L!au!nyadzafya ees 
nEmé yixs laé lawayé ts!HyOxLa‘ya. Wa, la‘mé 4x*étsm*wéda malexLa ~ 
qéqExbe Eyowé xéxaap!a qa‘s la hianali‘lema ‘neméxta lax hétk:!o- 

25 tagawalilasa Ogii‘la‘maxat! yikwilayag ol ts!mdaqa. Wa, hang’ali*- 
lema ‘neméxta lax gemxagawalilas lax laéna‘yas ‘witla gwalate 
ixts !awé gwélewilliisa malpxLa qéqExkg’Eyowé xéxaap!a, yixs 
k leasaé ogtix‘its gwélgwilis lax ewelgwiillasa ‘nEmOk!wédzatyé 
mayoLEma lax dgtéli laxa qéqrxEg'Eyowé xéxaap!a LE*wa maémo- 

30 ts!agé ts!elts!Elk’s naxsdEtyasa kwékwaxs laé LaLala lax 4g-iwatyasa 
qéqExEg’Eyowé xéxaap!a; Wa, hé*misa yikwélemé g-ing-inanemxs 
laé hémenalakm gtimsa LE‘wés g’ig'adinokwaxa maémoxsa ‘nala 
lalaa lax hélogwilax'demiasa yikwi‘lemé g‘inginanEema. 

Wa, gil*mésé gwala yikwilayag ole ts!edaq hétax ewélgwalis 

35 otslAfwasa ‘nEMéxLa qeExXEg’EyO xaap!laxa ha‘nitlé lax hétk lotaga- 
walilasa yikwilayagolé ts!edaqa. Wa, g‘ilfmésé gwala laé q!eteli- 
laxa g'alé mayolfidayo Llat!myadzé g‘inanmema. Wa, li &xddpx 
q!mnép!enafyas déx" Letwa kadzekwé. Wa, gilemésé ‘witlaxs laé 
ix'édxa ‘waowadé Lepsaakwa qa‘s.qex’semdés lax x'dmsasa L!aL!E- 

40 yadzé giininema. Wai, héem dgtiqalayosa yikwi‘lemé g'inanema, 
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twins; | that they do not put on the head-band until the navel-string 41 
comes off on the | fourth day; and after putting the head-band 
around the head of the | child belonging to the Salmon, the woman 
who has had twins (before) speaks | and says (Prayer for the twins): 
“O friend! || that is the reason why you come. You come to benefit 45 
those who have come to be your | parents, and you have come to 
make them rich and to | defend them against sickness, O friend 
Salmon! you, Supernatural-One!”’ | 

As soon as the prayer has been ended, she puts the child belong- 
ing to the Salmon | into the cradle with the notched head-board, 
and she || follows the way that is done with those who are not twin- 50 
children. | 

When this has been done, she turns her face to the other | cradle 
with the notched head-board, arranges everything in it; and after 
that, | she takes in her arms the child belonging to the Salmon, takes 
off the bedding | of yellow cedar-bark and red cedar-bark; and when 
it is all off, she takes the || split kelp and puts it around the head of the 55 
child | belonging to the Salmon; and after this she puts it into the | 
cradle with the notched head-board; and the woman who had borne 
twins before speaks, | pressing with her left hand on the chest of the 
child belonging to the Salmon, | and says (a prayer for the second || 
twin-child in the cradle): ‘‘O friend! I beg you, Supernatural-One, 60 
to | grow up well with your brother, Yayaxwe‘ya, and that you do | | 





yixs al*maé qex'sEmtsE‘wé x'Omsaséxs laé lawayé ts!kyOxLa‘yasxa 41 
la mop!enxw‘as ‘nila. Wa, gil'mésé gwal qex’semdex x‘dmsasa 
LiaL!nyadzatyé g'inadnrma, wa, la yaq legatléda yikwilayag’olé ts!n- 
diqa. Wai, li ‘néka (ts!mlwaqaxa yikwi‘lemé g’inanema): “Yur, 
qasti, héqlamaaqés gaxélé qa‘s gaxads ék'andmaxos g’axaqos 45 
gigadindkwa. Wa, hé‘més gaxeélos qa‘s q!éq!omg‘iladsaq"; wi, 
hémis qa‘s dadamayadsaq", qasté, mEyOxwa‘na, yuL, ‘nawalak".” 

Wa, gilemésé q!ilbé ts!xlwaq!éna‘yas, laé q!elts!otsa Llan!rya- 
dzatyé ginanem lixa qexEg'Eyowé xaap!a. Wa, la‘mé dem negel- 
tHewex gwayi‘lilasé qaéda k:lese yikwi‘lema. . 50 

Wa, g-ilemésé gwalxs laé gwégemg'ilit laxa ‘neméxLa qExrg’E- 
yowé xaap!a qa‘s hélilaléx ewelgwilas. Wa, g‘il*mésé gwalexs laé 

q!ntelitaxa L!an!nyadza‘tyé ginanema. Wa, la axdlax q !enépsEma- 
es déx" tefwa k'adzekwe. Wa, gil*meésé ‘witlaxs laé ax*édxa 
LEpsaakwée ‘wa‘wadé qa‘s qex'semdés lax x’Omsasa L!aL!wyadza‘yé 55 
ginanema. Wai, g'il'mésé gwalexs laé q!rlts!otsa g'inanemé laxa 
qexEg’Eyowé xaap!la. Wa, la yaq!egatéda yikwilayag'ole ts !n- 
daqa laxés Lexwalaéna‘yasés gemxdlts!ana‘tyé lax obatyasa L!aL!n- 
yadzatyé gindnema. Wii, la ‘nék’a (tslelwaqaxa ale xaapts!oyo 
yikwilema): “Yur, qasté, lamen hiwaxelato, ‘nawalak" qa‘s 60 
wig iLds hélmélag'ilisLot Le*w6x ‘neEmweyotex Yayaxwe‘ya, yix qa‘s 
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63 not leave us! Make your parents happy! | for they will always give 
away property, so that you may always obtain | new names, O 
65 Ek! éqnlag’ila! friend Salmon! || you, Supernatural-One! Do not come 
to bring us misfortune! Come to do good! You bring | wealth, you, 
Abalone-Maker! You have come from the sea to us with your | 
brother, Supernatural-Salmon, friend.”’ | 
As soon as the prayer is ended, she puts on the bedding | of yellow 
70 cedar-bark and of red cedar bark and that of wool; and || after this 
has been done, she puts on the cedar-bark forehead-presser, and the 
pillow; | and when this has been done, she puts down the cradle with 
notched head-board. She | puts the first one, with the child belonging 
to the Salmon, on the | right-hand side of the bed of the mother (of 
the new-born twins); and she puts the | other cradle with the 
75 notched head-board, and the || child belonging to the Salmon in it, 
on the left-hand side of the mother; | and after the mother of twins 
has done this, she puts in order the pa ack oe | of the twin- 
children and of their mother. | 
She takes cedar-poles, not thick, and | one fathom long, sharpens || 
80 the points, and drives them into the floor, one of them backwards | 
from the place where the heads of the mother of twins | and of her 
husband are; and the other one she drives into the floor at the | 
place where their feet are; and she drives one into the floor | outward 
from the Cee where their heads are, and the other one outward from 





62 : !és@LOs ran Grnlatol wi, heed nue hamanalnennes ék léqrla- 
masxOx g"ig‘adIndkwex qa hémumnateentasdx ‘watwalasdemx’sila qa 
alég’ésés LéLEgeEmos ytiLaxs ék léqulag‘ilaéx, qast mEryoxwa‘na, 

65 yar ‘nawalak" ‘yak’anoOmasds laxés g’ax*énatyos yixs 6k andmaaqos 
yixs q!omx'salisaaqos yaL éx’ts!emg‘ila, yiLaxs g-axsalisaéx Logwa 

‘enemweyotek’ ‘nawalak" mEyoxwa‘na, qast.” 
Wai, gilemésé q!tlbé ts!elwaq !éna‘yas laé mamélalas ‘waxax'‘idala- 
asasa déxwé LEfwa k'adzekwé Le‘wa plalemé. Wai, gil*mésé owa- 

70 texs laé Ax‘inelotsa déx" tlak‘emés LEéwis hélewaba‘ye. Wa, 
efl'mésé gwala laé k‘ag‘ilitaxa qexeg'Eyowé xaapla, yixa gale 
qlnlts!odaatsésa LiaL!Eyadzatyé g'inanema qa‘s li k-aevalitas lax 
hétk: !6dendLEemalitas ktlé‘lasas abempas. Wa, la Ic ag ilitaxa 
enEMéxLa GEXEg’Eyowé xaap!a, yixa alé q!elts!odaatsésa L!aL!Eya- 

75 dzatyé g'inanema qa‘s li k-ag-alilas lax gemxanoLEmalilas abempas. 
Wa, gil*mésé gwala vikWilayas" ole tslndaqa laé éaxtédex ktiléla- 
sasa. Lisi !nteyadzatyé 2 ging inadnEm LEfwés &4bempé. 

Wi, latmés &x*édxa mots!aqé dzm*seqwaxa k‘!ésé LesLekwa. Wa, 
la ‘nal*nemp!enk laxEns baLiiqé &wasgemasas. Wa, li dzddzox"- 

80 bendgq wilétatyas. Wa, la déx‘walilasa ‘numts!aqé laxa aLodxta- 
litasa kielélasasa yikwilé ts!mediqa Letwis L!aL!EL!Eyadzatyé sa- 
srEma LE‘wis la‘winemé. Wa, la ét!éd déx‘wa‘lilasa ‘nemts!aqé lax 
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where their feet are; || and after this has been done, she takes an 85 
olachen-net and | hangs one corner to the top of the rear post at the 
head,| and she hangs one corner to the rear post at the foot of the 
bed; and | after this has been done, she takes red cedar-bark and 
measures off two spans. | There she cuts it off. She || splits it into 90 
narrow strips. After she has split them, she | folds them in the 

- middle, and hangs them to the net | which has been hung up. They 
are placed two spans apart. | When she reaches the end of the bed of 
the| mother of the twins, she puts them in, two spans || under the 95 
first row. There are four rows of red cedar-bark. | Then she takes 
the tail of a white-tailed eagle, pulls out the feathers, | and, when 
she has them all off, she takes spun nettle-bark. | This is used 
to tie on the feathers, which are hung between the | red cedar- 
bark, in this way: Now it is done. || Then she 100 
takes two thin poles and puts them across 
the two | posts over which the net has 
been hung, and she places the | other pole 
over the outside posts. Then she takes anew, | large mat and places 

it across as a roof, and she also puts a new | mat at each end 
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walaiaasas g'dg'bgtiyas. Wa, la ét!éd déx‘wa‘lilasa ‘nemts!aqé lax 83 
L!asodEta‘yas; wa, la 6t!ed déx‘wa‘lilasa ‘nemts!aqé lax L!as*alilas 
ge-og'Egiyds. Wa, gilfmésé gwalé axatyas laé &x*édxa p!Egway4xa 85 
dzaxtin qa‘s géxtitddés Apsenxa‘yas lax OxtA‘yasa aLodntalilé Lama. 
Wa, la géx*witdts Apsenxafyas laxa Lamasa Ox"sidzalilé. Wa, 
go tl*mésé gwala laé &x*édxa Llagekwé qa‘s bal‘idésa ma‘ip!enk:as 
diwasgemasé laxEns q!waq!wax" ts!ana‘yaxs laé t!éstideq. Wa, la dzn- 
dzpxstendrq qa tlélts!eq!astowés. Wa, g'il*mésé gwal rg Ben 90 
laé besfidkq qa naEngexLilés. Wa, Figen ae ndnies laxa p!Egwayo 
la gé'wila. Wa, la maémalp!enk’é Awalagdlaasas lixens q!wa- 
q!wax'ts!anatyéx. Wa, g'ilémésé labendex ‘wasgrmasasa kii‘lélasasa 
yikwité laé ét!édxa malp!enk’é laxens q!waq!wax'ts!anatyéx lax 
batnételisés galé axatya. Wa, li modts!agm*naktlaxa Llagrkwé. 95 
Wa, la &x*édxa naxsde‘yasa ‘meltmelba kwékwa qa‘s nexdléxa ts!nl- 
ts!plk'as. Wa, gilfmésé ‘witlamasqéxs laé 4x‘édxa mEdEkwé gt. 
Wi, hémis la yitumséxs laé tétak-odalasa ts!nlts!elk’é lax iwagawa- 
fyasa Liagekwé gia gwilég'a (jig.). Wa, latmée gwala. Wa, la 
ix¢édxa malts!aqé wiswitt dzoxtima qa‘s kadntddés axa Pantin 100 
LéLama yix la géxiitalaxa p!ngwayowé. Wa, la k‘adetotsa ‘nem- 
tslaqé dzoxtim laxa viasalilé Lénama. Wa, la Ax*édxa ts!ex‘asé 
twalas lé*wafya qa‘s LepEyindés liq qa sidlas. Wa, ts!éts!mx'as- 
‘Emxaawise ‘nalénEm lérl*watyé sasEba‘yas ‘wax'sba‘yasa kii‘lé‘lasa- 
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on 


of the bed of the || mother of the twins and her Salmon children. 
After this has been done, | she takes eagle-down and puts it on the 
red cedar-bark, | and the feathers which hang from the net on the 
rear of the wall of the bedroom. | 
When this has been done, she takes the after-birth of the twins ° 
and washes it, so that all the blood comes off; and after doing so. 
10 she || hangs it up near the bed of the | mother and of the twins; and - 
she takes the wrapping of the children, and | puts it into the cedar- 
bark box, which she places at the | outside of the head of the bed 
that she made for the mother of the twins, for that is the name of 
the | bed of the twin mother and of her children. When this has 
15 been done, the || woman who has had twins before speaks, and says 
to the mother of the new-born twins and her | husband, to her who 
is still sitting on the floor where she gave birth to the | twins near 
the fire of the house, and she says: | ‘“‘ Now, take care, friends! for you 
will take up in your arms these | cradles with the supernatural ones, 
20 when you go to this house which I made for them; for you || will 
really take care of both of those whom you have obtained by good 
luck, your | friends, so that they can not complain of us if they should 
get sick. | I say so, that you may do everything in the right way. | (I 
mean that the Salmon children are jealous; | for it kills one of the || 
25 twins if one if them is treated well. And | the one whom you do not 
treat well will become weak at once, go away, and leave behind his | 





5 sa yikwilé Letwis Lla_!eL!myadzatyé sasema. Wa, g-ilfmésé gwalnx< 
laé ixtédxa qemxwiisa kwékwé qa‘s qemx‘widés laxa L!a_!ngekila 
LEtwa tslelts!nlk‘ilisa la klogwig'alit p!=gwatyds kt‘lélasa. — 

Wa, gilemésé gwalpxs laé 4x*édxa maénasa yikwitlemé ging inaé- 
npma qa‘s aék'!é ts!oxtwideq qa ‘witlawés Elkwa. Wa, gvilémésé 
10 gwal ts!oxwaqéxs laé gexwalilas laxa ‘nexwala laxa ku‘lélasasa 
yikwilé LEfwis sisemé. Wa, li Ax*édxa q!enépemx'dis qa‘s ax- 
ts!odés laxa k‘adzmgwats!é gildasa. Wa, la hang-alilas lax L!asodn- 
talitasés &xafya yikwiflats!6 gaélasa, qaxs hé*maé Légems ktélé- 
‘lasasa yikwilé Lefwis sisemé. Wa, gvilfmésé gwata, laéda yikwi- 
15 layag'olé ts!ndaq yaq!egatta. Wa, la ‘néka laxa yikwilé Lewis 
latwtinkemaxs hé*maé k!tidzité mayorélasasa yikwilasa ma‘lokwé 
yikwitlems laxa ‘nexwanalisé lax legwilasa g:okwe. Wa, li ‘nék-a: 
“Wagil la yirlaLex ‘né‘nmemok" qa‘s ‘neEmax‘ida‘méLos q !Etzlital- 
Xa xéxaapts!éla ‘natnawalakwa qaso g’axt laxg'in g-okwélek qadx, 
20 qaxs Alak: !alinaqés ‘nemalal aékilal qadxs wawalk'ina‘yaqé6s, ‘né*nE- 
qaxsmok?, qa k' !easés q!memk’lalaydltsox q6 lelagtilx*édlaxd. Wa, hé- 
‘mésEn lagita ‘néx qafs walemk‘alaxdafxwads aék‘ila laxés ‘naxwa- 
Laos gwayllilasLeq'. (Héden ‘né*nakilé yixs o6dzegmmak'aéxwa 
Liat!pyadzatyéx g‘ing‘ininema, yixs hétmaé g'ayalatsa ‘nemdkwé 
25 laxa yikwiflemé ging’inaénemxs aékilase*waéxa ‘nEmokwé qa‘s hé- 
x‘fidafmés lélagtlxtidaxa k'!ésé aékilase*wa qa‘s lai lowal*itsés 
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brother, and will go home to the Salmon tribe from which he 27 
came.) | That is what I mean, friends! that you may take good care 
of those | whom you obtain by good luck.’’ Thus says the woman 
who has had twins before, || to the woman and her husband. | 30 

As soon as her speech is ended, the young mother of twins | and 
her husband arise, and both take up at the same time the cradles 
with the notched head-boards. | Together they go,—the woman who 
has had twins before and | husband and wife,—side by side, going 
towards the bed in the room; || and when they reach it, they put 35 
down the cradles on each side of the | place where the mother of the 
(new-born) twins is going to lie down. Now she lies down between 
the twins, | and her husband sits down near her bed..| After this 
the woman who has had twins before takes a rest, for they | never 
pass four days without changing the || kelp head-bands of twin- 40 
children. | 

When four days have passed, the woman who has had twins 
before unties | the head-band of the twin-children. She takes | 
perch-oil and oils their heads and | also their bodies. When the 
heads of the twin-children are soaked with perch-oil, || she takes the 45 
kelp head-bands and | puts them around their heads, with the 
right tightness; | and after she has done so, she paints their faces. 
She paints them both in the same way, | and she also puts the same | 





‘nEmweEyotée qa‘s li natnakwa laxés g'atya‘naktilasé miesila.) Wa, 27 
yauemésen ‘né‘nak iid ‘néfnEmOok" qa‘s &*méeLos yaLlal laxés aék‘1- 
lasLaés, qads wa‘walk'ina‘yéx,’’ ‘néx’‘laéda yikwi‘layag'olé ts!edaiqa 
laxa yikwilé hayasrk dla. 30 
Wai, gil‘émésé q!tlbé waldemas Jaé ‘nemax'‘id Lax‘tililéda yikwilé 
hayasek‘dla qa’s ‘nemx*‘idé dag‘ililaxa qéqExEg'EyO xéxaadp!a qa‘s 
la g'dlag'iwaléda yikwilayag’dlé ts!edaqa. Wa, la ‘nemagoLEmaléda 
yikwilé hayasrk*dlaxs jaé gitydlnla laxés kwlélasté. Wa, giil- 
emésé lag'aa laqéxs laé ‘nemx'‘id hing‘alilas lax ‘wax'sanddzatyas 35 
kuslé‘lastasa yikwilé. Wa, latmé kilkwagodxés yikwi‘lemeée. Wa, 
atmés la k!wagvalile la'wtinemas laixa enexwalalité laxa ku¢lélase. 
Wa, latmé gwal laxéq yawas‘idéda yikwi‘layagolé ts!edaqa, qaxs 
klésaé hiyaqax mop!Enxwa‘sa Llat!eyadzatyé qex'sEmalés x‘dm- 
saxa ‘wa‘wadé. 40 
Wai, gilfmésé mop!enxwa‘sa gaxaasa yikwilayag'dlé ts!mdaiq qwé- 
lodpx qEx'sEma‘ya x‘dmsasa L!aL!nL!pyadza‘yé; wi, la Ax*édxa 
dzék!wésé qa‘s q!rls‘idés lax x Omsasa L!a_!eL!eyadzatyé. Wa, 
la Ogwaqax ok!winafyas. Wa, g’il’mésé Leqasa dzék!wésé x'omsasa 
LiaL!eL!kyadza‘yaxs laé ax*edxa ‘waSwadé qex'sEmés x'Oms qa‘s 45 
qex'sEmdés lax x'Omsas. W4A, la hel‘ate tek!titataénatyas. Wa, 
gilfmésé gwalexs laé gums‘idex gogiimatyas ‘nemala LE‘wa ‘nE-_ 
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painting on the faces of the mother and father; that is, two bands 
50 running across the eyes, || one beginning at the end of the eyebrows 
and passing the ends of the | eyes to the lower end of the cheeks, the 
other across the | middle of the eyes down to the lower end of the 
cheeks.’ | After this has been done, she puts the children into the 
cradles; | and the woman who has had twins before comes back 
55 every four days to || untie the head-bands of the twin-children, and | 
to oil with perch-oil their heads and bodies. | This continues for four 
months. | 
After four months she stops putting the head-bands around the | 
60 heads of the twin-children. All the time || the faces of the children 
and of their parents are painted with ochre, until the twin-children 
are ten months old. | Mostly the | children continue painting with 
ochre even when they are grown up. | That is all about this. | 
I did not talk about this. When the woman who has had twins || 
65 first puts the twin-children into the cradles with the notched | head- 
boards, when they are four days old, another person who has had 
twin-children, a man, | is called to come and sit down, and the | 
numaym of the father of the (new-born) twin children is called to | 
70 come into his house. When they are all inside, || the chief of the 
numaym of the father of the (new-born) twins speaks, | and says: | 





48 mok". Wa, la‘mé ‘nemax‘isé gitmsatyas. Wa, hépmxaawisée gwala 
giimsa‘yasa Abempas LE‘wis Ompé, yixs LaLExstalaaxa maémalts!aqé 
50 gag itulaxa ‘nemts!aqé gtims lAx dba‘yas aEnas la ‘wabrendalax 
gnfyageEsas lag-aa lax benbaryas iwodzatyas. Wa, li nexsemdalaxa 
énemtslaqé giimsé a gRfyagEsas g’axfaLEla lax benbafyas 4wo- 
dzafyasg’a gwiileg” a. Wa, gvilfmésé gwalexs laé xaapts!ots. Wa, 
hémenala g'axéda yikwilayag'dlé ts!edaqxa mop!enxwafsé qa‘s 
55 qwelodéx qex'sEMma‘yas x'Omsasa L!aL!EL!nyadza‘yé ging inanbma 
qa‘s q!rls*idésa dzek!wésé lax x‘ix‘Omsas LE‘wis 60k!wina‘tyé. Wa, 
lé mosgemg‘ilaxa ‘meEktila hé gwég7ilé. 
Wa, gilfmésé modsgemg” ilaxa ‘mekilixs laé gwal qrex'sEmala 
x‘Omsasa LlaL!eL!pyadzatyée. Wa, lata hémenalarm gtmsasd‘sa 
60 gtigtiimtyrmé Lewis g*ig'adindkwé lag'aa laqéxs laé hélogwilaxa 
Liat!eLinyadzafyé g‘inginadnema. Wa, ‘naltnemp!ena hémena- 
lafma g-ing‘inanemé gtimsasa gtigtim’yBmaxs wax''maé la q !ilsq !uil- 
yakwa. Wa, larm gwal laxéq. ; 
Wa, len k'lés gwagwéx'sex’‘id laqéxs g‘il*maé gwala yikwilaya- 
65 g'dlé ts!ndaq xaapts!otsa yikwi‘lemé g‘ing’inanem lixa qéqExEg‘E- 
yowé xéxaap!axs laé moxsék‘ilaxs laé Lé‘lalase*weda Ogii‘la yikwi- 
layagolé begwangema qa g'axés k!waéla. Wa, la ‘witla Lé‘lalasn- 
‘we ‘nEemémotasa Ompasa yikwi‘lemé L!aL!EL!Eyadza‘ya qa g’axés 
éwitflaéLela lax g'Okwas. Wa, gvilfmésé ‘wiflaérexs laé yaq!ng'asté 
70 gvigima‘yasa ‘nE‘mémotasa yikwilé begwanEma. Wé, la‘mé ‘nék:a: 





1 On each side of the face one vertical line running from the outer end of the eyebrows, and one from 
the middle of the eyebrows down to the level of the mouth. 
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“This is the reason why you were called to come into the house of 72 
the twins, | that you may make a dance for these children belonging 
to the Salmon, for | we will let our world know about these who came 
from the sea, from the house of Swimmer (the Salmon). || We will 75 
take these supernatural ones who belong to the Salmon out of this 
house. | Now he shall carry them in his arms.’’ Thus he says, and 
calls the name of the | man who has had twins before, and he also 
calls a woman who has had twins, whom he calls | his wife, although 
the | man who has had twin-children may not be her husband. || 

As soon as his speech is ended, the man who has had twin-children | 80 
goes to where the woman who has had twin-children is seated, | and 
for a short time they act as though they were husband and wife. He 
asks for ochre | and eight tail-feathers of an eagle. | Then the elder 
brother of the (new-born) twin-children || is called by the man who 85 
has had twin-children before to come and sit down by his side | and 
by the side of the woman who for the time being acts as his wife. | 

When Salmon-Head, the elder brother of the twins, comes, he 
sits | down with them, and they paint themselves with ochre,—the 
three (the man and the woman) | and Salmon-Head, for this is the 
name of the woman’s child || born before she has given birth to twins. | 90 
As soon as a woman gives birth to twins, | the name of her elder 
child is Salmon-Head; and if the child born before the twin children 





“Yixs hié vé‘lalagil qa g’axés ‘wi‘laéLela laxa yikwi‘lats!é g-Okwa 72 
qas wig] kwéxelaxa L!aL!eL!nyadza‘yé g‘ing‘inadnEma qeEns wig’i 
nélaixens ‘nalax yisa g-axs‘aliséx g'ax'‘id la g Okwas mémEyoxwa*‘na. 
Wai, latmésens lawilsaltsOxwa L!aL!eL!Eyadza‘yéx ‘na‘nawalakwa. 75 
Wai, la‘mésox q!ElplaLox,” ‘néx’ Léx‘édex Légemasa yikwilayag’olé 
brgwanEma. ‘‘ Wa, yu'mésOx gEnEmaxs”’ ‘néx’ Léx'édEx LégEmas 
genEmasxa yikwilayag'olé ts!ndaqa, yixs wax*'maé k:!és la*wadnsa 
yikwilayag’olé begwanrEma, ‘nék’é. 

Wa, gil*mésé q!iilbé waldemas laé héx‘‘idatma yikwilayag’dlé 80 
brgwanEm q!ap!ég‘alit Le‘wa yikwilayag’olé ts!edaqa. Wa, lat‘mé 
yawas‘id hé‘yasrk‘dgwalila. Wa, la‘mé dak !alax'da*xtiq gtgtim‘yn- 
ma LO® malgtinalts!aqa ts!elts!nlk-sa naxsdE*‘yasa kwékwé. WaA, 
hé*misé ‘nolisa yikwi‘lmmé !au!eL!nyadzé ging inanema. Wai, la‘mé 
Lélalaso‘sa yikwilayagolé brgwanrm qa gaxés k!wagvililaxa 85 
yikwilayag olé brgwanrm LE‘wis yawas‘idé genema. 

Wa, gilemésé g-axé Hex't!atyé yix nodlaisa L!aL!eL!ryadzatyeée k!wa- 
gilitaq. Wa, lax'da*xwé gitms‘itsa gtgitm‘ynmé laxés yaidukwae 
la Loé Héx'tlatyé, qaxs hé*maé Légemsa g-alagawa‘yé mayoLEmsa 
tslpdaqaxs k‘!és‘maé yikwila. Wi, la ét!éd bewéxtwida. Wa, 90 
gilémésé maydlitsa malékwés yikwi‘lemé, wi, la héx-‘idarm la 
Légadé ‘nolisés Héx'tlatyé, wix'é ts!ats!adagemé ‘ndlisa yekwi- 
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93 isa girl, her name is Salmon-Head-Woman. After | they have been 
painted, they put red cedar-bark around the heads of the three 
95 children; and || then the man who has had twin-children before 
takes eight | tail-feathers of the eagle, and puts one over the middle 
of the forehead in the | red cedar-bark head-ring of Salmon-Head, 
and he puts one in the head-band behind; | he puts one over the 
forehead of the woman who acts as his wife, | and one behind. 
There are two on her. Then he does the same on his own head-band 
200 as he did with the woman || who acts as his wife. Then he asks for 
eagle-down; | and when it has been given to him, he! takes it and 
scatters it so, that the down is fine; and | after doing so, he puts it on 
Salmon-Head; and after | putting it on, he puts it on the younger 
5 brothers of Salmon-Head, the || two twins. And after he has put 
down on them | he puts down on the woman acting as his wife, and 
finally on himself. | After he has done so, he and the woman who acts 
as his wife arise, | and he calls Salmon-Head to stand between them. 
Then | the man who has had twin-children speaks; and says: || 
10 ‘Stand up, friends! and let us go out and | follow the rules of 
Salmon-Chief!’’? Thus he says. And all stand up. | They all have 
on the one side of the | cedar-bark head-rings a tail-feather of the 
15 eagle, | and four feathers are on the head-band of the || parents of 





93 ‘lemé g’ing'ininema la Légadex’‘its Hex'tléga. Wa, gilemésé gwal 
giimsaxs nd ‘naxwa qEx'imtsa Liagekwe laxés yidukwaé. Wa, la 
95 Axtédxa yikwilayag olé bregwanrmxa malgutnalts!aqé ts lultatolie sa 
naxsde‘yasa kwékwé. Wai, la Llag’nydtsa ‘nemts!aqé lax nEqéwa- 
eyas Llagekuma‘yas Hex'tla‘yé. Wa, lé Llaap!entsa ‘nemtslaqé 
laxaag. Wa, la Llag’Eydtsa ‘nemts!aqé laxés genEmbola. Wa, la 
Liaap!entsa mattslaqé lag. Wa, héemxaadwisé gwilé hasaqgé la 
200 gwilaatsé genEmbola. Wa, l& dak’ lalax qemxwiisa kwekwée, yixa 
yikwilayag’ ‘Olé begwanrema. Wa, la ts!4sd°si qemxwa. Gilemésé 
dax*sidqéxs laé Iclilictilpsalag qa im‘amayastowésa qeEmxwa. Wi, 
gilmésé gwala, laé qemx‘widex Héx'tlatye. Wa, gil*mésé gwal 
qrmxwaqéxs laé qemx‘widex tslatslatyaés Hex'tlatyéxa ma‘lokwé 
5 yikwitlem vla_!en!nyadzatya. Wa, gil‘mése gwal qemxwaqéxs laé 
qemx‘widxés genembdla. Wa, gilfmésé gwata laé q!alx's*em qEm- 
xéwida, Wa, gilfmésé gwala laé paxilit Le*wis genembdla. Wa, 
la Lélilax Héx'tlatyé qa lis Latexwaweq. Wa, la yomrng atléda 
yikwilayag’ dlé begwanema. Wa, la ‘nék:a: 

10 “Wag-il la q!wagilirex, ‘né‘nemok’, qens lalag it hoqtiwtlsi qrns 
nacnaxbaaméx waldemas miiesili,’”’ ‘nexlaéxs laé nemax'‘id q!wa- 
gfliiéda ‘nixwa bébrgwanrem la ‘naxwa LaLandlis qéqEx'Ema‘yé 

Liagex"xe ‘naltfnemts!aqé ts!elts!elkasa naxsdetyasa kwékwé. 
Wi, la maémotslaq ts!zlts!nlké q!waq!wanda‘yax qex'mmatyé L!a- 
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the (new-born) twins. Then the parents who had. twin-children 
before | take up the cradles with notched head-boards. And their 
leader is | Salmon-Head, who is followed by his father; and last by 
his mother. | Then follows the man who has had twin-children before; 
and | next to him, the woman who acts as his wife; and behind 
follow || allthe men. They go out of the house of the twin-children. | 
Salmon-Head and those next to him— | that is, the father of the 
(new-born) twins, and behind him the mother of the (new-born) 
twins,—that is, | the parents of Salmon-Head. Next to them is the 
man who had twin-children, | who is carrying one of the twin-children 
in its cradle with the notched head-board; || and next to him followshis 
wife with the | other cradle with the notched head-board and the 
other twin-child in it; | and behind them goes the numaym of the 
father of the young twins. | Now, Salmon-Head turns to the | right 
when he comes out of the doorof the house, |} and the whole number 
follow him; and when they come to the space between | the house in 
which the twins were born and the next one, they walk through the 
passage, | come out behind the house, and they walk behind the house 


in which the twins were born. | They come out at the right-hand side 


of the house | in this way: -=:-------- _ Then they walk along the front 
of the house from which ; they started, || and walk (past) | 
the house in which the twin- :{_} |! children were born and_ the 
next house, and) through +*=-----’ the passage between (that 





gex"sa yikwilé hatyaspk dla. Wa, latmé q!nteliléda yéyikwilaya- 


o’dlxa nalnEmMéxLa qéqExEg’Eyowé xéxaap!a. Wa, la galag‘iwatyé - 


Hex'tlatyé. Wa, la mak‘ilé ompaséq; wii, li ElxLatyé aAbempa- 
séq; wa, he‘mis la mak-rléda yikwilayagolé bregwanzmq. Wa, 


lamés makilé genemboliséq. Wa, latmésé ‘witla la Elxtatya » 


‘naxwa bebrgwanrmgéxs laé hoqtwels lixa yikwi‘lats!é g okwa. 
Wa, la hénaktilé g-alabatyasé Héx'tla‘yé te*'wa makiiliq yixa 
yikwilé brgwinrmq. Wa, la Elxiatya yikwilé ts!edaqa, yix g‘ig‘a- 
Omokwas Hex't!atyé; wi, hé*mis makilaqéxa yikwilayagolé bxr- 
gwankma laxés k‘alaéna‘yaxa xaapts!alasasa L!at!nyadza‘ya qEXE- 
gnyowe xaaipla. Wa, la mak‘ilaqés genemé ogwaqa k-alaxa 
‘nEMéxLa QEXEg’Hyowé xaap!a xaaptslalatsa ‘neEmokwé L!aL!rya- 
dzafya. Wai, hé'mis la Elxiat‘yaa ‘ne*mémotasa yikwilé begwanr- 
ma. Wa, latmé hégem‘naktilé Héx'tlatyé lax gwiaigawa‘yaasasés 
hélk:!dlts!anatyaxs g‘alaé lawels lax t!nx‘ilisa yikwilats!é gdkwa. 
Wa, la qas‘id ‘witla laxés ‘waxaasé. Wa, g'il*mésé lag’aa lax Awaga- 
wa‘yasa yikwi‘lats!6 gokwa LE‘wis dpsilasé laé qiqusdlsaq qa‘s la 
néla lax aLandfyasa g’oktla. Wa, g'axé arak‘axa yikwi‘lats!é 
gdkwa. Wa, gaxé nél‘id lax hél-k!6dmnwa‘yasa yikwi‘lats!é g-okwa; 
ova gwileg’a (fig.). Wi, g'axé Llasanddalaxés gig‘ililasé g:okwa 
qats léxat! qaqusElsa &wigawatya gemxagawalasé g’okwa. Wai, la 
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36 and the next) house to the left, and | do the same as they did with 
the first one. In this way they go around four houses | to the left 


in this way sed 1h Wye don When they have | gone around the 
four houses i” (a; @ Gh proceeding toward the left, until 
they come “See to the last | house they go along 


40 the rear of the four ala and || come out of the right-hand side 
of the house in which the children were born and they all go in. | 
When they are inside, the father of the young twins, | and his 
wife, and Salmon-Head, and also the man who had _ twin-chil- 
dren, | and (the woman acting as) his wife, who are carrying the 
cradles with the notched head-boards | in which the twin-children 

45 are, stand up, and || stand in arow. Then the father-in-law of the | 
father of the young twin-children stands up and gives a copper 
plate as a marriage gift to his | son-in-law to give away to his tribe. 
He gives him no names | for the twin-children, for the right to give 

50 names | to twins belongs to a grown up male twin; || often a grown 
up twin-woman names them. | 

Now, the tribe invited by the father of the young twins come | and 
see the two twin-children, and they just | mention the name of the 
copper until the property of the father-in-law of the | father of the 
young twins is ready for the potlatch. This is called “buying the 

55 copper” when || it is done in this way. | 








36 héemxat! gwéx"‘idés g'ilx'dé gwéx‘idaasa, yixs mOsgEmaé g'ig'Okwé 
gemxsé'stalasEewe lasstalasewaxag'a gwiléga (fig.). Wa, gil'mése 
‘witla litstelsrlaxa modsgEmé g"ig’ okwalas gomxagelselaxa alelxsda- 

‘yé og dkwa qa‘s 14 héyék'a Atanodalaxa médsgumé g*dkwa. Wa, la L!a- 
40 sex's’ lax hétk'!odenwa‘yasa yikwi‘lats!é e-okwa. Wa, li hogwira 
 ewila lag. Wa, g'ilfmésé ‘witlaéLexs laé dem q!wag'a‘litéda yikwité 
begwanEm LE‘wis gEnEmé LO’ Hex't!atyé Le*wa yikwilayag’olé br- 
ewinkm LEfwis genrmé laxés q!walxe*wnektilaéna‘yé k-alaxa qéqn- 
xbg’Ryowé xéxaap!axa xéxaapts!Alasasa yikwélemé L!aL!eL!leyadza- 

45 ‘ya laxés yipemlilénatye. Wa, hé*mis la Lax‘tili‘lats begwanrmé neE- 
gimpsa yikwilé begwanrma. Wa, latmé wawalqilasa Llaqwa laxés 
nEgimpé qa p!Es*édayoséxés g° ciate: WA, lak: !eas Legrm layos qa 
Légemsa yikwi‘lemé g‘ing’indnema qaxs héts!emasaa Léxtéd ga 
LéLEgEmsa yikwi‘lemé ging’ inanema la q!tlyak® begwanrm yikwi- 

50 ‘lem. Wa, la hé q!tinala Lex*éd qa LéLegemsxa yikwilemé ts!rdaqa. 

Wai, latmé 1ételasm'wé goktlotasa yikwilé begwankrm qa‘s g’axé 
x'its!ax‘ilaxa ma‘lokwe yikwi‘lem L!aL!eL!myadzafya qaxs 4*maé 
wtiltem Léex’édxa L!aqwa, qaxs gwalilfmaé dadrek‘asas negtimpasa 
yikwilé brgwanrma. Wai, hérm Légades k‘ilx"semdixa L!aqwaxa 

55 hé gwexidé. 
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When the tribe have all come in, | the father-in-law (of the father) 56 
of the young twins buys his own copper. He does this, | that the 
twin children may have a name on account of the | copper sold at 
the time when they were born. Now, || the father of the young twins, 60 
and his wife, are dressed up. They wear blankets set with | abalone 
shells, for they wish the twins to be loved. | They are the ones who 
do no work for four years, and | they carry each a copper when they - 
are going around the four | houses. The reason why they each carry 
a copper is that || they wish to be able to obtain them easily; for they 65 
often carry valuables when they do so, |! going around the four 
houses. They do it, because they have to work | for their beloved 
one (that is, the chief’s daughter), who must not do any work. | 
Those who have many relatives do this, for it is said by the Indians 
that | all the relatives will die if they do not follow our customs; || 
that, although the father of twins | and his wife may not want to fol- 70 
jow the rules, all the relatives beg them to do so, | and to purify them- 
selves every fourth day in water after the twins are | four days old, 
and that they do not | forget to paint themselves with ochre after 
purifying themselves in water, || the twins as well as the married 75 
couple. They continue to do this until the twins are | ten months 
old. When the minds | of the married couple who are the parents 
of twins are really strong, they do not do any work for four years; | 





Wa, gtl'mésé gix ‘witlaéta yix goktilotas. Wa, li kilxwa yix 56 
nEgimpasa yikwilé begwanrmxés hresmaq L!aqwa. Hét! hégilts 
gwéx'‘idé qa lis régadaxa yikwiflemé ginginanemé laxdtg‘ilaxa 
Liaqwaxs galaé mayolidaya. Wa, Jafmé ‘nemala q!walenkwa 
yikwilé brgwinrkm LEwis gEnEmMé yixs ‘nex‘tinaélaaxa ééx‘ts!zms- 60 
gemé ‘narnx‘tina‘ya, yixs ‘nék‘aé qa‘s laxtilandkwésés yikwi‘lmmé 
ginginanema. Wa, hérm mox‘tinxéla k-'!eis Ga‘xénatya. Héem 
dalaxa enalnemsgemé Liatleqwaxs laé latstulselaxa modsgemé 
gig?okwa, yixs hié lagilas dalaxa ‘nal*nemsgemé LlaL!eqwa qa‘s 
hdtemaléq, yixs q!tinalaé dalaxa naxwa telxtilaémaxs hié gwex"idé 65 
yixs li‘stelsrlaaxa mosgemé g° igdkwa. Wa, hérm gwégvilas 
qaéda laEl*wina‘yéxa k° ledsé Gafxénatya. Wa, foe hé gwex‘‘idéda 
q!énemas LéLeLila qaxs ‘nék'aéda ‘naxwa bak!umgéxs ‘witwitl- 
gililélaéxa LéLELalixs k'!ésaé ‘wifla na‘naxts!e*waxEns la gwa- 
gweéx's‘ala, yixs wax'*maé qiemsa aékilaxa yikwileé begwanrm 70 
LE‘wis genemé; l& ‘naxwatme LéLELAlis haiwaxeElaq qa hémenala- 
emésé lafsta laxa ‘wapaxa maémop!enxwa‘sé ‘nila g*iigtLela laqéxs 
laé moxsekilés yikwi‘lemé L!a_!eL!eyadzatya; wa, hé'mis qa k' !ésés 
Linléwé gitms‘idxés gogtima*yaxs laé gwal la‘sta laxa ‘wapé LE‘wis 
yikwi‘lemé Llau!eLleyadzatyaxa hiyasrk‘dla, lalaa laxa hélogwi- 75 
lax'demiasés yikwi‘lemé. Wa, giil‘mésé ala lok!wémasé nénaqa- 
eyasa yikwilé hiyasrek-dlaxs laé mox‘tinxélaxa ts!iwtinxé k°!eds 
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78 that is, when there are many to look after them to get fire-wood 
and | food for them. || 
80 This is the way of those who have twin-children and who have no 
relatives,— | those who do work before they have twin-children. 
When (a-woman) gives birth to two | children, what she often does is 
to ask | the midwife to choke the twin- | children, that they may go 
85.back home to where they came from; and || the midwife is not 
allowed to disobey the wishes of the one | of whom she is taking care. 
Then she at once strangles the twins | that belong to the Salmon. 
She tries to do this | before anyone else sees the woman who has 
given birth; and when | the twins are dead, they ask the father of 
90 the twins || to go and tell his relatives that his wife has given birth to 
two dead twins. | Then the midwife takes the afterbirth and washes 
it well; | after washing it, she hangs it up to dry. | Then the two men: 
who climb the burial-tree are asked | to come and bury the twins. | 
95 When || they come, they quickly make two boxes for the | twin- 
children. They are of exactly the same size. | When they have been 
finished, they take a board out of the right-hand side of the | wall of 
the house in which the twins were born to take out the twins; | for 
300 they make the box outside of the || house, because the Indians say 





78 éafxéna‘fya yixs q!énemaés héleg’imé qa anéqaxa leqwa LO* qa ha- 
‘mék'nyala qaé. 

80 Wai,g'atmés ewiyi‘lilatsa k: !eisé LELELala yikwilé hayasnkdla, yixa 
ééaxElaénoxwaxs k‘!éstmaé yikwiléda. Wa, g‘il*mésé mayolitsa 
ma‘lokwé ging'inanEma. Wa, hét!a q!indla gwéx’‘idaatséxs axk !a- 
laéda yikwilé ts !edaqxa mamayodttsilig qa q !wets !»xddéséxa yikwiln- 
mé g‘ing'inanem qa lis aédaaqa néi‘nak" laxés gi‘x‘idaasa. Wa, la 

85 k leds gwex‘‘idaatsa mamayoOltsila ts!edaq Lalégweg’éx waldmmasés 
mamayoltsilase¢wé. Wa, li héx'idarm q!wéts!exddalaxa yikwilmmé 
LIaLieLlEyadzatya. Wa, lafmé hayalomalaa hé gwex'‘idqéxs k !éas- 
emaé g’ax dgtifla doqwaxa mayoxa ts!ediqa. Wai, g'ilemésé létn‘léda 
yikwi‘lemé g‘ing'inanema, laé héx’tida‘més Omp laxsdiis 4xk Jala qa 

90 las nélasE*wé LéLELAliséxs In‘lalaé yikwiflemasés genemé. Wai, ia‘mé 
ixeédéda mamayoltsila ts!edaqxa maéné qa‘s aék!é tsoOxwaq. Wai, 
gilfmésé gwal ts!oxwaqgéxs laé géxtwalilaq qa lemx‘widés. Wa, 
latmé vélalase‘weda ma‘lékwé héhewénox" lixa dex'p!éqé Lasa 
qa g-axés wiinemtaxa yikwi‘lemé Llat!eL!nyadzatya. Wa, g-il*mésé 

95 gaxexs laé halabala wtlx‘‘idxa ma‘ltseme qa g'its!ewatsa ma‘l6- 
x"dé LlaL!eL!nyadzé® g'ing-inanema, yixs 4laé ‘nEmalasa g’ileildasé. 
Wa, gil*mésé gwalexs laé k:!exsdtsn*we hétk'!odenwalasasa yikwi- 
‘lats!é g’okwa qa q!eltsodaasxa: la léle‘] yikwitlem Llat!eL!myadzé 
e'ing’inanEma qaxs hié wtlasE*wéda g-its!mwasé L!asand‘yasa yikwi- 
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that it brings short life to those who make the | box if the bodies are 
pit into it inside the house of the parents, even | in the case of 
those who are not born as twins. After the twins | have been put 
into the box, they paint their faces with ochre. Now, | the faces of 
the two dead children have been painted with ochre. || When this has 
been done, they put wrappings around them, | and put them into the 
box. Then | they take a long cedar-bark rope and put it around the 
burial-box | to hold down the cover, and also for the four men to 
carry them, | when they bury them. Then it is in this way: 

After || the ropes have been put around, eight Salmon people FAA 
come| and stand by the sides of the burial-boxes, two |on each 

side; so that there are four people carrying | each burial-box of 
those who are dead. Then they go to bury them. | The two men 
who climb the || burial-tree go a long distance ahead, each carrying 
one short board, and they | look for a good tree with good branches on 
which to place the boards, on which the| burial boxes of the twins are 
placed. As soon as they find what they are looking for, | they climb 
up, and put down the boards where | they are tobe. After they have 
done this, those who are going to bury them arrive, and || place the 
burial-boxes at the foot of the twin burial-tree. Then | the eight 
Salmon people sit on the ground. Now one of the tree-climbers 
comes down, takes the | rope, and puts it around the middle 





‘lats!é g-Okwa, yixs ‘nék*aéda bak!umaqéxs wiwiilg‘ilililaéxa wtlaxa 


gits!n¢wasLasa In‘lé lax &wivelis g: okwasa g‘ig'adIndkwasa wax'*rm 
k !és yikwélmma. Wa, g‘ilfmésé lats!loyowéda yikwitlemé lixa 
gits!m*wasas laé gtims‘itso‘sa gligtim‘yemé. Wa, lafmé hamelqem- 
dryowa giigtimyrmé lax gigtigema‘yasa ma‘lékwé léte‘] g-inginann- 
ma. Wa, gilémésé gwalrxs laé q!enépsemtsdsés q!nnébemé. Wa, 
lawisté latsloyo laxés giigits!mtwasé. Wa, g‘ilmésé gwalexs laé 
ixéétsE‘wéeda giilt'a dmenszEn drnmrma qa‘s qEx’sEmdayAxa gvits!n- 
éwase qa blalaydsa yiktyatyé; wa, hé*mis qa dalaatsa mokwé bébr- 
gwankm qo lal wtinemtaLeqxa ga gwiiléga (fig.). Wa, gil*mésé 
gwila wtlxseEma‘tyé g*ixaasa matgtina‘lokwé 1!aL!eL!eyadzatya 
qa‘s li Latonelsaxa gvits!n*wasasa L!aL!eL!Eyadzatyéxa maéma‘lo- 
kwe lax épsana‘yas lax maémok!wina‘yasa L!aL!EL!Eyadza‘yé dalaxa 
‘nemsgEmeé g'its!E*watsa la lélm‘la. Wa, la qas‘idéda winemta yixs 
gbyolaaLal qasidéda ma‘lokwé bébegwanrmxa héhe‘wénoxwaxa 
dex'p!éqé Lasa dalaxa ‘nal‘nemxsa ts!ats!nts!&x"sema. Wai, lafmé 
alix ék'a Las lax hélalis Llenak-é qa paqalaatsa hinx’drematasa 
drg‘ats!isa L!aL!eL!nyadzatyé. Wa, gil'mésé q!axés alise*wé laé 
ewalrlapm la hax‘wida qa‘s li pax‘arplotsa ts!ats!ax"semé lax 
ixastas. Wa, g'ilémése gwalé Axa‘yas g’ixaasa wtinemta qa‘s hin- 
gaklséxa dédng’ats!é lax OxLatyasa L!aL!eL!Eyadzép !éqé Lasa. Wa, 
la k!tisklséda matgiina‘lokwé Llat!mL!Eyadzatya. Wai, g’axé g’axa- 


— 
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of one of the  burial-boxes. | He throws up the other end, 
25 which is used as a hoisting-rope. Then it is caught || by the other — 
climber, who hoists up the burial-box. | The other climber goes up 
at the same time, holding the box,| so that it does not knock against 
the burial-tree while it is being | hoisted up. When it reaches the 
board on which the burial-box | cf the twins is to be placed,the one 
30 climber || who has remained in the tree takes it and putsit on the| board 
where it is to stay. After this has been done, he | lets go of the rope; 
the other| climber goes down, and puts the end of the rope | around the 
35 middle of the other burial-box. Then itis hauled up by the|| climber 
who stays behind, and the other | climber holds the box as it is being 
hoisted up. When it reaches the place, | itis put on top of the first 
one that they have put up. Then| the end of the rope of the burial- 
box is untied and is thrown down. | The one climber goes down with 
40 it; || and when he reaches the ground, he ties another board to the| end 
of the rope. This is hauled up by the climber who stays in the tree; | 
and when it reaches the board where | the two burial-boxes have been 
placed, it is taken by the climber who remains | in the tree. He puts 





22 xéda ‘nrmokwé laxa héhn‘wénoxwé bébegwanrem qa‘s 4x‘édéxa dE- 
nEmé qa‘s qEx’sEmdés lax nEgoyi‘yasa n‘emsgemé dEg‘ats!é. Wa, 
li -ts!eqistdts Apsbafyasa deng‘ostala‘yo denema. Wii, la dadala- 
25 sd‘sa ‘neEmodkwé hiswénoxwa. WéA, li deng’ust6dxa drg’ats!é. Wa, 
léda ‘nemokwé h&‘wénox? la ‘nema‘naktila ék:!dtela dilaxa degats!é 
qa k'!ésés xEmsaLEla laxa L!aL!EL!Eyadzép!éqé Lasexs laé deng‘o- 
stalayé. Wa, gilfmésé lig-aa laxa ts!ats!ax"semé handzosa d&g‘a- 
tslisa L!aLleL!Eyadzax'dé. Wa, la dadanodéda haé*wénoxwé brgwa- 
30 nemxa héx’'si, léda 6k'!é. Wi, li dax‘ideq qa‘s haindzéddés laxa 
ts!ats!ax"semé handzosa deg‘ats!é. Wa, gil*mésé gwalaaLelaxs laé 
ét!éd ts!enkwaxdtsa denrmé. Wai, la‘mésé lasgematya ‘nemokwé 
hi¢wénox" qa‘s li lixa. Wa, li qux'semts dba‘yasa denrmé laxaax 
‘nEgoyatyasa deg‘ats!é. Wa, gilfmésé gwalexs laé deng'ustoyosa 
35 hi*wénoxwé bregwanem laxa ék'!é. Wa, la‘emxaawisa ‘nemdkwé 
hé‘wenox" dalaqéxs laé ék'!olmla. Wa, gil*mésé lag'aaxs laé 
hank ayendayo laxa galé la hinalatela. Wa, gilfmésé gwala laé 
qwéloyowé dbatyasa denrmé laxa dngats!é qa‘s ts!mqaxddés 
Obafyasa denemé. Wa, la lasgmpmafya ‘nemodkwé ha‘wénoxtiq. 
40 Wa, gilémésé lag‘ilsexs laé ax‘édxa ts!ats!ax¥semé qa‘s yiLoyodés 
Sbafyasa denemé liq. Wa, lafmé deng‘ustoyosa héx'si léda ék:!é 
haé*wénoxwa. Wa, gil‘mésé lag-ustawéda ts!atslax4"smmeé laxa la 
mEXElaLeElatsa ma‘itsemé dédrg:ats!& laé dix’‘itsosa hémmnalaLela 
laxa ék'!é hi*wénox" brgwanrma qa‘s paiqEyindés lax dkiiya‘yasa 
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it on top of the | upper burial-box; and then the other climber goes 45 
up,| and helps his friend tie the | burial-box to the twin burial-tree with 
the rope which they have used for hoisting the burial-boxes. | When 
this has been done, both come down; | and as soon as they reach the 
ground, the eight || Salmon people rise and they go home together with 50 
the two| climbers, for the parents of the dead twins do not go along.| 
Three davs after the children of the parents of the twins were 
born, | in the evening, all the men || of the tribe of the parents of the 55 
twins sit down outside of their houses; | and when they are all there, 
a man who is | told by the tribe to speak, addresses them, for this 
man is not | one of the chiefs; but the chiefs have asked him | to 
speak, for the chiefs are afraid of the parents of twins, || because 6C 
nobody ever succeeds in anything if the parents of twins wish ill to 
him. | Therefore the chiefs do not show that what is said is | the 
speech which they wish to be made. The man says, | ‘‘O tribe! I 
invited you to come here and be seated, that I may ask the parents of 
twins | whether they intend to keep the taboos. Now I will go and 
ask them.’ || Thus he says, and walks into the house in which the 65 
twins were born; | and when he goes in, the woman, the mother of the 
twins, says at once | that she has heard what was said by the people 





ék’ !étela drgats!é. Wi, gilfmésé gwala laé ék !e*steda ‘nemokwé 45 
hiswénoxwa qa‘s li g:dx‘widxés ‘nemokwaxs laé yilarzldtsa 
dédrg’ats!é laxa L!aL!mL!Eyadzép!éqé Lasa, yisés deng‘ustdlayox"dé 
denrEma. Wi, g*il‘mésé gwala g-axaé ‘witla hoqwaxaxs ma‘lokwaé. 
Wi, gil*mésé g'axelsa laé ‘wi‘la q!wag'ilséda malgtina‘lokwé 1!ai!n- 
Likyadzafya qafs lax'da*x" ‘nemax’‘id né‘nak" LE‘wa ma‘lokwé 50 
héhe‘wenox" bébegwankrma qaxs k'!é4saé las g'ig‘adIndkwasa la léln‘] 
L!aL!eL!pyadza‘ya. 

Wa, gil‘mésé yidux"p!enxwa‘s gwasés miyoldemasa yikwilé — 
hiyasrk-dla; wi, g'il*mésé dzaqwaxs laé k!tis*rlséda ‘naxwa bébe- 
gwanems g*Okiilotasa yikwilé hayasek dla lax Llasand‘yas g:okwas. 55 
Wa, giilsmésé ‘wilg'arlsexs laé yaq!Eg:adéda begwanemé yixa 
ixk lalaseewasés g‘oktlote qa yaq!ent!lala, yixs k'!ésaé g-aydl 
begwanmmé laxa gig'rgimatyé. Wai, lara hé‘ma gig'egima‘yé 
axk lala qa yaq!mnt!alés qaxs k‘tlemaéda yikwilasa gvig" Egdma‘ye 

qa‘s k:!ésaé wHyoL!énoxwa yikwilaxs hankwaaxés gwe‘y4 qa In‘lés. 61) 
Wa, hémis lag‘itas k!és néltsemala hé yaq!ng‘atléda gvig: Egima- 
éyasés waldeméxsdé. Wé, li ‘nékéda begwainumé: ‘“Héden lag-ita 
‘néx’ qens g°axé kltis‘elsa, g'oktlot, qen wiLéxwa yikwilax Hiya ag 
sek’Ala aék‘ilazmrilad Lo k'!és. Wa, laf‘mésen lat wiinalqo,”’ 
enék'mxs laé qistida qa‘s lé laét laxa yikwi‘lats!@ gokwa. Wa, 65 
gil*mésé laétexs laé héx‘ida‘méda yikwilé ts!mdaq hé gil yiq!n- 
gata qaxs wuLEla‘maax waldemasa begwanremé 1ax L!asand‘yasés 
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68 outside of the| house. And the woman, the mother of the twins, says, 
“We shall not | observe the taboos. We are going to dress in our 
70 work-clothes in || the merning, and you shall come and beat rapid 
time when we go out of this | house in which the twins were born.” 
As soon as she ends her speech, | the man goes out, and repeats to his 
tribe what the | mother of the twins has said; and the man tells his | 
75 tribe to rise early, when daylight comes, and beat rapid time || for the 
- parents of the twins, an front of the house in which the twins were 
born. Thus he says. | And when he ends his speech, the men all go 
home | to their houses. In the morning, when it gets day, | the men 
arise from their sleep, and | sit down outside of the house in which the 
80 twins were born; and when || they arrive, they take their batons 
and distribute them | one to each man; and when | each man has 
one, the one who spoke before, | when the tribe first sat down, goes 
into the house. He does not stay there a long time, before | he 
comes out of the door of the house in which the twins were born, and 
85 says, || “Now, beat time rapidly!’’ And when he says so, all | the 
men beat time rapidly on boards. First the | father of the twins 
comes out, and he has hanging on his back the wedge-bag in which are 
his wedges | and his stone hammer. In his right hand he carries | 








68 gokwe. Wa, 1a ‘nékéda yikwilé ts!edaqa: ‘K:!ésélg-anu®x" 
‘nemalat aékilal: Es‘maéranu‘x" q!walenx"ttsenu’x" éeaxrlayax 
70 gailaLta qa‘s g‘axlagiLos Lex‘tits!odel gaxmnu'x" laxwa 
yikwitlats!éx g*dkwa,” ‘nék'eq. Wa, g‘il‘mésé q!ilbé waldemas 
laé lawrlséda begwanremé qa‘s lé ts!ek'!atelas waldemasa yikwilé 
tsledaq laxés g'oktlote. Wa, hé*mis waldemsa bregwanrmaxés 
g dktloté qa ‘wiles gag‘osté qd ‘nax“idLo, qa‘s g’axlag it LexEwel- 
75 saxa yikwile hiyasek‘dla laxés yikwi‘lats!é gokwa, ‘nék’é. Wai, 
lagm q!ilbé waldemas laxéq. Wa, héx'‘ida‘mésé la naé*nakwéda 
‘naxwa bébEgwanrEm laxés gigdkwe. Wa, gilfmésé ‘na*naktlaxa 
gaalixs laé ‘wifla Laxtwidéda mexax'dé bébrgwanrma qa‘s 1a 
klistels lax Lldsanatyasa yikwi‘lats!6 g'okwa. Wa, gvilfmésé ‘wil- 
80 gakElsa laé ax*étse‘weda tléet!emyayowé qa‘s ts!EwanagEmaéxa 
‘nalfnemts!aqé laxa ‘nalnemokwé begwanema. Wa, g'ilémésé 
q!walxoxtawéda bébregwanrmxs laé laéLéda yaq!ent !alax'dé brgwa- 
nemxs g’alaé klis‘rlsé goktilotas. Wa, k'lést!é gilaxs g-axaé 
gaxiwels lax tlexilisa yikwiflats!e gokwa. Wa, la ‘nék-a: 
85 “ Wég'a LéxedzodeEx,” ‘nék'exs laé ‘nemax'fid LéxEdzodéda ‘nixwa 
bébegwinEmxa paq!Esé LéxEdzowé sadkwa. Wa, hé'mé g-ala- 
bafya yikwilé begwanrma tégwék Elaxés q!waats!isés Lemlemgayo 
LOxs ‘mEx"ts!4és pElpelqé laq. Wa, laxaé dak !olts!anasés hétk: !6l- 
tslanatyé laxés sé*wayowé. Wa, 1a dalasés gemxdltslanatyaxés 
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his paddle, in his left hand his || mat, as he comes walking along. 
Next to him comes | his wife, who carries on her back her clam- 
digging | basket, and in it is her berrying basket. | In her right hand 
she carries her paddle and her digging-stick; | in her left hand, her 
mat and her bailer made of. || a large horse-clam shell, which she uses 
when digging clams; | and an old mat is spread over her back. Both 
of them, | she and her husband, wear belts. The | three go out, fol- 
lowing one another,—first the man who spoke, | next, the father of 
the twins, and last the mother of the twins. || Then they come walk- 
ing along, and stand | outside the door of the house, and when they 
stop walking, | all the men stop beating time; and that | man, the 
only one who speaks, addresses them, and tells all | the people that 
the parents of the twins will not obey the taboos, || and that they will 
continue to work as they used to do before, and that for this reason | 
they have come in their working-dresses. Then he | promises a pot- 
latch to his tribe. | 

Immediately he gives away blankets to his tribe; | and after this 
has been done, || the man and his wife, the parents of the twins, are 
at once allowed to work, when she gets strong enough to work. | 
Now this is ended. | 








féfwafyaxs g-axaé éx'*em qi‘naktila. Wa, hé*més makvilaqés gr- 


nemé. Wa, larmxaé tléewikrlaxés dzég-atslixa g-Awéq!aneEmé 


90 
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90 


lmxafya. Wa, la hants!4sd'sa himyats!é lmxafya. Wa, laxaé . 


dak: !olts!anasés hétk:!dlts!ana‘yé laxés sé:wayowé LE‘wis k°!ilakwé. 
Wi, la dalasés gmmxolts!ana‘yé laxés lé*watyé Lewis xeElolts!dlayo 
éwalas xalaétsox met!anafyax dzék'aaxa g*aiwéq!annmé laxés 
LEbék‘ilaénafyaxa k'!ak'!obana. W4, li ‘nemalazm wiwtiség’oyala 
LEfwe lafwineme. Wa, la‘mé denoxialaxs yidukwaé yixs hé*maé 
galabésa hiyasekdlaxa yaq!entlalax'dé begwanzma. Wa, 1a 
makilaqéxa yikwilé begwanrma. WA, la Elxia‘tya yikwilé ts!edaqa. 
Wa, g’axe éx*mm qf‘naktila qa‘s g:axé q!wag’arls lixa L!asa- 
lelk-asé lax tlex‘ilisés gokwe. Wai, g'il*‘mésé gwal qasaxs laé gwal 
LéxEdzi‘yéda ‘nixwa bébrgwanrma. Wa, la yaq!eg'attéda begwa- 
nEmé, yixa ‘nEmMOx"simé yaq!Ent!ala. Wa, latmée nélaxa ‘naxwa 
bébrgwanmmxs k-lésaé aékiléda yikwilé hiyasrkdla yixs a*méLé 
hayolist &xax'salal laxés *nixwa éa‘xénatya. “Wa, hé*mis lag‘ilasek: 
hé gwala g’ax q!waq!tlax'LEnu‘x"sg'as éeaxElayuk".” Wa, latmé 
dzoxwa qaés g°oktloté laxéq. 

~ Wa, héxidatmésé yax‘widxés g'dktilotasa p!elxrlasgemé. Wa, 
gilemésé gwalexs laé héx‘idanm hélq!dlemsés g'oktloté &xax'sa- 
laxa yikwilé begwanrma LEfwis genEmaxs laé hélats!Ala ixax'siila. 
Wai, latmé gwal laxéq. 
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12. Now I shall talk about the mother of twins, | who, together with 
her husband, obeys the taboos. | When she is pregnant again, the 
15 woman || and her husband, paint their faces with ochre, when 
daylight comes in the | morning, and they wear around their heads 
rings of red cedar-bark, with | one white tail-feather of the eagle 
standing in the back. They wear these during the whole time of her 
pregnancy; | and when the child is born, is at once given the name 
20 Salmon-Tail if it is a boy; || and if it is a girl, it is called Salmon-Tail- 
Woman. | Then they take one of the cradles with notched head- 
board | of the twin brothers for the cradle of Salmon-Tail, and they | 
do everything to him as they did to his elder brothers, the | twins. 
25 And when Salmon-Tail is ten months old, || he is taken out of the 
cradle. They take the cradles with notched head-boards | to the 
cedar-bark cave. | 7 
I have forgotten this. When the twins are ten months old,— | 
that is, if they are recognized as olachens by an old man, one of 
twins— | generally this is a pair of twins, consisting of a boy and a 
30 girl,— || and leg-rings and arm-rings are put on them, | an old man, 
one of twins, is called to give them a name obtained from the olachen. 
Then he looks at their hands; and when he sees that the twins have | 
small hands, the old man, one of a pair of twins, says to the | boy, 





12 Wa, lafmésen gwagwex's‘alal laxa yikwilé ts!edaqa, yixa aék‘i- 
lixs yikwilaéda ts!mdiqé ‘nemala Lefwis latwtnemé. Wa; giil- 
émaé ét!ed bewéx‘wida laé Loma la aékiléda ts!edaqé ‘nmmala 

15 LEfwis la'wtinEmé laf‘mé q!walxdem gtimsasa gigtmyEmaxa g-alaé 
‘naxidxa gégadla. Wa, laxaé hémenalamm qéqrx'emalaxa 
Llagekwé LéLaap!alaxa ‘nalfnemts!aqé ‘mela ts!elts!elk'sa nixsdr- 
eyasa kwékwé; lalaa lax hétosgemg‘ilax'demiasa bewékwa. Wa, 
gilemésé maanciide laé héx-idazm Légades Ts!asnatyé, yixs baba- 

20 giimaé. Wa, g‘il*mésé ts!ats!ladagems laé Légades Ts!asnéga. Wa, 
latmé Ax‘étsn¢wéda ‘nEméxxa lixa qéqexEg’Eyowé xaap!as ‘nolisxa 
yikwi‘lemas tb—Empas qa xaadp!as T’s!A€snatyé. Wa, lafmé 4zm 
la ‘wilf'a negeltEwésh*we gwayi‘lilasé qaé lax gwayi‘lilasax ‘o*nE- 
lasxa yikwitlemasés ibempé. Wa, gilfmésé heldgwila Ts!asnatyaxs 

25 laé gwal xaapasE‘wa. Wa4, la‘mé layowa malexLa qéqExXEg’Eyowé 
xéxaap!a laxa k'adzek!waasé. 

Wi, héxoLen L!EléwésE‘wa, yixs g-il‘maé hélogwiléda yikwitlmmé 
LiaL!EL!nyadzatya yixa malt!lelé dzaxtina, yisa la q!tlyak® yikwi- 
‘lIema, yixs q!tnalaé bex"k'!odrqnla, wi, la ts!edaqa ‘nemok. 

30 Wa, gilemésé ‘witla qex’*aLelé kwéktinxwédEmas laé Lé‘lalase*wéda 
la q!tlyak" yikwitlema qa‘s Léx*édés Légemas laxés g’ayolasa 
dzaxtiné, yixs hie doqwasdsé Geyasis. Wa, gil*mésé dodqtlaqéxs 
Am‘iméx'ts!anatyéxa yikwitlemé L!au!myadzatya, wi, la ‘nék-éda 
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“O friend Making-Satiated! you are an olachen,”’ || for that is a name 35 
coming from the home | of the olachen; and he looks at the other one 
of the twins, | and he names her Making-Satiated-Woman. When the 
twins come from | the Silver-Salmon, then the girl twin is called 
Abalone-Woman, | and the boy is called Only-One; || and when the 40 
twin-children come from | the Sockeye-Salmon, the girl is called 
Head-Dancer and | the boy is called Head-Worker. | 

Now I shall talk again about the woman, the mother of | Salmon- 
Tail, the younger brother of the twins. You already || know that 45 
the cradles with notched head-board of the | twins, after they have 
peen used for their younger brother Salmon-Tail, | are taken to the 
cedar-bark cave. The mother of twins doesnot keep their cradles. | 
If the woman expects another child, | the Indians are careful not to 
make the cradle before || the child is born, for often the child will be 50 
dead when it is born; | therefore the cradle is made after the child 
is born. | When the child is born, | they make the cradle at once. 
Then | the child and his parents go straight back to the old ways, 
There are none of the customs that are being observed with twins, || 
and with their parents, and the | child of the mother who had given 55 








yikwitlemé begwanEma: ‘“Dzaxtins, qast, mémentétela,” laxa 
bex"k:!odeqrla, qaxs hé*maé Légems laxés g'ix'fidaasé dwina- 35 
gwisasa dzaxtiné. Wa,li doxtwidxa ‘nemékwé yikwilemé 1L!ax!n- 
yadzatya wi, la Léxtédes Mamenieyéga lag. WéA, g'il*mésé g-ayota 
yikwitlemé lixa dzitwtiné laé réx'édayuwé Ex'ts!emg'iyéga laxa 
tslats!adagemé yikwitlema. Wa, li Léxtédayuwé ‘nemg'E‘yé laxa 
babagumé. Wa, hémis Légemsa g'aydlé.yikwilemé g‘inginanem 40 
laxa mulék'é Yayaxtiyiga yixs ts!ats!ladagemaé. Wa, hémis Léx_ 
‘édayowé Hayalnyé lixa babagumé. 

Wai, la‘mésen ét!édel gwagwex's‘alal laxa ts!mdaiqé, yix Abempas 
Tslasna‘yé, yixs ts!atyisa yikwi‘lemé L!a!eL!nyadza‘ya, yixs In*maa- 
qos q!alaqéxs ln*maé layowéda malexLa qéqEXEg’Eyowé xéxaap!asa 45 
yikwi‘lemé L!an!rL!eyadzeéxs laé gwal xaipasrtwe ts!atyisé Ts!asna- 
eye laxa k‘adzpk!waase. Wa, larm k’!lefis la &xélasd xaaplisa 
yekwilayag’olé ts!ediqa. Wa, g'il‘mésé bewéx‘wid ét!éda, wi, hé- 
meEnala‘ma bak!umé aék‘ila geyot xaapélaxa xaap!aixs k*!és*maé 
mayolidéda ts!ndagé, qaxs q!tinalaé In‘laléda g-indnEmaxs mayoLE- 50 
maé. Wai, hé*mis lag‘ilas alfem xaaipélasm*wéda xaap !aixs laé maydl- 
‘idéda ts!mdaqé. Wa, gil*mésé mayolidéda ts!edaiqasa g‘inanr- 
maxs laé héx’tidarm xaapélase*wéda xaap!é. Wéa, lazem naqé‘stéda 
o-inanEmé Le‘wis gig'adnokwe. La‘mé k' leds la ixalas yikwi‘lené- 
x'dis laxa hiyasrk‘fla. Wa, lazemxaawisé k’!és la L!an!eyadzatyé 55 
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56 birth to twins does not belong to the Salmon. It is an ordinary 
child, | like other children that were born single. | 
The only thing that is different in the case of a mother of twins | is 
that the name of the preceding child is Salmon-Head; and when | 
60 the mother gives birth to twins, then, when Salmon-Head is ten 
months old, | his cradle is put away; and they make the two cradles | 
with notched | head-boards for cradles for the twin-children | be- 
longing to the Salmon. | They do the same as they | did before to 
65 the twins when they were born; and when || the twins have a 
younger brother, his name is | Salmon-Tail. Now I have finished || 
talking about twin-children. | 
Cauterizing.—The afterbirth is well washed, | and hung up until it 
is quite dry. When itis dry, | itis folded up and put into the work- 
box | of the mother of the twins. It is kept in the box as a medi- 
5 cine. || The mother of the twins takes well rubbed and scraped nettle- 
bark, and | puts it into the same box. The whole tribe | know that 
the mother of twins keeps the afterbirth. She also | keeps in the 
same box a piece of cedar-wood with a hole burnt through it. | It isin 


10 this way: And if a man or a woman is sick, || they 
go to the mother of twins to be | cauterized by her. 


—s 





56 mayoLEmas g'inanema, yisa yikwilayag’dlé. Wéa, latmé ginanem- 
q!alama yu gwéx'sa ‘neEmOok!wédzafyéx ging’ inanEma. 
Wa, léx'a‘més dgtix‘idaatsa g'indnemaxs laé ét !éd yikwilés Sbumpé. 

Wa, latmé Légades Héx't!latyé laxéq. Wa, gil*'em ét!ed yikwilé 
60 ibempaséxs laé gwat hélogilaxa liaxat! ét!éd Héx't!atya laas 4am 

o’éxaskwé xaap!as. Wa, la ét!éd xéxaapilase‘wéda matexLa qéqE- 

XEg’Eyowé xéxaap!a qa xéxaap!isa lai ét!léed yikwitlmm L!ai!EL!n- 

yadzatyé g‘ing‘inanema. Wa, lafmé 4em naqEemgiltewex g-alé 

gwégilas qaés galé yikwi‘lema L!a_!nL!nyadzafya. Wa, g il*méseé 
65 6t!éd maydlidms ts!atyisa yikwilemé, wa, lammxaaiwisé Légadus 
Tslasnatyé. Wa, lawisLa gwala ewagwéx's‘ala laxen ‘naxwa waldE- 
mi‘lila lax mayou!énafyasa ts!ndaqé. 

Cauterizing.—Wai, hé*misa maénas, yixs laé aék'!a ts!6xwasd® 
qa‘s la géx‘waliflema qa lak !alés lemx‘wida. Wa, g’il*mésé lemx- 
ewidrxs laé aék'la k-!ox"semtsEtwa qa‘s lé gits!oyo lax g-ildasasa 
yikwilé ts!edaqa. Wa, la‘mé péspats!anox4s. Wa, gilfmésé gwala 
5 laé &xedéda yikwilé ts!ndiqxa gtiné aék'!aakwé xtinkwa qa‘s léxat! 

gits!0ts laxa maénats!é g‘ildasa. Wa, latmé naxwa q!alé g-oki- 

lotasa yikwilé ts!mdaqmxs axélaaxa maéné. Wai, hé*misa x‘dbE- 
dzowé pEgEdzowé kwax"ba k!watxLawa. Hérm la g’its!4xa maé- 
nats!éyé gildasaxa g'a gwiiléga (fig.). Wa, gilfmésé ts!nx-flé 
10 dk!wina‘yasa begwinrmé 1Ld'ma ts!edagé, laé laxa yikwilé ts!mdiq 


—_ 
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Then the mother of twins opens her | box and pinches off some 1? 
of the dry afterbirth, | and she takes some of the soft nettle-bark, 
and also her stick for cauterizing. | She takes these to the 
house of the one whom she is going to cauterize. Generally they 
cauterize || the knees or the chest, or both sides of the head, | 15 
if a person has headache; or, if a | man or woman has backache, they 
cauterize on each side | of the small of the back; or if they have 
pains in the chest, they | cauterize on each side of the collar-bone, 

or sometimes above the nipples; ||or when there is pain on each 20 
side of the head, they cauterize both temples | or often on the back 

of the neck and of the head, | but most frequently they cauterize the 
knees. | . 

When the mother of twins arrives, she sits down. She takes the | 
afterbirth and breaks it up into small pieces. She takes the || rubbed 25 
nettle-bark and loosens it. She mixes it with a piece of the after- 
birth, | and takes the cauterizing-stick. She puts the afterbirth 
and | nettle-bark which are mixed into the hole at the end; and when 
the hole of the | cauterizing stick is full, she lays it on the place where 
she is going to cauterize. She takes | cedar-wood, puts one end into 
the fire, and, when it burns, she || sets fire to the material in the cauter- 30 
izing-stick. And when it burns evenly, | she presses it down with 





qa‘s la x‘dpasds. Wai, héx*‘ida‘méséda yikwilé ts!mdaiq x‘Axtwidxés 11 
maénats!é g-ildasa qa‘s épodéxa g-ayolé laxa In‘mokwé maéna. Wi, 
hétmisa q!oyaakwé gtina. Wa, hé*misés x‘Obrdzowe. Wai, latmé 
dalaqéxs laé lax g'Okwasés xdpasoLé. Wa, héem q!tinala x‘dpaso- 
wa dwagoLafyaqEens LeEfwtins haq!tibAyéx Lefwtins éwandLEma- 15 
eyéx, yixs tslex'ts!Alaéda begwanremé. Wax'l AwigoxLéqendwéda 
bregwanEmé Lo'ma ts!ndaqé lé x‘dx‘apoxLEntsdsa ‘wax'sdt!Enatya- 
sEns xEMOmowéeg'afyéx. Wiax'é ts!EnpEla la maémaltsema x‘dpatyé 
laxens hinasxawa‘fyéx LOxs yae lox ék'!ana‘yaxsens dzaméx, 
wix'i ts!ex'ts!ala li ‘wix'sanoOLema‘fya ‘naknemsgemé x‘dpafya 20 
LOxs q!tinalaé ‘nemsgema x‘dpa‘yé laxens OxLiyéx LEfwtins Awap!a- 
eyéx. Wa, yirmxat! qlinila x-dpasm*wéda okwiix'a‘yé. 

Wa, gilfmésé g'ax k!wag-aliléda yikwilé ts!edaqa laé 4x‘édxa 
maéné qaf‘s tsdtsEts!endéq qa Alés Am‘imayasté. Wa, ax‘édxa 
q!oyaakwé gtina qa‘s beltédéq. Wa, li gwégtilqasa q!welkwé maén 25 
lag. Wi, la ax*édxa xdbedzowé. Wa, lai dzdpstdtsa maénqela 
gin lax kwax"bafyas. Wa, gilfmésé qodt!astowa kwax"ba‘yasa 
x‘Obayowaxs laé pax‘atelots laxés x‘dpasoLé. Wa, li axtédxa 
k!wafxLawé qa‘s méx'LEndés dbafyas. Wa, gil*mésé x'ix*édexs laé 
tséx'tots laxés x‘Obayowé. Wi, gilfmésé ‘nemala x‘ix'édé *‘wadzE- 30 
gasasa x‘Obayo laé Laqwalaxa yikwilé ts!edaqsés gemxdlts!ana‘yé 
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32 her left hand | into the hole, so that it may not move; for generally 
the | person moves about when he feels the burning on his skin. 
This is the thickness | of the cauterizing-stick, and this the size of the 

35 hole at the end.t!. When | it is all burnt up, she lifts the cauterizing- 
stick, and only | the ashes of the afterbirth and of the nettle remain 
sticking to the skin. The mother of twins presses on it | with her 
first-finger, so that the ashes go in; and | after she has finished 
cauterizing, she is paid one pair of | blankets for every place she has 

40 cauterized. Sometimes she will cauterize in four places, || and she is 
paid four pairs of blankets. | 

Cripples.—Now I shall talk about children that belong to the 
Salmon, but who are not twins. | When a woman gives birth to a 
one-eyed child, then | all the men say that it belongs to the Salmon. | 

45 When a woman gave birth to a girl with a red spot like a || strawberry 
on the forehead, here at Fort Rupert, | it was said that (the girl) 
belonged to the Salmon; and a Koskimo woman gave birth | to a boy 
whose right leg was bent, who belonged to the Salmon; | and Ktinxi- 
layngwa, a | Lian lasiqwiila woman, gave birth to a child | who was 
white on one side of the face, and he also belonged to the Salmon; 

50 and || Ayaga, a Koskimo woman, gave birth to | a boy who had a 
scar on the face; | and also those who have scars on the body or 

~ who | lack a finger,—all these about whom I am talking are said to 








32 laxa x'dbayowé qa k'lésés Légtivela qaxs q!tinalaé yawix'srliléda 
beorenemes laé lnq!tit!édés Llésé. Wa, g'arm wagwatsa x‘dba- 
yowég'a.' Wi, g'atmés ‘wadzEgats lyase ae a. Wa, gilemésé 

35 q!tlx‘idexs laé wéx‘‘idxa x'dbedzowé. Wa, Aemése la klitats 
giinafyasa maéngela gin. Wa, atmésa yikwilé ts!mdaq ts!emsgEm- 
tsés ts!mmalax'ts!anafyé laq qa labrtésa gtmatyé. Wa, gilemésé 
gwala yikwilé ts!edaq x‘dpaxs laé hilaqasosa ‘nal*fnemxsa p!elxn- 
lasgem qaéda ‘nalfnemsgemé x‘Opés, yixs ‘nal*fnrmp!enaé mosgeEmé 

40 x‘Opatyas. Wa, la hilaqasd‘sa moxsa p!ulxelasgema. 

Cripples. _Wi, lamésen gwagwéx’s‘alat laxa k'lése yikwitlem 
Llat!nyadza‘ya, yixs q!tinalaé maydréda ts!ediqasa k!ixsto; wi, 
lamm héx*‘idarm ‘nék’éda ‘naxwa begwanrEmqéxs aL apace et 
Wax'a ‘nemodkwé ts!mdaq mayol‘idaa axalaéda Llaxsemé hé gwéx's 

45 lego lax dgwiwa‘tyasa ts!ats!adagemé laxg’a Tsaxisek’, wa, larmxaé 
enéx'soxs LlaLlayadzatyaé. Wax'éda mayoLemasa Gotslaxsemé 
wakalé hétk !oltsidzatyasa babagumé. Wi, lammxaé L!anlaya- 
dzafya. Wax'é mayoLemas Ktnxtlayugwa L!a_!asiq!waxseEméxa 
emelk'!dtema babaguma. Wa, lapmxaé Llat!myadzatya. Wax'é 

50 mayoLEmas Ayagaxa Gots!axseméxa q!Ut!osaés mayoLEmé baba- 
guma. Wa, hé'mésa q!titas ok!winatyé Loxs q!mx"ts!anatyéxa 
g yore bs qiwaq lwax'ts!anatyas héstaEm gwe‘yo L!ai!en!pyadza- 





13. mm. Heelan of gauge-stick; 8 mm. diameter of hole. 
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belong to the Salmon. | I have seen all this, when the people | of all 
the tribes follow the rules that they have || for twin-children, and 
their parents also | observe the taboos that belong to twin-children. | 

Navel-string.—The parents keep the navel-string, | and if one of 
the twins is a boy, | (the mother) wraps it in cedar-bark and gives 
it to her | near relative who is a seal-hunter, that the boy, one of the 
twins, may become a seal-hunter. || Then the seal-hunter puts the 
navel-string between | the prongs of his harpoon-shaft. It is tucked 
in where the cross is shown.’ | Sometimes they put the navel-string 
at the end | of the seal-hunter’s paddle. They | wrap kelpline over 
it at the narrow part of the|| hunter’s paddle.2 The navel-string of 
the | boy is put under a wrapping of dried kelpline. | This is done 
with the navel-string of twins and of those who are not twins. 

If they wish the boy to be a canoe-maker, they put | the navel- 
string under the deer-skin lashing of the || adz of a canoe-builder. 
This is the navel-string right | where the cross is. Often they put 
the navel-string into the neck-ring | of a canoe-maker or of a seal- 
hunter. When they wish | the boy to be a song-leader when he 








fyen la gwagweéx's‘alasa. Wa, len ‘nixwarm ddoqitilaqéxs laé 
nEgEltEwéEmq g'ayEmolasas léElqwilatéxés gwégrilasé qaé laxés 
gweg ilasé qaéda yikwitlemé L!an!nL!eyadza‘ya. Wa, laxaé gvig-adl- 
nokwé ‘witlazm nrgeitewéx aék‘ilasasa yikwilé L!in!en!myadza‘ya. 

Navel-string.— Wii, hé‘misé g'ig'adlndkwas axélaxa ts!étswyOx"La- 
yas Loxs gilfmaé begwanema ‘nemodkwé lax yikwi‘lemas laé 
q!mnépsemtsa k‘adzekwé laixa ts!EyOx"La‘yé qa‘s ts!Ewés laxés 
mag ilé LéLELalaxa alé*winoxwé qa alé*wmoxweltsés yikwi‘lemé. 
Wi, héx’‘ida‘méséda alé*winoxwé la g:apotsa ts!nyOx"La‘yé lax awa- 
gawafyas OxLa‘yas dzégumasés mastowéxa gayoydla g'EbéL!Exa- 
wa‘yaatsa ts!eyoxLatyé.t Wa, lai ‘nal*nmemp!ena la paq!exawatya 
ts!eyOx"Lafyax Oxawatyasa Sléx"safyas sé‘waydsa Aléwinoxwé yix 
lag-itas qenx"sa sanap!alé lax Oxawa‘yas’ aléx"sayo sé*wayisa aléwi- 
noxwasa galé begwanrma. Wé, la‘mé qaqak‘ina ts!nyox"*Latyasa 
babagumé lax Awaba‘yasa lemokwée sanap!ala, yixs ‘naxwafmaé hé 
gwegilask*wé ts!nyOx"'Lafyasa yikwi‘lemé LEefwa k'!ésé yikwi‘lmma. 
' Wax’é ‘néx'sd® qa‘s Léq!énoxwéLta babagumé qa‘s 1é g‘tp!aLElo- 
dayowés ts!nyOx"Latyé lax iwaba‘yas yitemé k'!ilx-éwax"sa k:!im- 
Laydsa Léq!énoxwaxa xwak!tina. Hérm ts!eyOx"Lafyé neEqésta- 
wasa gayoydla. Wa, la q!tinala téx*wina‘ya ts!nyo"Laf‘yaxa qEnxa- 
wa‘yasa Léq !énoxwé Lo’ma slewinoxwé. Wai, gil*mésé walagela qa 





1JIn the angle between the two prongs. The figure showing the cross has been omitted. 

2Just above theblade. The kelp is wrapped about it several times, so as to cover about four or five 
inches of the paddle just above the blade, 

3 Between the blade of the adz and the wrapping holding it. The figure showing the cross has been 
omitted. 
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crows up, the baton | of a song-leader is taken, and a hole is made in 
20 the end with a thick drill. || The hole goes in deeply, sometimes three 
finger-widths | deep. When this has been done, they | fold up the 
bralscne lengthwise, and push it into the drill-hole | at the heavy 
end of the song-leader’s baton. They cut | a round plug of cedar- 
25 wood and drive it over the navel-string; and f}it goes in tightly, 
for they wish it to be held very firmly. | And after they have driven 
it in, they cut off the cedar-stick | so that it is even with the end of 
the baton. | 
There is another way of doing this. They let the boy sit | in the 
30 drum; and they ask the song-leader to beat the || drum, not too loud, 
while he is singing. He does not beat hard | on the drum when he is 
beating it. They do this four times to the | boy. | 
If it is desired to make him a salmon-fisherman or halibut-fisher- 
man, | they put the navel-string into the neck ring of a fisherman || 
35 who catches all kinds of fish; and the same is done with the halibut- 
fisherman; | he also puts the navel-string into his neck ring. | All 
the expert workmen wear the naval-strings of boys, | and wear them 
around their necks, | 
40 And they do the same with the navel-strings of girls. || There are 
two ways. They are worn around the wrist | by a mat-maker or 





18 babagumé qa‘s nagadés qo q!ilyaxtwidLo laé 4x*étsm*wé t!eEmya- 
yasa nagadé qats selbentse‘wésa LEkwé selema. Wa, k!waibrta- 
90 ‘mésé skla‘ya, yixs ‘nal*fnemp!enaé yadux"den laxens q!waq!wax'- 
tslanatyéx yix ‘wailabedasasa selatyé. Wa4, g'il*mésé gwalexs laé 
k-lox¢tintse*wéda ts!myOx"Latyé qa*s wigwiLemé laxa ‘sElatyé lax 
LEX"ba‘yasa naxsa‘yasé t!eEmyaya. Wa, li k-lax*witsp¢wéda k!watx- 
Lawé qa léxmnés. Wa, la dégwég‘ints laxa ts!myox"Latye lax 
95 tekplaénatyasa léx‘*ena k!watxLawa qaxs ‘nék‘aé qa 4lés rlala. 
Wa, gilemésé gwal déqwaqéxs laé k:!imtodex oxta*yasa k!watxLawé 
qa 4lés ‘nemabala Lo¢ Sba‘yasa t!emyayowée. 
Wi, g'afmés ‘nemx*‘idala gwégilasg’ada yixs k!wats!oyaéxa baba- 
cumé lixa meE‘nats!é. Wa, la Axk:!alasm¢wéda nagadé qa mEx’Eléxa 
390 mEmnats!axs denxelaé k‘!és hasrla. Wa, laxaé k'lés é@altsilaxs 
mex'Elaaxa menats!6. Wa, la mop!rna hé gwéx'‘itse*weda baba- - 
gume. 
Wax'é ‘néx'so® qa’s yilnek!wénoxweéxa k:‘!otEla Letwa p!afyé, 
wi, la qenxddayowéda ts!yOx"La‘yé laxa yilnek!wénox" brgwa- 
35 nEmxa ‘naxwa k‘!oklitela. Wa, hémemxaawisé gwilaxa loq!wé- 
noxwaxa platyé, lagmxaé qenxdlaxa ts!myOx"Latyé. Wa, la ‘na- 
xwarm layowa ts!Eyox"Latyasa babagumé laxa ‘nixwa éeaxElaé- 
nox" bébrgwanEm qa lis qéqenxé laq. 
Wi, laxaé hémm gwég'ilasn*wé ts!eyoOx"La‘fyasa ts!aitsladagemé, 
40 yixs malaé lilalasas gwég'ilasaxa ts!eyOx"Latyas, yixs qrx’ts!ana- 
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basket-maker, | or around the neck by a woman who knows how to | 42 
dry halibut or who knows how’ to cut salmon, or by those who know 
how ta dig | all kinds of clams; that the girl, when she grows up, may 
get these without difficulty. || And also, when they wish | a girl or a 45 
boy to be a good dancer when he or she grows up, they put | the 
navel-string of the girl around the legs of a woman who is a good 
dancer; | and when she knows well how to tremble with her hands, | 
they put it around the wrist of her right hand. They do this, || that 50 
the gicl may know well how to tremble with her hands when she 
dances. | And they do the same with the navel-string of the boy; it 

is | put around the wrist of an expert cannibal-dancer, that he may 
become a good dancer | when he grows up. That is all. | 


MATURITY 


_— 


This is the princess of the real chief of the numaym | Madmtag’ila. 
He is the head chief of all the numayms of all | the tribes of the 
whole people. They are the ones about whom I talked, | who have 
for their chief ‘maxtiyalidzé. The chief has for his princess || 
K’ lédété‘lak®. The name K’ !édétélak*® of the princess comes | 5 
from her father, when she becomes mature, and is sitting in 
the house for the maturing girl; | therefore she is called princess 
(K’ !edét, “sitting still in the house”). The word k’ !édét has two 
meanings. | She does not move while she is sitting there, her knees 





fyaasa k!mt!@noxwaxa 1lé‘watyé LEfwa L!abatilaénoxwé ts!Edaqa. 41 
Wa, li qenxalaxa ts!my0x"La‘yasa ts!ats!adageEméxa t!Elts!éno- 
xwaxa k:!awasé Le‘wa xwaL!énoxwaxa k:!otela LE‘wa LAawénoxwaxa 
‘naxwa ts!éts!mk!wémasa qa holemaliltsa ts!ats!adagemaq qo q!tl- 
yaxtwidLé. Wa, hé'miséxs walagrlaé qa‘s yE*winoxwés qé ql!tilya- 45 
x'widLo, yixa tslats!adagemé Lo‘ma babagumé. Wa, larmxaé la 
qex’sidzatyax ts!eyOx"La‘yasa ts!ats!adagemasa yr¢winoxwé ts!E- 
diqa. Wa, gil*mésé xtiléq!wénoxwa yer‘winoxwé ts!ndaqa laé 
qex'ts!anatyax ts!myox"Lafyé lax hélk'!dlts!anatya. Wa, hérem 
lag‘ilas hé gwilé qa xtiléqilésas ts!ats!adagemaxs laé yR*winoxwa. 50 
Wi, laxaa héem gwégvilase‘wé ts!eyox"Latyasa babagumé, yixs 
laaxat! qex'ts!anésa yE*winoxwé hamats!a qa yE’winoxwéLEs qo 
qitilyax‘widio yixa babagumé. Wa, larm gwala. 
MATURITY 


— 


Hé*maé k'!édélasa Alak‘!ala g'igimésa ‘nE‘mémotasa Maidimta- 
gila, wi, hémm xamagemilatsa ‘naxwa ‘naltnE‘mémasa ‘naxwa 
lélqwilatatyasa loxdla, laxen waldemxg‘in lix'dék’ gwigwéx's*al- 
laqéxs g'igadaas ‘maxtiyalidzé. Wa, léda gigimatyé k- lédadrs 
K: adété‘lak". Wa, hérm gigirrlats K-!édétélak" la k:!édéltsés 
Ompaxs g’alaé éxent!éda, yixs g’alaé lats!agalil laxés k:léde‘lats!é 
éxendats!’4. Wa, latmé k:lédét aq. Mate gwébalaasasa 
k:ledaté. Wa, latmé fem seldétexs k!waétaé tesalés okwax'atyé 


On 
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pressed | against her breasts; she is sitting still on the floor. And 
10 when she eats, || she eats four pieces of broken dried salmon, which 
are put into the dish of the | princess; and there is a little oil into 
which the four | small pieces of broken dried salmon are dipped. 
And when this has been put into the dish, her | attendant, who is 
always a shaman, takes up the dish and | puts it before the princess, 
15 and the princess only looks at the || dish which is placed in front of her. 
Then the attendant goes to draw | water, and gives it to the princess. 
Then the attendant | shaman-woman of the princess takes her 
drinking-tube of bone | taken from the wing of an eagle, and she puts 
one end of the |:drinking-tube into the water. The attendant 
20 shaman-woman || holds the bucket with water, and the attendant 
woman speaks, | and says, ‘‘ Now, take a drink. Don’t overdo it. | 
Put the end of the drinking-tube into your mouth that you may have 
a small mouth, princess, | and do not take a large mouthful when you 
drink. You may swallow four times | that you may not be stout, 
25 princess.’’ Thus she says. || Then the princess puts her mouth to the 
end of the bone drinking-tube, | and she just opens her mouth and 
pushes the end of the | bone drinking-tube into it, and she just sucks 
at it and | swallows water four times. Then she stops, for the 
attendant shaman-woman watches | that she does not drink too 





laxés dzédzamé. Wa, lat‘mé k:!édelé. Wa, hé*méséxs laé himx‘ida, 
10 wi, li moOxwédaléda k'!obekwé xa‘masa axts!4x ha*maats!isa k:!lée- 
dete. Wa, hé*mésa holalé tlétna qa ts!ebatsésa mox*widala &m- 
‘imayastos k'lopé xatmasé. Wa, gil*'mésé gwal‘alts!axs laéda aé- 
xEntséla ts!mdiq, yixs q!tinalaé paxila dag‘ilitaxa h&¢maats!é qa‘s 
li k'agemlitas laxa k-!édéle. Wa, &tmésé doqwaléda k-!édélaxa hi- 
15 ‘maats!ixs laé k‘igemaliteq. Wa, la tséx-tidéda aéxentséla ts!n- 
diqxa ‘wapé qa‘s lis laxa éxenta k-!édéla. Wa, la 4xk !aléda aéxen- 
tséla pixala ts!edaqxa k lédélé qa 4x*édéséxés nagayowé xax‘En 
gayot lax p!mremasa kwékwé. Wa, li Llenxstents Apsbatyasés 
nigayowé laixa ‘wapé lax héénémasa aéxentséla pixala ts!edaq 
20 dalaxa ‘wabrts!ala. Wa, la yaq!egatléda aéxentséla ts!edaqaq. 
Wa, la ‘néka: ‘‘Wag‘illag'a nax*édLex. Gwala hiyaxsEq!axs laaqoés 
métq!edzentsox dbafyaxsds nagayowaq6s qa‘s tlogtixsteLos k: !éedél. 
Wi, hémis qa‘s k' !ésads Swawarmk'a nekwaaqodsaxa mosgEmstowé 
ewipaxés npxwétsEtwos qa‘s k‘!éséos penx!ésiol, k !édét,”’ ‘néx’- 
25 ‘laé. Wa, lazem himbrndéda éxenta k!édé@ixés xax*mné nagayowa. 
Wa, latmé hilsrlazm 4x‘édé semsas laé himbrendrx dbafyasés 
xax'Ené nagayowa. Wa, li halsrlarm k!timtaq. Wa, la‘mé mop!r- 
naEM nex'wédxa ‘wapaxs laé gwala qaxs ddqwalatmaéda aéxEn- 
tséla pixila tslediqa, qa k !ésés nanagolost!mqaxa ‘wapé. Wa, 


BOAS] BELIEFS AND CUSTOMS 701 


much water. || After she has finished drinking water, she takes the 30 
broken pieces of dried salmon, | dips them into the oil which is in the 
small oil-dish, and puts them | into her mouth. She chews very 
slowly, and she continues | doing this while she is eating the broken 
dried salmon. As soon as she has swallowed her food four times, | 
she stops eating, and immediately || the attendant takes her dish and 35 
oil-dish and | puts them away. She draws water for the princess to 
drink after eating; for | the various kinds of straps are put around the 
body of the princess, | who wears a hat with a tassel, and abalone 
shells tied to the | outside of the hat and abalone shells are sewed 
to her blanket. || This is called “the abalone-blanket of the maturing 40 
princess,” | and her hat is called “the abalone-hat of the maturing 
princess.”’ | If her father owns a copper, the expensive copper stands | 
at the right side of the maturing princess. The copper is placed 
there | that the princess may easily get coppers to carry on her back 
to her || future husband. She continues sitting in the house for | a 45 
month. This is called hagadzalit (“flat things meeting inside of the 
house”). | She washes four times every fourth day. | Then the 
straps are taken off her body, and it is called ‘taking the straps off 
the body of | the maturing girl.’ Then the eyebrows are pulled out 
by the || attendant shaman-woman, and she cutsoff | herhair. Then 50 





gilémésé gwal naqaxa ‘wapé, laé dax*idxa k'!obEkwé xa‘miasa qa‘s 30 
tslep!édés lixa Liléna q!éts!4xa Ama‘yé ts!ebats!a qa‘s ts!nq!msés 
laxés semsé. Wai, li Awak-dlaxs laé malékwaq. Wai, lai héx’sizm 
gweg ilaxs hi‘mapaaxa k'!obrk® xa‘masa. Wa, g‘il*mésé mop!ena 
nex‘wéd lixés hi‘matyaxs laé gwat hitmapa. Wa, héx-idatmésa 
aéxEntséla ts!ediq Ax*édex hi‘maats!lis LEtwa ts!ebats!é qa‘s li 35 
géxaq. Wa, la tséx-‘idxa ‘wapé qa nagég’ésd éxEnta k'!édéla laxés 
laéna‘yé ‘witlarm qéqEex‘dilavelé qex’édemasa éxEnta k: !édéta LEfwis 
qwaLExLila LeEteEmla. Wa, la‘mé q!Eenq!enaléda éx'ts!emé lax 
OsgEma‘yas LEtEmlas. W4A, laxaé q!enq!enaléda éx'ts!emé lax nE- 
xttinafyas. Wa, hémm Légades éxendemk’!en éx‘ts!emala nEx‘t- 40 
nafyé. Wéa, hé*misé retemlas yixs Légadaas éxenteml éx‘ts!emala 
LEtemt. Wai, g‘il'mésé Ompas Sxndgwatsa Llaqwa, laé Laéla q!eyo- 
xwé Liaqwa lax hétk:!odendLtemalilasa éxenta k!édéta, yix lag‘ilas 
hé gwaéta t!aqwa qa hotemalésa k:!édélaxés Llaqwégita laxés 
latwiinEmLa. Was, latmé lalaa hé gwaét laxés éxendats!é gdkwa, 45 
laxés ét!édex'demia éxEntal. Hémm Légadrs haqAdza‘litxa éxEn- 
tixs laé mép!nna kwiisa laxa maémop!enxwa‘sé. Wa, lanm ‘witla 
lawoyowé géqrx'édemas laxéq. Wa, hérm Légades qweélét!édex 
qéqex'Elisa éxEnta. Wa, la*mé klilx'titsm*wé arnasa éxEnta k’!é- 
dét yisa aéxentséla ts!mdaq pixdla. Wi, héemxaawis k’!ebreitseEm- 50 
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52 the attendant woman takes | the straps and her seat made of soft 
cedar-bark | and goes into the woods, where she looks for a good 
yew-tree; and when | she finds it, she puts the straps of the princess 

55 on to the tree. When || this has been done, she takes the cedar-bark 
and places it in the | cave in which the cedar-bark is hidden. It is 
finished after this. | 

THe Sweat-Batu 


1 Now I shall talk about the ways of the Kwakiutl when | a man or 
woman is sick. They make a steaming-box;| that is, a long box of 
the same length as the | sick person, for the height of the steaming-box 

5 is two spans. || When it is finished, | not many stones are taken, for 
when there are many | there are twelve, and these are put on the fire of 
the house. As | soon as they are all on the fire, a large basket is taken 
and | aman goes down to the beach to low water mark carrying a 

10 large basket; || and when he reaches the seaweed, he plucks it off and 
puts it | into the basket. When the basket is full of seaweed, he | carries 
the seaweed-basket on his back up the beach and puts it down by 
the side of the | steaming-box. Then he takes many yellow cedar-tips 
and | places them down alongside of the steaming-box. ‘Then he 

15 takes the seaweed || and puts some of it into the bottom of, the steaming- 





51 dex sEfyis x'dmsas. Wa, latmé gwal laxég. Wa, la*mé Ax‘édéda 
aéxEntséla ts!ediqxa qEex‘idemas LEfwa k!waxtawéso® k:‘adzEx'sa 
éxEntax'dé k'!édéla qa‘s li laxa aL!é qa‘s alix ék étuli L!mmq!a. 
Wai, gil*mésé q!aqéxs laé qexit!édes qex'idemxdisa éxenta laq. 

55 Wa, gilfmésé gwala laé 4x*édxa k!waxLawésn‘we k-adzekwa qa‘s lis 
laxa k-adzek!waase. Wa, lawésLé gwal laxéq. 


K: !ALASA 


1 Latmen gwagwex's‘alal lax ewéo'i‘lasasa Kwag-utaxa ts!alts lux ité 
brgwinrm Lofméda ts!ediqé. Wa, hérm 4x‘étsowéda k !dlasaats!é, 
yixa gildnga gildasaxa ‘nEmasgEmg‘ig’a LE*wa ‘wasgpmxsdaasasa 
brgwannmé ts!alts!ex‘ita, yixs ma‘tp!enk-ustaé laxens q!waq!wax’- 

5 tslanatyéx yix ‘walasgEmasasa k'lalasaats!é. Wa, gilémésé gwala 
laé ixtétsE¢wéda k:!ésé q!énEm t!ésEma, yixs Im*maé q !enemxs ma‘t- 
tsEmag’iyowaé qa‘s xXExLanowé laxa Imgwilasa gdkwé. Wa, g‘il- 
emésé ‘wilx'Lalaxs laé Axétsm*wéda ‘walasé lmxa‘ya qa‘s la lents!ésa 
brgwainrmé laxa L!Ema‘isaxa x‘ats!aésé dalaxa ‘walasé lexatya. 

10 Wa, gvilfmésé lag'aa laxa Llesulek" laé k!ilx-idmq qa‘s texts!4lés 
laxa lmexatyé. Wai, gilfmésé qot!a lexatyaséxa L!esL!Ek" laé OxLeE- 
laxa L!ngwats!é lexatya qa*‘s li) 6xLosdésElaq qa‘s 14 hindlitas laxa 
klalasaats!é. Wa, li axtédxa dédextita*yéxa q!énemé qa‘s g*Axé 
ix‘alitas lax mag‘inwalitasa k:!alasaats!é. Wa, li &x‘édxa L!EsL!n- 

15 kwé qaés lex‘alts!odésa wadkwé lixa oxiélts!iwasa k‘lalasaats!é qa 
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box, so | that it is covered withseaweed. The thickness of the seaweed 
is four fingers | in the bottom of the steaming-box. | Then he takes 
tongs and takes up the red-hot stones and | puts them on the seaweed. 
He does the same with the other || red-hot stones, but the stones are 
not placed close together. | When all the red-hot stones are in, he 
throws more | seaweed on, four fingers thick. | Then he takes yellow 
cedar-tips and lays them over the seaweed; | and when there are many 
yellow cedar-tips on it, he takes an old blanket and || water and pours 
water into the steaming-box; | and after he has poured water over it, 
he spreads the old blanket over it. Now the | man lies down on his 
back naked in the steaming-box, and the | old blanket is taken and he 
is covered with it, so that only his head shows. | Then he lies for some 
time in the steaming-box until || the stones begin to get cold. Some- 
times | a sick person lies until noon in the steaming-box, if the | heat 
of the steam bath isright. If the heat of the body is so great that he 
can not endure it, | then the sick man is taken out again | and some of 
the hot stones are taken out, || that the heat may be1ight. When this is 
done, he lies down on it again; | and the sick person does not come out 
of the steaming-box | until the perspiration of his body begins to get 
cold. Then his body is shaking | because his body is cold. Then they 





ha‘meElxts!4wésa Lles~!ekwé laqxa modené laxens q!wiaq!wax'ts!a- 
na‘yéx, yix wagwasasa L!EsL!ekwe lax. oxxélts!4wasa k:!alasaats!é. 
Wa, la axtédxa k‘!ipralaa qa‘s k:!ip!édés laxa xixsremala t!ésrm 
qa‘s k-!ip!mqés laxa Llest!ekwe. Wa, li ha‘naltsa wadkwé x'ix’Ex- 
sEmala t!ésema laqéxs k‘!ésaé memk‘dlaxa t!ésemé. Wa, gvil- 
‘mésé ‘wiflaxa ‘x'ix'ExsEmala t!és—Emxs laé ltexayEntsa wadkwé 
LlesL!Ek" laqxa médeEné laxens q!waq!wax'ts!anatyéx yix wigwasas. 
Wa, la 'xtédxa dédexwatd‘yé qa‘s LeExwayEndalés laxa L!esL!nkwé. 
Wi, og il*mésé q!enrma dédEextité‘yaxs laé Ax*édxa p!Elxa‘ma LE‘wa 
éewape. Wa, lai tsadzeLtnyintsa ‘wapé laxa k‘!alasnla. Wa, gil- 
emésé gwal tsasaxs laé Lepryintsa p!elxa‘ma liq. WA, li xanaléda 
brgwanrmaxs laé neLeyindxa la k-!atela. Wa, li &x‘étsn*wéda 
p!elxrlasgemé qa‘s nasEyindayowé laq. Wa, la‘mé léx'arm la nélalé 
x‘dmsas. Wa, héx'si‘més gwéts!4 laxa k:!dlasaats!é lalaa laqéxs 
k!éstmaé wiidex'tidéda t!ésem, yixs ‘nal*nemp!enaé lig-aa laxa 
nEqdléda ts!alts!ex'ité begwanrm ktlgéxa k' !alaseliq, yixs hélalaé 
ts!elqwalaéna‘yasa k‘!alasrliq wix’é ts!ets!elxktina 14 k-!és béba- 
k!wéma. Wai, hé‘mis 4em la xwélax‘tits!nwatsa ts!aits!mxité brE- 
gwinrm. Wai, axwtiqdlasr*weda wadkwé ts!elqwa t!ésEma, qa hél- 
clés ts!elqwalaéna‘tyas. Wa, gil*mésé gwal laé xwélaqa ktilqaq. 
Wi, lamm al*nm lalts!4wéda ts!alts!exité begwanrm laxa k: !alasrliq 
yixs laé wtidexidé gosis ok!winafyas. Wa, la‘mé xwanalé Ook!wi- 
na‘fyas qaexs laé k'!enaésa. Wa4, lat‘mé kwiis‘ida qa lawiiyésa déx"- 
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wash him to remove the | cedar smell from his body; and when his 
40 body has been wiped off, || oil of the silver-perch is rubbed on his body. 
After | this has been done, they take soft shredded cedar-bark and 
wipe off his| body to remove the silver-perch oil. The reason why 
they quickly iub the body with | silver-perch oil before it gets dry and 
while the body is still in perspiration, | is because they do not want 
45 the skin to get hard; for || they say that the skin of a sick person who 
has been steamed will be | very painful the day after, if the silver- 
perch oil is not rubbed on the body, | because the skin gets hard, and 
he feels very sick; | but the skin of a person gets never hard if his 
body is rubbed right away with | silver-perch oil before it gets dry.|| 

50 This is all about one way of the sweat bath. | 
There is another method of sweat bathing. - As soon as the person 
comes out of | the steaming-box, he washes his body with cold water; 
and after | this is done, he wipes it with soft shreddéd cedar-bark. 
Then another person | takes rough sandstone and puts it into water 
55 which is in a || dish. Then he takes the root of blue hellebore and rubs 
the root of the| blue hellebore on the rough sandstone which is in the 
water in the dish. | As soon as the water in the dish becomes roily, the 
sick | person sprinkles his body with the blue hellebore mixed with the 
water, | after he finishes steaming; and when his body is all wet with 
60 the || blue hellebore mixed with water, the sick person remains sitting 








plala lax ok!winafyas. Wa, gvil*mésé gwal dég*itaxés ok!wina‘yé 
40 laé axtédxa dzrk!wisé qa‘s q!Elsét !édés laxés ok!winatyé. Wa, g’il- 
emésé gwala laé axtédxa q!loyaakwe k'adzek" qa‘s dégités laxés 
ok !winatyé qa lawiayésa dzék!wisé, yix lag'itas hayatomala q!rlsétasa 
dzék!wisé laxés 6k!winafyaxs k:!és*maé Immx‘*tinx’tida yixs hé*maé 
alés posé dk!winafyas qaxs gwaq!Elaa L!memxédés Lilésé qa‘laxs 
45 Lomaé ts!ex‘ilaflaé Liésasa tslalts!exité brgwanrEmxa tensasés 
k lalasax'dem yixs k'lésaé q!rlsét!etsa dzék!wisé laxés ok!wina‘fyé 
qaxs Ala‘maé la L!emx‘widé Liésas. Wa, la‘laé Alak:!ala ts!exila. 
Wa, la‘laé héwixa L!nmx‘idé L!ésasa beEgwanEmaxs héx"‘idaé q !Elsé- 
t!étsa dzék!wisé laxés ok!wina‘yaxs k:!és‘maé lemx‘tinx’tida. Wa, 
50 lanm gwal laxa ‘nemx‘‘idala gwéovilasxa k: lalasa. 

Wi, gatmés ‘nemx"‘idala gwég'i‘latsa k-lalasa yixs g‘ilémaé lalts!4 
laxés k-lalasaasé, laé ts!ox¢wit!étsa wtida‘sta ‘wapa. Wa, gil*mésé 
ewala laé dégitasa q!oyaakwé k'adzekwa. Wa, léda ogti‘la begwa- 
nem &xédxa k‘!on!a dma qa‘s Axstendés lixa ‘wapé q!ots!axa 

55 toq!wé. Wa, lai &x*édxa L!dp!ek‘asa Axsolé qa‘s g°éxésa L!op!Ek‘asa 
Axsolé laxa k'!oL!a dmfnaxa Axstalilé lax ‘wabrts!4wé laxa loq!wa. 
Wai, gilfmésé néx*widéda ‘wapé ‘wabrts!4sa loq!wé laéda ts!alts!n- 
x'ité begwankEm xOsit !étsa axsdlé‘stala ‘wapa laxés ok!wina‘yé, yixs 
laé gwal k'lalasa. Wa, g*ilfmésé ‘naxwa la k!tingé ok!wina‘yas yisa 

60 Axsoléstala ‘wapa laé 4*ma ts!alts!mx'ité begwanem seltala k!waéta 


BoAS] BELIEFS AND CUSTOMS 705 


still | to let it dry on his body; and when his body is dry,| another 61 
person takes oil of the silver-perch and rubs it on the | body of the 
sick person; and when his body is covered with | silver-perch oil, soft 
shredded cedar-bark is taken and it is wiped || off from the body, so 65 
that the silver-perch oil comes off. After this it is finished. | All the 
Kwakiutl tribes use the steam bath for medicine, the whole number 

of tribes. | And generally the sick person gets well. | There are only a 
few sick | men or women who do not get well. That is all. || 


DEATH 


When a beloved child is dying, | the parents keep on praying to 1 
the spirit not | to try to take away their child. “TI will | pay you 
with these clothes of this my child, Sitting-on-Fire.”’ || Thus they say, 
while they put on the fire the clothes of the one who is lying there 
sick, | 

Then the parents of the one who is lying there sick pay Sitting-on- 
Fire, | that he may pray to the souls of the grandparents of the one 
who lies sick, that they may not | wish to call their grandson. And 
the parents of the | one who lies there sick take four kinds of food, 
dry salmon first. || They break it into four pieces. When it is ready, 10 
they | take cinquefoil-roots and fold them up in four pieces. | And 


On 





qa Immx‘widésés ok!winatyé. Wa, gilfmésé lemx‘widé 6k!wina‘yas 61 
laasa dgti‘lafmé begwanrm &x‘édxa dzék!wisé qa‘s q!rlsét !édés lax 
ok!wina‘yasa ts!alts!mx‘ité begwanzrma. Wa, g’ilémésé hamelx‘rnxa 
dzék!wésaxs laé ax‘étsE‘weda q!oyaakwé k‘adzek" qa‘s dég-it!éda- 
yowe lax ok!wina‘yas qa lawayésa dzék!wisé. Wa, lanm gwal laxéq’, 65 
‘naxwatmaeda Kwakwak'Ewakwé petasa k‘!alasa lax ‘waxasgEma- 
gwasasa ‘naxwa lélqwilaratya. Wa, la q!iinala héx’tidatem éx“idéda 

_ tslalts!ex'ité begwanema. Wa, hét!a holala k'!ésé éx-‘idéda ts!al- 
ts!ex'ité brgwanEm LEfwa ts!édaqé. Wa, lazm laba. 


DEATH 


Wa, hé’*maaxs la’é wa’wik:!ngéda la’*wina‘yé xtind’kwa; wi, la 1 
g'i’g-adIndkwas hé’mEnatarm ha’/wax‘rlaxa ha’ yatilagasé qa k-!é’sés 
afwa'tila la’xés 1la/lo!aénafyaséx xtind’/kwas. ‘Wi, la‘mé’sEn 
a’ yaltsg-ada gwéelgwii’lag-asg’en xtind’kwik: lon k!wa’x:’ Lala’, ” €né’- 
kixs la’é axie’ntsa gwélgwii’lasa qu’lgwilé la’xa lpgwi'le. 5 

Lan’m‘laé hala’gé gi’g'adindkwasa qu/lgwitaxa k!wa’x'tila qa 
hawa’x‘Eliséxa brex‘una/‘yasa ga’ommpasa qz’lewilé qa k-!és‘ma- 
éwi/sLés La’lélaqnlaxés ts!6’x"LEma. Wa, laé’t!édé g-i’/g-adndkwasa 
qE’lgwilé ax*é’dxa m0’x‘widala hé’*ma‘ya,—yi’xa xa‘ma’sé g’i’la. 
Wi, la k'!0’p!édeq qa‘s mo’x"s‘endéq. Wa, la‘mé’s gwa’lila, wi, 10 
la 6’tléd &x‘e’dxa t!ex's0’sé qa‘s k*!0’x"spmdaléxa mo’sgemé 

75052—21—35 erH—reTr 1——45 
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13 when that is ready, they take dried berry-cakes and | break them 
into four pieces. And when that is ready, they | take viburnum- 

15 berries, four spoonfuls. When all this || is ready, the father of the 
one who is lying sick in bed takes the dry salmon and | throws the 
pieces into the fire, one by one. And the | mother of the one who 
lies sick in bed says, “O Sitting-on-Fire! now eat, and protect | my 
child, Sittmg-on-Fire!”’ | 

Then the father of the one who lis sick in bed takes also cinque- 

20 foil roots; he || takes one (root) and dips it into the oil. And| 
the mother of the one who lies sick in bed says again, ‘‘O Sitting- 
on-Fire! go on, and pray to the | spirits, that they may have mercy 
on my child!’ Thus she says. | 

Then the father takes also one of the dried berry-cakes, dips it | 

25 into oil, and throws it into the fire. Then he himself says, || ‘“O 
Sitting-on-Fire! now do have mercy on me, and | keep alive my child 
here, Sitting-on-Fire! Have mercy | and press back my child here, 
spirit, and I will take care of this, | supernatural one, that I may still 
have for a while my son here! Long-Life- | Maker!” || 

30 And when he has put all the berry-cakes on the fire of the house, 
then | he takes one of the spoonfuls of viburnum-berries, and three 
times he aims at | the fire of the house. The fourth time he pours 
them on the fire; and he | says, ‘‘Take this, Sitting-on-Fire! and 





12 laq. Wa, lan’m gwa’lila. Wa, la 6’tléd Ax‘é’dxa tleqa’ qa‘s 
k'!6’p!édéq qa‘s mo pogo Wi, lan’m gwa’lita. Wa, la é’tled 
ax'é/dxa tln’/lsé mowé’xita_ k-a’ts!enaqa. Wa, lam’m ‘na’xwa 

15 gwa‘lita. Wa, la Ax‘e’dé o’mpasa qn’lgwilaxa xa‘ma’sé qa‘s 
‘na’ nem‘ R’ mie é. ts!mxia’laq la’xa lmewi'lé. Wa, la ‘na’ké 
tbr/mpasa qn’lgwilé: “Wa, k!wax'.ala’, wé’k-asqd laz’ms da/’da- 
‘mEwilxEn xiind kwaqen, ie! alta tta: 

Wai, la é’t!édé 6’mpasa qe’lgwilé- &x*é’dxa t!Ex"sd’sé, qa‘s da’x-‘i- 

20 déxa ‘nz’mé qas ts!Ep!é’dés ‘la! xa L!é’*na. Wa, la é’tléd ‘né’k-é 
Abr’mpasa qn’lewilé: ‘ Wa, k!wax'Lalai’, wé’g-il la hawa’x*ElaLexa 
ha’/ayatilagasa qa wax‘é’dés wa’sEn qag’ an xtino’kwik-,” ‘né’k-é. 

Wa, la é’t!edé 6’mpas &x*@/dxa ‘nn’mé la’xa t!eqa’ nate ts lep !é’dés 
la’xa Lié’*na. Wa, la tslexte’nts. Wa, la q!ulé’x's'em ‘né’k:a: 

25 “Wé’k-asla k!wax'ralai’, lan’ms wé’g'il g°a’xEn qa‘s wa/x‘idads qa 
q!tla’lagiltsg‘in xtino’kwik, k!wax'nalai’! Lar’ms waxt 1a’la- 
ewalaqaltsg'in xtind’kwik’, haya’tlagasai’ qa nodgwa‘mé aa/xsilaquk-, 
‘na/walakwai’, qa no’gwa‘ma‘wisLé's xwa/yenx"silaqek’, gi’le-tldo- 
kwilai’.”’ 


30 Wa, la ‘wi’‘léda t!eqa’ 1a’x'Lala la’xa lmgwi’lé. Wa, la é’tléd 


ix'é/dxa ‘nmmé’xia k-a’ts!enaq pee qas yo’dux"p lend ndx"no- 
kwas la’xa Ingwi’lé. Wa, la mo’p!enaxs la’é gtixie’nts. Wa, la 
nd/k'a: “ Wé’k-as, k!wax: ‘talai’ ae: ms hawa’x‘rlatxa hy’ yatilaga- 


BOAS] BELIEFS AND CUSTOMS 707 


pray to the spirits | of those behind us that they have mercy on me 
and my || wife here! Pray to the Long-Life-Maker that he may | 35 
come and take away the sickness of my child here! Take pity on me, 
and | ask the supernatural one to come! Wa!” Thus says the 
father to Sitting-on-Fire. | Then that is finished. | 

Then the shaman is asked to think of this while he is asleep, 
when || the parents finish putting into the fire the clothes of the one 40 
who is lying sick abed and the four different kinds | of food. And 
immediately the shaman goes into the woods, | trying to meet what 
made him supernatural. | Then the one who is sick abed is asked also 
to bear in mind, while he is asleep | at night, what the spirits of 
those behind us and || Sitting-on-Fire would say. Then the parents 45 
also bear it in mind | while they sleep during the night; for they all, 
the parents | and the one sick abed, are just the same as the great 
shaman, because | the clothes and the food were put into the fire. | 

Then they go to sleep. Then something is taken that belongs to 
the || one sick abed, and it is kept. And as soon as he goes to his 50 
bed, | he hangs it up over the head of his bed. And as soon as the 
shaman | comes back, he lies down in his bed. | The owner of what 
is hanging up over the bed thinks of it continually. | And as soon as 
the one lying sick abed dreams, laughing while he is asleep, || then he 55 
knows that he is not going to die. And when he dreams that | his 





sasEns @/Lagawa‘ya qa wa’giltse waxL wa ‘S‘IdLEnu‘x" Login gE- 
ne/mk:. Wa, laz’ms hawa/x‘rlatex q!wé’q!tlag ili qa g:ax- 35 
la’giltsé waxt hé’lek-arexg‘in xtind’kwik’. Wigil la wa‘x lat 
ha’yalék:!aneq ‘na’walakwa. Wa,” ‘née’kéda 6’mpé la’xa k!wax:- 
La/la. Wa, la gwa’la. 

Wi, la axk la’‘lasmfwéda p&’xala qa‘s q!a’p!altdlitéxs la’é gwa’le 
gi’/oadinukwe lax: La’lasa gwelgwa ‘lisa qn’/lgwilé LE‘wa m0’x‘wi- 40 
dala hé/*‘matya. Wai, hé’x: ‘idatmésa pa’xala la qa’s‘ida la’xa a’LIé. 
Wi, lan’m‘laé lat ba’bak-E*wal Le*wa ‘na’walakwamasaq. Wa, la 
AxsE‘wé’da qn’lgwilé qa do’gwagés qa’ p!altolitexs la’é mé eaiee 
ga/nuLe ga wa/idEmLasa_ ha’ perlegannskhs a’Lagawa‘ya LOo‘ma 
klwa’x'Lala. Wa, la o’gwaqa'mé g‘i’gadinukwas q!a’ Bietiohings 45 
la’/é mé’xédxa la ga’nul‘ida qaxs Im*ma’é ‘na’xwa‘ma g‘i’g’adinu- 
kwa LE‘wa qe’/lgwilé ‘nema’x‘issem LE‘wa ‘wa’lasé pi’xala, qaxs 
hé’'maé 1a’x'Lalasa gwelgwii‘la LE‘wa hé’‘ma‘yé 1a’xa lngwi'l, 

Wai, la‘meé me ’xéda. Wai, lan’mx'dé &x°é’tsE‘wéda g'a’yolé la’xa 
qr’lgwilé qa lis 4 'x@lax's. W4i, g'i’l‘mésé 1a 1a’xés kti‘lé’lasé la’é 50 
té’x‘walilaq 1a’xés Oxta‘lilasés kti‘lé’lasé. Wa, gi’l'mésé g'ax nii’- 
‘nakwéda pi’/xala, wi, lé kt’Ix-‘id 1a’xés ki‘le’lase. Wa, hé’mn- 
natafmésé gi’g'aéqalaxa &xnd’gwadisa la gée’wil lax kti*lé’lasas. 
Wai, g‘i/l'mésé mé’xelaxa qu’lgwilé da‘te’la, yixs mé’xaé; wi, laz’m 
q!a/tElagéxs k-!é’séré wa‘lan. Wi, g’ {’/l'‘mésé mé eelaq 1a’lix: E- 55 
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56 hair is hanging over his face, then the shaman knows that the sick 
one will die. | When he dreams that he is laughing, then the 
shaman | sings his sacred song and goes into the woods. He goes 
to search for the soul of the one who | lies sick abed, to bring it 
back to him. At once the parents of the one who lies sick abed 

60 feel good || at heart when they hear the shaman | singing his sacred 
song. And when they do not hear him singing his sacred song, | 
then they know that the shaman dreamed that hair was hanging 
over his face. | Then he never sings his sacred song. | 

65 In the morning, when day comes, the hearts || of the parents of the 
one who lies sick abed feel bad, for they know that | their child will 
die. Then the one who is lying sick abed is growing weak very fast. | 
His parents now take all the best kinds of | food and the best clothing 
for the one who is sick abed, who is dying. | 

As soon as (the breath) of the one lying sick abed breaks, the || 

70 parents take the best clothing and put it*on the one who had been 
sick abed. | After the parents have done so, the mother kicks her 
dead child four times. | And when she first kicks him, she says, | 
“Don’t turn your head back to me.’’ Then she turns around, and 
again | she kicks him. And as she kicks him, she says, ‘‘ Don’t come 

75 back again.” || Then she turns around again. She kicks him; and 
she | says as she kicks him, “Just go straight ahead.” And then 





56 malaxés sE‘ya’, la q/!&’Lela‘ma pixa’liqéxs In‘lée’La qn’lewilé. 
Wii, hé’*maaxs mé’xElaaq da‘in’laa; wii, hé’x‘ida‘méséda p&xa’la 
yi’laqwa qa‘s la la’xa a’Llé. Wai, lan’m lat a’lilxa bex‘tna’‘yasa 
qE’lewilé qa‘’s g*a’xé ax‘a’Lelots lag. Wa, hé’x‘ida‘més é’x-idé 

60 na’qa‘yas g‘i’g'adIndkwasa qnr’lgwilé qaxs la’é wuLa’x‘aLElaqéxs 
yii’laqtlaéda pi’xala. Wa, gi’l*mésé k'!és wuLE’laq ya’laq !wala; 
wi, lan’m q!4’LElaqéxs le‘ma’é mé’xeEléda pi’xalaqéxs 14’léx‘ima- 
laaxés sEfya’. Wa, laz’m héwi’xa yi’laqwa 1a’xéq. 

Wi, la‘mé ‘na’x*‘idxa gaa’la. W4, lat‘mé ‘ya’x’se*mé nf’qa‘yasa 

65 g'i’g'adlndkwasa qr’lgwilé qaxs le‘ma’é q!4/LElaqéxs le*ma’é In‘lLés 
xtino’x"dé. Wa, latmé ha’‘labala la wix!é’mas‘idéda qz’lowilé. 
Wi, lan’m‘laé gi’g'adIndkwas &x‘é’dxa ‘na’xwa ék: hé’*madmas 
LE‘wa 6’k‘é gwé'lewila qaé’s qn’lewilé wi’wank‘’ma. 

Wa, gi’l'mésé uln’lséda qr’lgwildé; wi, la hé’x-idatmé g‘i’g'a- 

70 Oinox"dis Axé’dxa 6’ké gwé/lgwila qa‘s q!d’xts!odés 14’xa qnr’l- 
ewildé. Wa, gi’l‘mésé gwi’léda gi’g‘adndx"dé, la’é mo’p!ena kwa’- 
sfidéda Abm/mpaxés xtino’/x"dé. Wa, la ‘né’k-nxs g‘a’laé kwA’s‘ida: 
“K'lé’stes melé’*xiat g’xen.’’ Wa, la x‘i’/lpléda qa‘s é’tlédé 
kwa’s‘ideq. Wis, la ‘né’k'nxs la’é kwa’s‘ideq: ‘‘K:léstes é’dgEm- 

75 gilisox.”” Wai, la 6’t!éd x‘ilp!éda qa‘s 6’t!édé kwa’s‘ideq. Wa, la 
né/k'nxs la/é kwi/stidmq; ‘‘A/nmits hé’gemlésiou.” Wa, la é’t!éd 


BOAS] BELIEFS. AND CUSTOMS 709 


she | kicks him again; and says, “Only protect me and your | 77 
father from sickness.’’ Thus she says, and she leaves him. | 

The (body) is taken by other people after this, and is taken 
through || (a hole), planks being pulled out at the side of the house. 80 
There | the dead one is put into his coffin. Then he is | buried. 
And as soon as all those who have buried him have gone, | then the 
mother of the dead one gives all the best food and | the best clothes 
to other women, to go and burn them || behind the village. As soon 85 
as they have done so, they come back. | For four days the mother of 
the dead one does so, | throwing food in the morning into the fire of 
her house. | 

That is what the ancestors of the Kwakiutl do when | a child 
belonging to the nobility dies; and the || roof-boards of his father’s 90 
house are at once pulled down. And all | the men only stop when 
all the roof-boards have been pulled down; and thatis | called“ crazi- 
ness strikes[cn the end] on account of the beloved one who died.” | 

Four days after the child has died, | those who are not related to 
him are called to cut the hair of the mother || and of the father, and of 95 
his brothers, for it is bad if | relatives cut the hair. When they cut the 
hair, it is | just as though they were cutting the throats of the rela- 
tives. Therefore | the Indians do this way. They will not let | the 








Kwa s_idmq. Wa, la ‘né’k-a: “A’emits di’/da‘mowil g’i’xEn L3’/gwa 77 
pestle 6" x: feet la’é bas. 

Wi, lan’m 4x‘é’tsosa a’logti‘la begwa’nEm 1a’xéq qa‘s 1a la’x:- 
so°yo 1a’xa k‘!px"sa‘wa’kwe lax &Apsa’nafyasa g'6’kwé. Wa, hé’- 80 
‘més la la’ts!odaasxa wié’nemx‘dé 1|&’xés dmg‘aa’ts!é. Wa, lat‘mé 
wtink/mt!étsE’wa. Wi, gi’l*mésé la ‘wi'‘la qa’s‘idéda wtnn’/mta 
la’é ts!4’wé ibr’mpdiisa wa’nemisa ‘na’xwa ék: hé’*madmas LEfwa 

6/k-é gwe'lgwila la’xa O’git‘la‘me ts!eda’q qa lis leqwe’laq lax 
i/Landfyasa g'd’ktila. Wa, gt/l‘mésé SEDER iy o-a’xaé né’nakwa, 85 
wii, la’La mo’p!enxwa‘sé ‘na’lis hé gwé’g ile ibn’mpdisa wa’nE- 
ma, ts!pxin/ntsa ha‘ma’‘yaxa gaa’la lax Ingwi’lasés g°d’kwé. 

Wa, yi’Lax gwe Hep gi/ix'di Kwa’g-ula, gi’l'maé na’x- 
sila g‘ina/neméda wa’nemiixs la’é hé’x: ‘idan trkwa’xelasE*we 
1a’dekwas g°6’kwas 6’mpdiis. Wa, a’ffmés gwal &’xsd‘sa ‘na’xwa 90 
bé’/brgwanemxs Inéma’é ‘wi'‘laxé si/lis g°0’x"dis; wa, hé’ a Lé’- 
gadrs “no’temsila L!e’mkwa SEES tn'lowatatys wa/nEma.’ 

Wai, la mo’p!enxwa‘sé ‘na‘lis wa/nemax'demas xtino’x"dis; wia,la 
ixsEfwa’ k‘!é’sé LéLELaé’la qa‘s g°a’xé t!0’sax sE‘yii’sa Sbn’ mpde 
LE‘wa’ 0’mpdé, LE‘wis ‘na’/nemwotdeé qaxs ‘ya’x'sE‘maéda LELELA’- 95 
laxs hé’é t!0’saxa sEfya’. Gri’l*mm‘laé hé t!o’saxa sE‘yi’xs la’é 
_*nema’x‘is LO t!0’tlnts!pxdda‘lixés LéLELA’la. Wa, hé’*mis ]a’g‘ilas 
hé gwe’giléda ba’k!umé k'!és hé’Iq!alaq hé t!o’saxa smtyé’da 
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relatives cut the hair; that is what the Indians call bad luck, when 
100 the hair is cut || by relatives. Now it is finished in this manner. 
This is just to recognize | that a relative of those whose hair has been 
cut has died, and because they feel sick | at heart for. the one who 
died. | + 
Tur Guost CouNTRY 


1 A man was about to die. A woman was his sweetheart. | She 
loved him. Then the woman saw her lover. | “You only have pity 
for me, for I am anxious about your state in the house. | I can not 
stop crying all these nights. There is always crying on account of || 
the state in which you are. I leng to know where you are going, 
that I | may go to the place to which you will go, for I shall probably 
not live when you get weak (die).’”’ — | ‘‘Really, take care!” said on 
his part the man to the | woman, ‘‘and I will come and take you if 
the place to which I go should be good. | I shall come to take you 
that we may go to my future place. If (the place) should be bad,” || 
10 said the man to his sweetheart, ‘‘I shall not come and take you. | I 
have beads for my necklace, that you may recognize me | if I come to 
take you. Don’t consent to be taken off (by anyone else).”’ | 
Then the man became weak (died). He was buried. Then | the 
15 woman did not sleep, expecting her lover. Her lover came. || “Oh!” 
said the woman. “Oh!” said the man on his part. | “I come 


On 





CLA? 


LéLELA’la. Wa, hé’eEm gwe‘yé’sa ba’k!lumé ai&’mséxa t!6’six sE- 

100 ‘ya’sés Lé’LELA’la. Wa, lan’m gwal la’xéq. La’La 4’em ma’mal- 
t!ék:!éxs In‘Ind’kwaé Lé’LELA’lisa t!ewé’kwas sE‘ya’, yixs ts!ex‘’/laé 
nfi’qa‘yas qaés wa’nEma. * 


THe Guost CoUNTRY 


— 


Wa/’wik:!kq!a‘laéda begwa’nem. La’‘laé 1Laé’lanux'sa ‘nem6’k" 
ts!eda’q. La’xulanux“laés. La’‘laéda ts!mda’q dd’qwaxés LA&’la. 
“« A’pm‘lax's aé/sayo‘malaxg'in gwa’ydsp’lasik’ qa0’s gwaé/lasaqés, 
k:!é’sék Lipx®6/ndx"xdx ga’ganutéx. Hé/menilanm q!wa’sa qaés 

5 gwé’x‘idaastads. A’émég-in wa/taqéloL q!a’tnlaxés laai’stads qen 

la‘mi’lax laxs laad’sLadsg‘in k!ést laakwéxgin q!tla’L, qasd wi’L!éma- 

séLo.”—“ A’lag‘anmlax’s yi/L!6x,” ‘né’x‘‘latléda bmegwa’nEmaxa 

ts!nda’q, qen g’a’xéLen da’LOL qo é’x**Emlaxern laa’sLaEn, la‘mé’- 

SEN g°AxL axLo’L qeEns 1a’Ens 1a’xEn laa’sLaEn. Q6 ‘y&’x’sEMLO,” 

10 ‘né’x‘lat!éda brgwa/nemaxés LA/la, “k'!é’stlanen g°a/x_ AxLO’L. 

K:!é’oszs L!a/‘yala qan qenxa’wa‘ya qa‘s ma’malt!ék:!@L6s g-a’xEn, 
qEnNLO g’axt da’LoL. Gwa’la hé’lq !alax axd’‘yo.” 

La’‘laé we’k !ex*édéda bngwa’n—Em. Wtine’mtasE‘wa. La’‘laé 

k'lés mé’x*énoxwéda ts!nda’q na’k:!alaxés LA’la. G'a’x‘laé La’lés. 

15 “yi,” ‘ne’xlaéda ts!eda’q. ‘‘Sy&,” ‘né’xlatléda bEgwa&’nEm. 





1See also Addenda, p. 1329. 
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to take you, that we may go to the place whereI have gone. 16 
Behold! it is good.’”’ | Then the woman felt of the necklace of the 
man. | “Let us go!” said the woman. Then she gathered her | 
_ belongings and they started. They arrived at a river. ‘Go 
on, shout! || that we may be taken (across),’’ said on his part 20 
the man to the woman. | ‘Come, fetch us!” said on her part the 
woman. | The children did not pay any attention; they were 
playing on the ground, poling in the river. ‘‘You | yourself shout, 
that we may be taken (across).’”” Then the man | just yawned. 
The children came and took them across, and || they went to the 25 
house. Then they went up and entered the house. | 

The sisters of the husband of the woman recognized them. 
Then | they sat down in the house. Her sisters-in-law turned 
around in the house. The woman opened her little bag | and dis- 
tributed spoons among her sisters-in-law. | They did not take them. 
Then the husband of the woman said: | ‘Put those spoons on the 30 
fire. Indeed, they only know | what is given to them when this is 
done to them.’’—“ That is very strange; | you only turn your faces 
in the house when I try to give you something,” said the woman. | 
Then she threw them on the fire of the house, and all the spoons 
burned. | The women took from one another the spoons || when they 35 
burned inside. The women took care | of the spoons. | 





“(G-a’x*mEn ax0’L qans la’lag‘amns Ja@’xen laa’s, 6’x“*maa’xOLEs.”’ 16 
La’‘laé p!é’x‘widéda ts!eda’qasa qrnxa’watyasa bEgwaé’nEm. 
‘“B’/s*maé.ens lan,” ‘né’x"‘lat!éda ts!mda’q. La’‘laé q!ap!é’x‘idxés 
yéla’xula qa‘s qa’s‘idé. La’‘laé la’g-aa la’xa wa. ‘‘ Wé’g'a ‘1a’qola- 
lag’a qans g°4’x6é da’sE‘wa,” ‘né’x‘‘lat!éda begwa’nrem, 1a’xa ts!n- 20 
da’q. ‘‘Gé’la da’nu‘xwée’;” ‘né’x<‘lat!éda ts!eda’q. K-°!é’tsanm‘la- 
wis q!a’dzésa gi’/nginanem 4’mlrléis ta’téndma 1a’xa wa. ‘‘Sd’- 
lag'adz4‘ma ‘la’qula qEns g’a’xaEns da’sE‘wa. La’‘laéda bEegwa’- 
nem 4/Eem‘lawis ha’x‘ila. Ga’x‘laéda gi’/nginanem da’wilaq qa‘s 
lé 1a’xés gdk". La’‘laé ho’x‘usdés qa‘s lé ho’gwit 1a’xés g‘ok". 25 
G'a’x‘laé wi’ wiq!wis la/‘winrmasa ts!eda’q awti’lpala. La’‘laé 
klidzi’l. Lewi'ltsés p!n’l'wtimp. La’‘laé x‘60’x*widxés L!a’L!axa- 
méda ts!mda’q. La/‘laé ya’x‘witsa k-a’ts!ena’q 1a’xés p!nlp!xl- 
‘wii/mp. K°!é’s‘lat!a &x‘°é’deq. La’‘laé ‘né’ké 1a’*witnrmasa ts!n- 
da’q: ‘La’xtendaé’xwa k-a’ts!enaqgéx. Hé’garm q!A’LEladzoxs 30 
ts!4’sEfwaéx, yixs hé’éx gwe’x*‘idayu 4’ma.”’ —“O’*miswist!a axa’, 
4/mml la‘s lixlawiltxsen wa’x'éx ts!4’yoL,” ‘né’x‘laéda ts!nda’q. 
La’‘laé tslexia’/lax‘ides 1a’xa Imgwi'l. La’‘laé x‘i’x*éd ‘na’xwéda 
.k-a’tsimnag. La’‘laéda ts!é’daq te/nemap !ix*‘idxa k-a’ts!mnaxs la’é 
k!tmk!time’lgig'axidéda k-a’ts!enaxdé. Lar’m yi’L!owéda ts!é’- 35 
daqxa k-a’ts!enaq. 
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37 Then the woman was pregnant, and gave birth to a child. | The 
child she had borne was a boy. For a long time the woman staid in 
the house; | then she longed for her father and her mother. “Let 

40 us || see the grandparents of your master!” said the woman. ‘Let | 
us go!” said the man. Then they went out to go to their | house. 
They entered the house. The mother of the woman saw her | child. 
“Oh, oh, oh!” said the mother of the woman. ‘‘ Welcome, | my 

45 treasure! Now take pity on your slaves, for what || can surpass our 
need of sympathy? Welcome! | Bring your child, that I may carry 
it in my arms.” | Then the woman put her child in her arms, and | © 
the mother of the woman carried it. She looked the child in the 
face. ‘What | should there be? Its eyes were holes, its face was a 

50 little green, and moss was on the side of its face. || Then the woman 
said, ‘‘Ah!” and threw away the child. | ‘‘What is the matter with 
this child? Confound it [indeed, you begin to be dead in the house!’ | 
said on her part the mother of the (woman). “Don’t speak about 
me in vain anxiously, | that I should come again (and that you 
should) see me. I just had pity on you; | therefore I came and tried 

55 to get to you.” Thusshe said to her mother and her || father. Then 
the mother of the woman followed her. ‘‘Come, | take pity on me! 
Give me your child, that I may carry it.’—“O my dear! I am | 
going back. Ido not return to you at all. You have pushed aside | 
my child,’ the woman just said to her mother. | The mother of the 





37. La’‘laé bowé’x‘widéda ts!mda’q. La’‘laé ma’yultida. Brgwa’ 
nEm‘lat!a ma’/yoLEmasa ts!mda’q. La’‘laé gi’léda ts!mda’q. La’- 
‘laé tslixt/lé n&’qafyas qaés 6mp LE‘wis &bE’/mp. ‘‘Ladz4’x-ins 

40 do’x*widgq gaa’gmmpasox g'i’yaqos,”’ ‘né’x“‘laéda ts!mda’q. ‘‘ Wé’- 
dzax‘ins,” ‘né’x*‘lat!éda begwa’n~em. La’‘laé Lla’sta qa‘s lé 1la’xés 
goky, La’‘laé laé’n. La’‘laé do’x*warzlé abe’mpasa ts!mda’qaxés 
xtind’k. “O, 6, 6, 6,” ‘né’x*‘lat!éda abr’mpasa ts!nda’q, “gé’la- 
k-as‘la 16’gwaé. Lar’mk’ wi’wosilagag’as q!a’q!ek‘tigds qa éma’- 

45 sesEnu'x" li 6’taga’wa‘yasg‘anu’x" wi'’wosila qag‘anuSx". Gé’la- 
k-as‘la  xtino’k", gé’latsds xtind’kwaqds qren q!al*é’daEnzaq.”’ 

La’‘laé q!ala’maséda ts!eda’qasés xtino’k". Larm‘la’wis q!al*é’- 
déda Abr/mpasa ts!Eda’q. La’‘laé dd’qimdxa g‘ina’nzm. ‘ma/sLé- 
lawis? Kwa’tktx"stobida‘wa, te’nxembida‘wa, p!n’lp!eltsenuLE- 

50 mala. La’‘laé “ha,” ‘ne’x‘laéda ts!mda’q, ts!mx’e’dxa gina’nEm. 
“ema’dzox gwii’/ladsaxsa g’inaé’n—Emx. lLadzé’*mas tn‘lEla’g-ilina,”’ 
né’x“‘lat!a AbeE/mpasa g‘ina’/nem. “Gwa’las wil*n’m In/lwiq !alaten 
és wil qmn g’a’xé é’tléd d6d’x*warela ga’xen. A’*méx‘deg‘in wax" 
wa’sos g'a’xélden wax’ la’x‘da®xon,” ‘né’x‘laéxés ibr’mp LE‘wis 

55 omp. La’‘laé qa’tseEmaéda AbE’mpasa ts!Eda’q: “Gé’lag‘a wa’- * 
x*Ex, gé/tsds xtind’/kwaqés qen q!al‘é’/darniaq.”’—“Aada’, lafmmn 
lan aé’daaqaL, és wil qan la’En aé’daaq lox, é’t!édadz& xé’t!e- 
dexgin xtino’giin,” ‘né’x*lat!a 4’memxés abrm’mpéda  ts!nda’q. 
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woman cried in vain. The woman just started to go || to her hus- 60 
band, to the ghosts. There | she staid. She did not come back. 
That is the house of the ghosts. That is | the end. | 

The Soul of Man.—Now I shall talk | about what the shamans and 1 
twins, those who are born two | of one mother, say. This is what is 
referred to as Salmon twin. | I shall talk about this first, because she 
talked frankly || about the soul of twin male and | female, for a 5 
woman who was called Yayaxtiyéga talked very openly about it. | 
She had a large scar high up between her | breasts. I asked her how 
she was hurt, and he just laughed. | She said to me, ‘Don’t you 
know? I am a Salmon child, || and my sweetheart is the man who 10 
was born with me as twin | from the same mother. What you ask 
about is a spear-mark on me, | made when we were going up the river 
when I was a sockeye-salmon. | The spear of the one who speared me 
broke off. And then I went home to our house (where I lived) with | 
Maésila (guardian of salmon). Our souls always walk about among 
you ||in your villages, but you don’t see | us, for we are only souls. 
Then I | asked my sweetheart Mamenlayé*, who was an olachen, 
to | leave (with me) our tribe, because they were talking about my 
having | Mamenlayé® for my lover; therefore we entered || our pre- 20 


— 


5 





Q!wa’sazrl wa’x'é abm’mpasa ts!mda’qg. A’nm‘lawis qa’s‘idéda 
ts!mda’q qa‘s la la’xés 1a’*wtinrem, lan’m 1a’xa 14’‘léndx". Larn’m 60 
xEk'!a’, k'!és aé’daaq. Hé’rm la g’d’kiilotséda 14’*lénox". Laz’m 
q!tilba’. 

The Soul of Man (Brx‘tinésa begwanrmé).—La‘men gwagweéx’s- 1 
ealal lax waldemasa pixala LE‘wa yikwi‘leméxa ma‘lokwas maiyoLn- 
masés ibeEmp. Wa, hérm gwe‘yo Liat!ayadza‘ya yikwilemé. Hé- 
den lag‘ita hé gil gwagwex's‘alasé, yixs xenLelaé q!weq!tlk !alaxs 

wagwex's‘alaé laxa baxctneryase. yikwi‘lemé begwanEma LO&ma 5 
tsledaqé, yixs hié xenvela q!wéq!tlk !aléda ts!mdigéxa Légadis 
_ Yayaxtiyéga, yixs Jéxaéda q!nta lax &wagawatyas ék landcyas 
dzédzimias. La‘mésen wtitaq lax yilgwasasés; A¢mésé daltida. Wa, 
la ‘nék’a g’axen: “Kostas k:lés q!atelaxg’in L!lat!ayadzatyék’ 
LE¢wEn waLElaxren bex"k'!otagawatyéx laxEenu’x" yikwi‘lemég'asx- 10 
nucx" lax ibempa. Wa, yifmads wtiLase*waqés sek‘ayOx g’axEn- 
Laxg’anu‘x" laq ts!elx’a laxa ‘wa laxen melék ik’. Wa, la aledeé 
mndsasa sEx’idé g*ixen. A*‘mésen la na‘nak" laxenu’x" g’dkwé 1d¢ 
Miésila. Wa, hémenala‘mésenufx" g'ax g'igElgéxg'anu‘x" be- 
bextiné lax‘datxon laxds g‘ig-6x"demséx. Wi, las k‘!és dodqtila 15 
gaxEenuex" qaxganu®x" ‘naxwatmék bex‘tinatya. Wa, hé*mésen 
la Axk:!alasxen waLelax laxox Mamentaya‘yé, yix dzixtinaé qEnu‘x" 
gaxé basEnu'x" gokwilotaxs xEnLElaé dentrelasrnux" wavilaé- 
nafyé LEtwox Mamentaya‘é. Wa, hé*mésEnu‘x" g'axéla lak’ !aé- 
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21 tended mother, Laézias, and therefore | we just call her by that 
name.”’ Thus said Yayaxtiyéga. | 
Then I questioned her, because she said that all the souls of | twins 
went back to the village of Maésila at the outer edge of our world, | 
and therefore I asked her, ‘‘Is that the only place where the souls of || 
25 men go, to Miésila?”’? Thus I said to her. Then she said, “The | 
village of Ealex"siwalis, who is referred to by us as killer-whale, is not 
far away. The | sea-hunters go there; for the souls of the sea- 
hunters come from | Ealex"siwalis, whom we call killer-whale. | 
30 When the souls get tired, they go home || to the village of Ealex"si- 
walis. Then | the man, the owner of the hunter’s soul, does not live 
long when he goes home, and he dies, | for he is not strong when his 
soul does not hold together | his body. Now watch my lover 
Mameniayé®, | who came with me when we escaped from our || 
35 parents, when they talked too much about our | being lovers, for he 
says that he is going home, and that his | soul has already gone to the 
souls of the Salmon, when they die in the rivers after | spawning. 
And when they die, their souls go home | to the outside of our world. 
40 Now Mamentayé‘ || has never any strength, for he is sleeping all the 
time. | He has no happiness.” Then I asked Yayaxtiyéga | why the 





20 dzendx6x liqrnufx" abempbolaxox LaéLaséx. Hé*meEnu®x® lagvita ~ 
dem LéqElas Légemasox,”’ ‘néké Yayaxtiyéga. 

Wa, len wtiraq qaxs ‘nék‘aaqéxs ‘wi‘la'maé aédaagé bex‘iina‘yasa 
planisyudzat ye lax gdktilasasa Miésila lax L!asddésasens ‘nalax. 
Wi, hé*mésen lagita wttaq: ‘“ Léx'a'maé laiatsa bex‘tinafyasa bE- 

25 gwanEmé Maésila?’’ ‘nék'entaq. Wa, li nék'a yixs k lésaé qwé- 
sale g'Okitilasasa Ealex"siwalisxens gwE‘yowé max*énox". Wa, hémm 
lanakt‘latsa bex‘tinafyasa és‘iléwinoxwé, qaxs hé‘maé g‘aya‘na- 
kilé bex‘tina‘yasa és*iléwinoxwa Halex"siwaliséxEns gwE*‘yowé max- 
snoxwa. Wa, g‘ilfmésé wisq!ex‘‘idexs yaé lox laé nitnakwé bex- 

30 ‘timafyas lax g*dktilasas Ealex"siwalis. Wa, k'!ést!é gala q!tiléda 
brgwanrméxa dléwinoxwé bex‘tinénux"sa la nifnakwa laé wik: !z- 
x‘éda, qaxs k'!eisaé laxwa‘tya qaés bex‘tina‘yaxs k'!eAsaé la axala 
lax dk!winafyas. Wa, lamms doqitilalxen waLrlax yixox Mamen- 
layafyéx, yixEn ‘nemdkwaxg‘in g‘axadlg’anu’x" awéqwasEnusx" 

35 gig'adinokwa, yixs laé LOmaxid gwagwéx's‘ala g’ixEnu‘x" laxE- 
nuex" wiLalaénatyé, yixs ‘nék'aéx, lamrm lait nétnax"ix, le*maés bE- 
x*tina‘ya linmwéx bébrx‘tinafyasa Ik: lok ltitHlax laé jelne] laxa ‘wixs 
laé xwélafwa. Wa, gvil‘mésé ‘wi'la léle‘lxs laé ‘witla nitnakwé bébE- 
x‘tinafyé lax L!asodésasens ‘nalax. W4A, la‘mésox Mamentaya‘yéx 

40 la héwixarm la lalox*wida, yixs 4*maéx la hémenal*rm la méxa; 
klés la ékléx*édaénoxwa.”” Wai, len witax Yayaxityega lax 
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heart of him to whom she referred as her lover was bad. She only 42 
laughed | and said, ‘‘His heart is bad, because I am married to | 
‘max"mEwés.”’ ‘Thus she said. Then Yayaxtiyéga said, ‘We are 
always || walking along with the souls of the Salmon in the night. | 45 
for they are all human beings.” Thus she said. Then I asked her 
about | the seat of the soul of the Salmon, and also of man. | She 
laughed again and said, ‘‘Why, don’t you | know? It always sits 
on the head, and the || souls of the Salmon also sit on the heads; but it 50 
is different with the souls of the sea-hunters. | They immediately go 
into their killer-whale masks, | and they go hunting seals.” | 

Then I questioned her again, and I said to her, ‘‘Go on, tell me, 
now, | that I may believe that you really know what you are talking 
about. What || becomes of our souls when we sleep in the night? 55 
Doesn’t the soul also go to | sleep?”” Thus I said to her. Then she 
laughed again and said, ‘You are a | foolish man, really you are 
foolish that you think the soul | of man, and of woman, goes to sleep. 
No, the-soul never | goes to sleep at night, nor in the day. In the 
day it stays together || with us, and keeps watch over us. But when 60 
night comes, and we go to sleep, | then our soul immediately leaves 
us, and goes to a distant | land. And then we dream of the place to 
which our soul goes, | and what it is doing. Now the person is not 
dead when he sleeps, | only he has no strength when he is asleep, for 





‘yag'imas naqa‘yas gwr‘yds waLrlés weq!wa. A‘mésé dalfida. Wi, 42 
la ‘nék'a: ““Héem‘el ‘yag‘imsox naqa‘yasoxgtin lik: li¢wadEsox 
‘max"mEwésax”’, ‘nékox. Wa, lamnm ‘nék’é Yayaxtiyégaxg'ins 
hémeEnala‘még’ins qaqrs4la LE‘wa bex‘tinatyasa k-!dk:!titlixa gaga- 45 
noLé qaxs ‘naxwafmaé bébrgwanerma,” ‘néké. Wa, larn witraq 
lax k!walaasas bex‘tinafyasa k-!ok!titela L6O*mEnsaxg'ins bébE- 
gwanemék’. Wa, laxaé daitida. Wa, li ‘neka: “Kostas Kk és 
q!atelaa? yoOmaas k!walens OxLi‘yéx. Wa, lixaé hérm k!walé 
brx‘tinafyasa k'!ok!ttelé oxLatyas. Waéa, lata ogtqalaxa brx‘tina- 50 
éyasa ésiléwinoxwé, yixs 4*maé héx‘‘idarm lats!4 laxés maxrmleé 
qa‘s li aléxwaxa mégwateé. 

Wai, laxarn ét!éd wtaq. Wa, len ‘nék'nq: “Wég'a gwas‘idex 
qen dq!iisidaoL, Alarm q!Atelaxds waldemi‘lilag‘ilitéx. Watrns 
brx‘tinatyéx, yixg’ins lig'ins méx‘édxa ganoLé k'!ésaé OgwaqaEm 55 
méxaa,”’ nek'entaq. Wa, laxaé daltida. Wa, li ‘néka: “ YtLaxs 
nEnolaéx begwanrEma, 4las nEnold, yixs ‘nék*aaxEnqdsaq mé*xéno- 
xwa bex‘tinaf‘yasa begwanrmé LEfwa ts!ndaiqé. K'!é; yixs k !ésaé 
mé*xénoxwa bEex‘tinaf‘yaxa ganoLé LEfwa ‘nala, xa ‘nila la q!ap!éx'sa 
LE‘wEns qaés q!aq!alalaé g'axens, wix'é ganol‘ida lig‘ins méx*éda, 60 
wi, héx‘idatmésrns bex‘iinafyé bawens qa‘s li lixa qwésala 
Awinagwisa. Wai, hé*mésEns g‘ax méxa‘yé lililasasens bex‘tina‘tyé 
LEfwis gwégvilasé. Wa, larm k''és Im‘léda begwinrmaxs méxaé. 
La 4em k'!é4s 1a laxwés, yixs méxaé qaxs laé q!Anéstés bex‘iina‘yé. 
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65 his soul goes traveling about; || and when it is near day, the soul 
comes back again and | sits on top of the head of the man. Then the 
man awakes | and gets up. If the soul of a man who is asleep goes 
too far away | and comes not back again, the man remains in bed | 

70 asleep and is dead. The time when this happens is when the || soul 
goes to another man and makes a mistake.”’ | Then I questioned her: 
‘“‘Where do the souls of | all those who are not twins and who are not 
sea-hunters go,—those of the common | people? Where do the souls 
go when the owner of the soul dies?””? Thus | I said to her. Then 

75 Yayax"yéga became angry and said, || “Don’t they always stay in 
the village not very far from the other end | of the village? and don’t 
they come walking about at night?’ | Then she said, “I shall stop 
answering your questions. | It occurs to my mind that I have been 
the cause of anger for the Salmon and of the souls of the | dead ones, 

80 because I talk about it. I think they will come || to get me now and 
take me home.” Then I said, ‘‘Are you going to die? and do you say 
for that reason | that you will go home?” Thus I said to her. 
Then she cried, | and she said, “Indeed, I have done harm to myself, 
because I talked to you, | for I have divulged the ways of the | Salmon 

85 people.” Now I was really in her disfavor, and she was || really crying. 
Then I left her. | 











65 Wa, gil*mésé éx’ala ‘nax‘‘idexs g’axaé aédaagéda bex‘tina‘yé qa‘s la 
k!waxtilabendxa begwanrmé. Wa, héx‘‘ida‘mésé ts!ex'‘idéda br- 
gwankEmeé, qa’s Lax*widé; wix'é qwaqwésg ilak‘ina bex‘tinafyasa bE- 
gwanEmaxs méxaé yixs k'!ésaé g'ax aédaaqa. Wa, latmé xek:!ael 
méxéda bregwinremé, laem Iefla. Hérm héx'dems gwexidé bx- 

70 xtuna‘yas, yixs laé laxa ogti‘limé begwinema, yixs LéxLék'zlsaé, 
yixs héé gwéx'idé.”” Wa, laxarn wiLaq lax laasasa brex‘tina‘yasa 
‘naxwaxa k'!ésé Llatlayadzatya Lefwa k:!ésé Aléwinoxwaxa baxiisé 
brgwanrEma, ‘wifsté bex‘tinafyas, yixs laé imlé brx*tnéndkwas, 
nék'enLaq. Wa, la‘mé lawas‘ida yix Yayaxtiyéga. Wa, la ‘nék-a: 

75 “Esaéta hémenala hé goktiléda k !ésé Alarm qwésala lax Spsba- 
lasasa g'Oktila. Wa, hé*mis eax q!tinemé’stelsxa gaginorée. Wa, 
la ‘nék'a: “Latmen gwal na*naxméxés wati‘lilasn¢wos. Latmég-in 
meElx‘waLtlaxg'in ts!engtimélgasa k-!dk!titela Letwox bex‘tina- 
‘yaxsa li léle‘laxg'in lik’ gwagweéx's‘ala laq; lax'Es*még‘in g’axL 

80 dasdt qrn li ni‘nakwa.” Wa, laxarn ‘nék-a: ‘La‘mas In‘lna laig:i- 
lads ‘nék'exs lpmaéx lal naé*nax",”’ ‘nék‘enLtaq. Wa, latmé q!wa- 
gratla. Wa, 1a ‘neka: Qa, la‘men q!tléx'st!eqa qarn gwek'!n- 
gralasé lin, gaxg’in lak’ bax‘tis*idamasxenux" gwéx’sdEmaxg’a- 
nuéx" LlaLlayadzatyék’.”” Wa, latmé Alaxtid wanéxidmn. Latmé 

85 Alaxtid q!wasa. WaA4 lafmen bis laxéq. 
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Now her brother Mameniayé*, to whom Yayaxityéga | referred 86 
as her lover, was asleep all the time. He was depressed; | and his 
father Steeedeuniale went up to the roof of his house, | and he called 
Mamentayé® to go up and help him. || Immediately Mamernlayayé 90 
went up to the roof of his house; | and when he just reached the place 
where his father Yaqal*mnaila was, his foot slipped, | and he fell 
through the roof of the house, and he was | killed. Then Yayaxtiyéga 
said that his soul had | gone home long ago. Not long after this 
Yayaxtiyéga || also died. This was all what the | one said who 95 
spoke openly about those born from the Salmon. | 

I forgot one thing. When I asked the Salmon woman Yayaxt- 
yéga | what the soul of man was, whether it is large | or small, she 
said, “Don’t you see your shadow on the || ground when the sun is 100 
shining? That is just like the soul. When | the soul wishes to sit 
where it is always seated, | on our head, then it is small. In the 
day time it is small, | but when we are asleep, it is big, when it trav- 
els about where it is going.” | 

And Yayaxtiyéga said also this to her mother Laézas. || There were 
three elder sisters of Yayaxtiyéga. She called her | mother to come 
and sit down on her bed, and she said to her, | ‘You and your hus- 
band are very bad, for you do not know how | to take care of us. 


Or 





Wi, larm 4*mé weq!wisé Mamentaya‘yé, yix gwefyés Yayaxt- 86 
yég'a warala 4pm hémernalarem méxa. Wa, lazm xtilsé ndqa‘yas. 
Wa, li Ompas, yix Yaqaltenala lags lax Ogwiisasés gokwé. WA, 

14 Lée‘lalax Mamentaya‘yé qa lis lag'ust&a qa g*iwaliséq. Wa, héx’- 
fidafmésé Mamentaya‘yé la lag'usté laxa silisés gokwé. Wa, 90 
hé‘mis alés lag’aa lx Axasasés Gmpée YAaqal‘Endla laasé tsax’ELEIE 
edgtityas. Wa, latmé téxsi laxa sialisés gdkwe. Latmé 
hébafya. Wa, 4*mésé ‘nék’é Yayaxtiyég'a q!nyol*idé la na*‘na- 
kwé berx‘tindtyasox. Wa, k‘lést!a qwéségatyé Yayaxtiyéga 
laaxat! dogwaqa wik'!nxtéda. Wa, lazm ‘witlé waldemi‘lilasa 95 
nbEmox"mé eax q!wéq !tlk !alasa ‘nixwa LaL!ayadza‘ya. 

G'axOoLen L!rléwesogwa, yixg'in lak: wttaxa L!aLlayadzatyé Yaya- 
xiiyéga lax gwéx'sdemasa bex‘iina‘yasa begwanemé L0* ‘walas 
Lof Ema’. Wa, li ‘nék‘a: “Esas dodqtilaxés g’Ag‘omasos lixa Swi- 
-nakliisaxs LléseElaé. Wa, hémrm gwéx'sa bex‘iinafyé. Wai, g'il‘mésé 100 
énék-éda bex‘tina‘yé qa‘s li k!wala laxés hémenala‘méx k!wilaasEens 
OxLa‘yex li Amabidd® la. Wi, hémem &mix'‘idextemséxs ‘nalaé. 
Wi, gil‘mésrns méxa laé ‘walas‘ida yixs laé q !mné‘sta laxés lililasé.” 

Wa, hé‘misé waldemas Yayaxtiyéga laxés &bempé Laézasé, 
yixs yidukwaé ts!édaqgé ‘nd‘neElas Yayaxityéga. Wi, li Lé‘lalaxés 
ibempé qa gaxés k!wagvalit lax qrlgwilasas. Wa, li ‘nék-nq: 
“TOmas ‘yaéx'sEma LEfwos la‘wtiinEmagq6s,.yixs ‘yig'ilwataaq6s lax 
aék ila g’axenu'x’. Wa, latmésen lax na‘nak® qEnLo ‘wildLxox 


On 
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Now I shall go home, and take the | souls of my elder sisters.” 
- 110 Thus she said. It was only three || days since the time when Yayaxt- 
yéga had said so to her mother when she died; | and it was not one 
winter when her | three elder sisters died, and their parents soon 
followed them. | That is all to be said about this. | 





1 NowT shall talk about what is said by the shaman, about the | 
soul of man, by the great shaman Qasnomalas. That is | his name as 

a shaman, asa | chief of the numaym SisEnt !é* of the Nak !wax'da®x" 

5 his name is G’éx'sé‘stalispsmé®. || When Lanax’lanag’ ek", the princess 
of Ts !agryos, was very sick, | her grave-box had already been made, 
and they were about to wrap up her body. I was with the | Nak !wax’- 
da‘x", having been invited. When night came, the | shaman Qas- 
nomalas was asked to go and feel for the sickness. | He went and sat 

10 down on the floor towards the fire from the woman. || First he felt of 
the top of her head, and he had not felt for a long time, | when the 
shaman said, ‘‘She has no soul, it flew away long ago. | Go on, clear 
your house that my tribe the Nak !wax’ da*x" may come, | and I shall 
try to get back her soul. Now get | four kinds of sweet food, and 
15 also four pretty dishes, || and put the sweet food into them, and also 
some clothing of this | sick one; and none of the young women shall 





bébex‘iinafyaxsen ‘non‘Elax’,”’ ‘néx’‘laé. Wa, &*mésé yadux"p!mn- 

110 xwa‘s ‘nalé ‘néx'drmas YAayaxtiyéga laxés Abempdiaxs laé wik !rx- 
éida. Wa, k!ést!la ‘nemxEnxé ts!iwenx laé ‘witwela wik:lex‘idés 
yudukwé ‘no‘nela. Wai, A*mésé hétewig'ayé g'ig'adinokwaséq. Wa, 
lazm laba waldemas laxéq. 





1 Wa, la*mésrn gwagwéx's‘alal lax waldemasa pixala qaéda brx‘t- 
na‘yasa begwanrmé, yixa ‘walasdi p&x&lé Qasnomalas. Wa, hézm 
Légems laxés pexena‘ye. Wi, li Légads Géxsé‘stalisema‘yé laxés 
g igema‘yaasa nE‘mémotasa Sisenu!é® laxa Nak!wax'datxwé. WaA, 

5 la alak: lala ts!mx'q!é Lanax'lanag’ekwé k:‘!édélas Ts!agmyosé, yixs 
le‘maé gwalalé dug'ats!é Le*wés qlanébemié. Wa, la‘mésen g'igéxa 
Nak!wax'da'xwé yixs Lélelakwaé. Wa, gvil‘mésé ganoltida laé ax- 
k lalase¢wéda p&xilé Qisnomalasé qa‘s la p!éx*widxa ts!mx'qa. Wa, 
latmésé qa‘s li k!wag'alil lax L!asalilasa ts!ex'q!a ts!mdiqa. Wa, 

10 hé‘mis gil p!éx‘wits0‘sé OxLityas. Wa, k lést!é gég:ilil p!éxwaqéxs 
laé ‘nék‘éda paixiila: “Kleisé brex‘tina‘fyasox; gnyolide la p!zlida. 
Wag'a éx‘widExs 4 dkwaqos qa g'axlag‘isen g’dktilotaxa Nak!wax'- 
dafxwa gen wig'i lalot!ax brx‘tina‘yasox. Wa, lamms laloL!aLex 
moxwidala éx'p!aéma hitmafya; hé*misé mowéx.é ések’ ha‘maats!a 

15. qa g’éts!ewatsa éx'p!aéma hi*ma‘fya. Wa, hé*misé gwélowilasoxda 
ts!ex'q!ax. Wa, lat k'le4s gaxitsa éalostagasé ts!édaqa qo éxEnta- 
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come, because they might be menstruating,’ | said the shaman. 17 
Now I heard what he said, | for I went with him, because he is the 
uncle of my wife. Now we | went out of the house, and then the 
house was cleared out; and || after the house had been cleared 20 
out, they walked and called all the grown-up | men of the Gosg'i- 
mux", and the Nak!wax'da‘x", and also | the grown-up women. 
But Qasnomalas did not want the young | men and the young women 

to come as spectators, because they are | careless, being lovers or 
menstruating, for their exhalation would make the sick woman 
worse, || according to the saying of the Indians, who say that the 25 
sick one gets at once worse | when a menstruating woman comes near 

a sick person. That | is called by the Indians ‘to steam the sick 
one,’ when a menstruating woman goes to see her | sick relatives; 
and therefore the relatives of the | sick one do not want the sick one 

to be seen. And also they do not allow young people || who are just 30 
married to see the sick one, because they | believe that they are 
always in bed together, and that is the same as | menstruation. 
Their exhalation is bad for the sick one. | And if the sick one dies, | 
the Indians say that he has been affected by the exhalation. If a 
young woman goes || to see him, or a young man goes to see the sick 35 
one, they | often find a recently used napkin of a menstruating woman 
behind the | taboo house of the sick woman. | 





laxo,’ ‘nék-éda paixaéla. Wai, lafmen ‘wiflazm wttelax waldremas 17 
qaxg’in la‘mek: lig-éq qaxsq!tiléyaasg'in geneEmk’. Wa, la‘menu®x? 
hoqtwels lixa g-‘okwe. Wai,lé ékwasr‘wéda g'dkwé. Wa, g-ilemésé 
gwal ékwixa g’okwé, laasé qfas‘idéda la wé‘lalaxa éfdlak’!Ené 20 
bébrgwanEmasa Gosg'imuxwé Letwa Nak!wax'da‘x®. Wa, hé‘misa 
flak’ !mné ts!édaqs qaxs k'!ésaé Qasnomalasé hélq!alaq. lida éalo- 
stawé ha‘yala Le*wa ealostagasé ts!édaq la x‘its!ax‘ila qaxs k !ésaé 
qléq lag ilatéda wew4tala Le¢wa éxEnta qo lalax k:!al*idxa ts!ex'q!a 
ts!edaqa lax waldrmasa bak!umé, yixs ‘nék‘aaqgéxs héx’‘ida‘maé xEenl- 25 
‘idéda tslexq!axs laé nexwax‘‘idéda éxenta ts!edaiqxa ts!Ex'q!a, 
Hérm gwe‘ydsa bak!umé k:!altidxa ts!exq!a, yixa éxEntaxs laé 
ddqwaxes LéLeLalix ts!mx‘qaé. Wa, hé‘mis lag‘ilasa LéeLeralisa 
ts!ex'q!a k-!és hétq!alaq la déqwasn‘wés ts!ex-q!a. Wa, hézmxat! 
k'lés hétq!olekm la doqwaxa ts!mx'q!axa g'Egilgowé Elosta ha‘ya- 30 
spk-Ala qaxs k‘ddelaé k!és gwat nexwala laxés g’aélasé, yixs ‘nemi- 
x‘isemaéda ‘nexwala LE¢wa éxEnta ‘yax'sem qaéda ts!nx'qa yixs k:!al- 
sedaaq. Wa, hé*maaséxs laé wik'!ex‘idéda ts!exq!ax'dé la héx:- 
sidamm ‘nékéda bak!umaqéxs k:‘!la‘lkwaé yisa aldstagas ts!mdaq la 
ddqwaq Loxs alostaéda bregwanrmé la doqwaxa ts!mx'q!a, yixs 35 
qtiinalaé q!asm*‘wéda alomasé 6demsa éxenta dzEems lax a_and‘yasa 
hosé ts!mx'q!aats!ésa ts!ex'q!a ts!edaq. 
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When all the Gdsg’imux" and the Nak!wax'dafx" had gone in, | 

40 they went and sat down in the rear of the large house. Then || a 
long narrow board was taken and was put down in the rear | of the 
house between two rows of men who sat facing each other. | Then 
many batons were taken and | given to the Gése’imux" and the 
Nak !wax' da‘x". | After this had been done, eagle-down was taken and 

45 was put on || the two rows of men who sat facing each other in the 
rear | of the house. When this was done, the sick woman was taken 
and |.was placed on a new mat which was spread in front of the | 
outer row of men in the rear of the house. | The shamans of the 
50 Nak !wax'da‘x" gave them instructions what to do; || for the Gdsg"i- 
mux" did not know what would be done by the | Nak!wax’ da®‘x" for 
the great shaman Qasnomalas. As soon as | everything was ready, 
they all beat fast time together, all those who beat time for the | 
shaman; and they had not beaten time long, before they stopped. | 
Four times this was done. When they stopped beating fast time the 

55 last time, || the shaman Qasnomalas came in carrying his rattle. | 
Then he stood on the floor inside of the door of the house. He did 
not | make any noise. Heonly looked at the sick woman. Then he | 
said, “Come, L !émelxalag’ilis,—and you K' rnxwalayugwa,—and you | 

60 nax' nag’ Em—and you Q!walax'ilayugwa, for I pray you to help || me. 





38 Wa, gilfmésé ‘witlaéLéda Gosg'imuxwé LEfwa Nak!wax'datxwé 
laas hi‘starm k!waléda ogwiwalilasa ‘walasé g-Okwa. Wa, latmé 
40 &xétsEfweda grilt!a ts!éq!a sadkwa qa‘s li pax‘alilem laxa dgwiwa- 
litasa g-Okwée, lax awagawatyasa k‘imk'eqrgemlita malts!agt‘nakila 
Bevo aackins. Wa, la &x*étse¢weda q !énemé t!ét !»=myayuwa qa‘s la 
ts!awaésElayu laxa Gosg'imuxwé Le‘wa Nak!wax'datxwé. Wa, gil- 
‘mésé gwala li Ax*étse‘wé qemxwisa kwékwe qa‘s la qemxwidayu 
45 laxa kimk: Eqegemlilé maltslagi‘naktila bebegwanrm laxa dgwiwa- 
walitasa g'ékwé. Wa, 16 aAxétsetwéda ts!mx'qa ts!mdaqa qa‘s 
eaxe qeEloetidzolilzem i tslex'asé lé*wafya LEebél lax Liasalilasa 
LlasEx’‘idalitésa bébrgwanmmé laxa dsgwiwalilasa g’okwe. Wa, 
lafmé héx'si‘ma pépaxalisa Nak!wax'dafxwé aaxsilax gwégwilag’i- 
50 lilasas qaxs k'!ésaé q!ireléda Gisg'imuxwé lax gwayitlilasasa Na-. 
k!wax'datxwé qaéda ‘walasé pixilaé Qasnomalasé. Wa, gilemésé 
‘witla gwalala laasé ‘nemax’id LéxEdzodéda ‘nixwa Léxeméixa 
pixila. Wa, k lést!é gégilita Léxedzdtyaxs laé ‘neEmax'id gwala. 
Wai, li mop!ena hé gwexidé. Wa, g‘il*mésé gwal Léxedzaya Elx- 
55 Lafyé g’axaaseé 9° euerede pixila, yix Qisnomalasé dilaxés yadmné. 
Wa, li waxtlit lax Awitelisa t!mxilisa g-Okwé. Lamm k’!eds 
ewék lalats; lazm 4mm doqwataxa ts!mx'q!a ts!edaqé. Wa, 1a 
néka: “Géla Llémelxalag‘ilis, si¢méts K‘Enxwalayugwa, so‘méts 
‘naxnag'eEm, wi sométs Q!walax‘ilayugwa, qa‘s waxads g'itwala 








1-On each side of the long narrow board. 
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You are not prostitutes.” Thus he said to them. Immediately | 60 
the four women went to where he was standing. Then Qasnomalas 
asked for | red cedar-bark for neck-rings and for head-rings, and also 
for | eagle-down. Immediately they went and gave it to him, and | 
he gave it to each of the four women. When they all had || neck- 65 
rings of red cedar-bark and head-rings, the shaman | Qasnomalas put 
eagle-down on the four women; | and as soon as he had done so, he 
separated the women, who had to go each | to one corner of the 
house. Now the women were standing there. | Then Qasnomalas 
spoke again, and said, ‘ Bring || the grave-box into which you were 70 
about to put her whom I shall bring back to life, and the wrapping in 
which you were about to wrap her, | if she had been taken by ‘yayak’i- 
laga; for 1 can see her | soul, which I shall put back.’ Thus said the 
great shaman. Then | they put down the grave-box which was full 
of blankets, which were to have been wrapped around her | who was 
to be brought back to life by the great shaman. And he asked for || 
some clothing of the sick woman who was to be brought back to life, | 75 
and for four dishes with sweet food. | All this was put down where 
he stood. Then he asked one of the | Nak!wax'da‘x", another 
shaman, to come and break up the grave-box, | and to throw all on 
the fire in the middle of the soul-catching house. || Then the other 80 
‘shaman went carrying an ax and broke the | grave-box into pieces 





eaxen. Sd'maas k'!és LéLasgasa,’”’ ‘nek'eq. Wa, héx-‘ida‘mésa 60 
modkwé ts!mdaq 1a lax Liwilasas. Wii, li Qasnomalas dak: !alax 
LiagEkwa qa qgéqEenxawés LO® qa qéqax'Emés. Wa, hé*misé qim- 
xwiisa kwékwé. Wa, héx-‘ida‘mésé la ts!m¢wée lag. Wa, hémis la 
ts!ewa‘naktlas laxa mokwé ts!édaqa. WA, gil*mésé ‘witla la qéqun- 
xflaxa Llagekwé LEfwis qéqex'Ema‘yé, laé hé*ma paxdla, yix 65 
Qasnomalas qemx‘witsa qemxwisa kwékwé lixa modkwé ts!édaqa. 
Wi, gil'mésé gwala laé gwéla‘lifasa ts!édaqé qa lis ‘nalfnemokwala 
lax éonégwilasa gdkwe. Wa, la‘mé Lax'Lewiléda ts!édaqé. Wa, 
la édzaqwa yaq!rg‘atlé Qasnomalas. Wa, li ‘nék'a: Gélag‘axi 
gits!m°waslaxsdisen héli‘lalaso‘Léx 10° q!enébemlaxsdisox qaxd 70 
lalaxsde lALanmms ‘yayak‘ilagi qaxgiin la‘mék dodqtilaxox brx- 
eimatyaxsen hétitlilasoréx,’ ‘nékéda ‘walasé pixila. Wa, g'axé 
hing’alilama deg‘ats!é, la qdt!axa p!elxplasgeméxa q!enébrem- 
laxsdis hétililasm‘wasa ‘walasé paxila. Wa, lai dak !alax 
gayola lax gwélgwiilisés heéli‘lilase‘wéxa ts!mxq!a ts!edaqa 75 
LEfwa modxLa g‘its!ewatsa éx’plaéma hitmatya. Wa, g'axtmé 
éwitla axfalélem lax Lawilasas. Wa, la axk'!alaxa g-ayolé laxa — 
Nak!wax'da‘xwé ogti‘la pixaéla qa g’axés tsdtsex"s*endxa drEg‘ats!é 
qa ‘witlés mox"Lalas laxa laqawalilasa babakwayov!aats!é@ g‘okwa. 
Wi, la‘mésa dgit‘la paxala dalaxa sobayo qa‘s tsdtsEx's*endéxa 80 


75052—21—35 eruH—pt 1——46 


422 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


81 which he threw on the fire in the middle of the house; he took the 
many | blankets that were to be wrapped around her, and threw 
them on the fire in the middle of the house. Two kinds of things | 
were put on the fire by the other shaman. Then he was asked by the 
great shaman to stand in the house. | And Qasnomalas took the cloth- 

85 ing of the || sick woman, carried it as he was going around the fire in 
the middle of the | house, singing his sacred song and swinging his 
rattle, while all the | men were beating fast time. When he came to 
the place from which he had started, | he sang his sacred song and 
threw the clothes on the fire in the middle of the house. | Then he 

90 took the dish with the sweet food, and put it on the || fire in the mid- 
dle of the house. Then he did the same with the others. They 
only | continued beating fast time, those who beat time for the great 
shaman Qasnomalas; for | all the men are called time-beaters-for- 
the-shaman. | Then the time-beaters beat very fast time. Q&asnom- 
alas | took the soul when many (souls) were waiting at the door for the 

95 clothes that were being burned up. || He would say, ‘‘ You are another 
one!” | and let it go. After he had been doing so for a long time, he 
took hold, with his | right hand, of the soul of the sick woman. 
Then | the time-beaters of the shaman stopped beating fast time. 
Then | the other shaman who was standing there began to speak, and 

100 said, ‘‘ Now let her who is being restored sit up, || that my friend may- 
put her soul back into her.’ | Thus he said, and the shaman made the 





81 dng‘ats!é qa‘s mox"Lalés laxa laqawalilé. WéA, li aix*édxa q!enmemé 
p!elxelasgema qa‘s texialés laxa laqawalile. Wa, mattédalatmé 
lax'Landsa ogti‘la paxila. Wa, lamm axk:!alasd® qa’s hémé Lawilé 
yisa ‘walasé paxala. Wa, la Qasnomalas dax‘‘idxa gwélewilisa 

85 ts!mx'q!a ts!mdaqa qa‘s daléqéxs laé la¢stalitelaxa laqawalilasa 
edkwé yilaqtila, yatulasés yadené, liaLas Léxedzayéda ‘naxwa 
bébregwanrEmxés LéxEdzewe. Wai, gil'mésé lagaa laxés o-igvililasé 
laé yilagwatewéxs laé Inxialasa gewéleowiila laxa laqawalilé. Wa, la 
dax"tidxa ha‘maats!é g‘its!swatsa éx'p!aomasé qa‘s k‘ax"Lendés laxa 

90 laqawalité. Wa, latmé ‘witla hé gwéx'fitsa wadkwé. Larm 4mm 

-h&ydlis réxedzfyéda Laléxémilaxa ‘wailas pix&lé Qasnomalas qaxs, 
hé*maé Légemsa ‘nixwa bébegwanEmé Lalexémilaxa paxdla. Wa 
lamé Alax‘tid Léxedzodéda xaléxémité. Wa, latmé Qasnomalasé 
daxtidxa bex‘tinafyaxs g’axaé q!énem eax OlastE*wéx leqwilag*i- 

95 laxa gwélgwila. Wa, lanaxwé ‘néka: “‘‘ya, dgtifladzis qa‘s 
mExédéq.” Wa, la gégilit hé gwég ile. Wa, latmé dax~itsés 
hétk: lolts!ana‘yé lixa-bex‘tinafyasa ts!ex’q!a ts!ediqa. Wa, la‘mé 
gwal Léxedzityéda Lalexémitaxa pixila. Wa, latmé yaq!ng-atteda 
ogti‘la pixtlaxa Lawilé. Wa, la ‘néka: ‘ Wag'ax'ox k!wagralila 

100 hétasr*wéx qa lalag‘isg’en ‘nemokik &x*aLelodmesg'a bEx®tinég’a- 
sox,’ néké. Wa, hé*misa paxadla la kwlag-alitaxa ts!ex'q!a ts!z- 
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sick woman sit up. | As soon as she sat up, the great shaman swung 
his | rattle, and all the time-beaters beat time. Then the shaman | 
went towards her, opened his left hand, and the soul was sitting on 
it. || He rattled with his right hand; and as soon as he came | to the 
sick woman, he gave his rattle to his friend the shaman, | who was 
holding up the sick woman. And he made the soul sit | on her head. 
For a long time he blew on the top of her head; | and when he finished 
blowing on it, he pressed the top of the head of the sick woman. || 
Then he finished. He arose and spoke. He | said, “ Now let our 
sisters dance.’? Thus he-said to the four | women who were to 
dance merrily, because he had recovered the soul of the one who had 
come back to life, | the one who had been walking with the spirits. 
Thus he said. Then he sang with | slow time-beating, and the time- 
beaters began to sing. || Now the four women danced and the | great 
shaman also danced. As soon as the song ended, they finished. | 
Then they were paid by him with one hundred blankets, and one 
hundred | blankets were given to the time-beaters of the shaman. 
Then the woman came back to life | after this. That is all about 
this. || 

Now I saw Qasnomalas, who was sitting on the ground | not far 
from the other end of the village of the Gdsg’imux" at the | north end. 
He called me to come the day following, | after he had caught the 
soul of Lanax'tanag’ek*. I went | and sat down near where he was 





diga. Wa, gil‘mésé k!wag-alila laas yat!édéda ‘walasé paxalasés 
yadené. Wa, li ‘naxwa Léxedzodéda Laléxémilé. Wa, la‘mé gwa- 
yolaléda pixila datalés gemxdlts!anatyé la k!wadzewéda bex‘tina- 
éyaqg. Wa, li yatrlasés hétk !otts!anatye. Wa, gil*mésé lag‘aa 
laxa ts!mx'q!a ts!mdaiqa laé ts!4sés yadené laxés ‘nemokwa paxa- 
laxa la dalaxa ts!mx'q!a ts!edaqa. Wa, li k!wax ilabentsa bex‘t- 
na‘yé lax OxLityas x‘Omsas. Wa, li gég ilil poxwax OxLi‘yas. Wa, 
gflemésé gwal poxwaxs laé Laxwax Oxxiifyasa ts!ex'q!a ts!edaqa. 
Wi, latmé gwala. Wa, li rax‘tilila qats yaq!mg'atté. Wa, la 
‘nék'a: ‘ Wég-ax'ins yextwéda wiwrEq!wa,” ‘nék‘éxa modkwé ts!é- 
daqa qa‘ns éék: !éxséle yexwaxs laé latex bex‘tina‘yasa la q!tilax’i- 
déda larmx'dé gvig‘ilgéxa hayalilagasé, ‘nékexs laé hémm daq4lasa 
nEqixalis t!mmyasé. Wa, latme dxnx‘idé xaléxemilig. Wai, 
latmé yrxéwidéda mokwé tslédaqa. Wa, li ogwaqa yrxwéda 
ewalasé paxala. Wa, gil*mésé q!ilbé q!emdemas laé gwala. Wa, 
lafmé a‘yasofsa lak'!endé p!Elxrlasgema; wa, hémisa lak: !mndé 
plelxrlasgem halagemxa Léxemilaxa pixtla. Wa, lame q!iléda 
ts!mdigé laxéq. Wa, larm laba laxéq. 

Wa, latmésen dodqtilax Qasnomalas, yixs ‘nemok!wasaé k!was 
laxa k'!ésé qwésata lax ipsbalisasa g’Ox"demsasa Gosg'imuxwé laxa 
gwabalasé. Wa, la élala g’ixen qen 1é liq laxa la ‘nax’‘ides 
lax'demas latex bex‘tina‘yas Lanax‘lanag'ekwé. W4, la‘mésEen 
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25 sitting on the ground, and he spoke first, || and said, ‘‘O son-in-law! 
What do you think about what we | were doing here last night?” 
Thus he said. I just listened to him, and I | replied to him. I said 
to him, ‘“‘It was a great thing that you did, for | you broke the coffin 
of the one who would have been | not a little sick.’””? Thus I said to 

30 him. Then he laughed and said, || ‘That is not my wish, son-in-law. 
It is the supernatural power which told me to do | so, and the soul 
of the sick woman which I | saw flying about inside of the house. | 
Therefore I did so, and broke the coffin.” Thus said the great | 
shaman. || 

35 Then I asked him about the soul, whether the soul is large or | 
small. He said, ““O son-in-law! Did you not see | the soul last 
night, which came and sat on my hand? | It is the size of our thumb, 
when it shrinks and | becomes small; then I put the soul on top of 

40 our || head, and it grows so that it is of the same size as our body, for | 
the body is the house of the soul, for the souls have no houses. | They 
just fly about day and night. | And the owner of the soul is their 
resting-place, and our body is their house. | Those who say that souls 

45 have houses || in this world lie. They have no houses. They just | 
fly about our world. In the morning when it is nearly daylight, | 





k!wag'arls laxa mak’alarm lax k!wadzasas. Wa, hé‘mis gil yaq!r- 

25 gatta. Wa, la ‘nek'a: “‘ya, nugtimp, wilds naqatyaqos qaEns gwé- 
gwilag‘ililasax ganoré,”’ ‘nék'e. Wa, len 4em horélaq. Wi, len 
nafnaxméq. Wa, len ‘nék-eq: ‘“LOmafmaasas gwex"‘idaasos, yixs 
laaqés «nék’ qa‘s tsdtsdx"sEndadsaxa drg‘ats!é laxsdisa k !ésé 4am 
gwasé ts!mx’q!a,’ ‘nékentaq. Wi, li dalida. Wa, la ‘nék-a: 

30 “Walslilawésrn, nrgtimp, hémaasé fears ‘nék’ qen hé gwe- 

xidé. Wa, hé*misé brx‘tina‘fyasa ts!ex'q!a ts!daqxg"in latmég-in 
doqtilaqéxs g'ixtmaé p!axi‘lila lax awitelisa gdkwe. Wa, hé:mé- 
sEn lagita hé gwex’‘id tsdtsox"sEndxa drg‘ats!é,” ‘nék‘éda *walasé 
paxala. 

35 Wa, lafmésen wtitaq laxa brx‘tinaty€é wix'sé ‘walas‘maé 1LO® 
Ema‘ya bex‘tinatyé. Wa, li ‘nék‘a: “ya, negtimp, ésas doqtilaxa 
bex‘tinatyax ganoLtéxa g axe k!lwadzox"ts!anend g’axen, yixs 
yismaé ‘walasEns qoOmax’ts'ana‘yéx, yixs laé k'!elwttsenda qa‘s 
imaixidé liag'in lag'aatelots lax bekwénokwas lax OxL4‘*yaxsEns 

40 x‘dmséx laé q!wax‘ida qa‘s li yiimm la ‘walasens Ok!winatyeéx qaxs ~ 
yaimué gox"sa bex‘tina‘yens ok!wina‘yéx, qaxs k:!ledsaé g*dx"sa 
bexttmatyé yixs &*maée p!leLemé‘stalaxox ‘nalax LE*wa ganotLé. 
Wa, li héem x‘dyatsés bex‘tinayédé qaxg'ins nogwamék’ g*dx"s 
yixens 0k!winat‘yéx Wa, li velk!waéda nék'Eq g’dgwadéda brxtt- 

45 natyé laxa awinak!isé, ae k leAsaé g'okwa. La dem hémenialarm 
pletemé‘stala laxnns ‘nalax. Wa, gvil*‘mésé Elaq ‘nax'‘idxa gailiixs 
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they come home to the owners of the souls. And then they tell | 47 
where they have been, and what they have seen where they have been 
all around our | world, and that is what we call dreams, the news that 
are told by the souls || when they come back to us.”” Sometimes the 50 
souls come back the wrong way, | when they return to the owner of 
the soul, and then the soul is hurt,—| when it comes quickly and goes 
in crosswise, or upside down, into the | body of the owner of the soul. 
Then the soul is not strong enough | to come out where it is held, and 
the man at once looks sick. || He is not strong. He does not die 55 
quickly, | but hesasks a shaman to cure him, and to feel for his | 
sickness. Then the sides of the head | and the back of the head are 
first felt of by the shaman, and last he feels of the top of the | head. 
Then he knows that something is wrong about the soul. || And the 60 
shaman tells him that his soul is in the wrong way. Then the 
man | asks the shaman to put the soul right when | night comes. 
Thus he says. And the shaman only says that he will | doso. Then 
the shaman goes out of the house | into the woods and breaks off the 
tops of hemlock-branches, || and he makes a ring out of them, 65 
through which he makes the man go. | When the ring is done, he 
hangs it up under the shelter of a thick | tree. Then he leaves 
it. As soon as night comes, a man goes to | call a number of 





gaxaé ‘witla ni‘nak" laxes bex‘tinayédé. Wa, hémis la ts!ek !ate- 47 
lasés lililasé Lefwés doddngiilé laxés lililasé laxox Awi'stixsEns 
enalax. Wa, hé‘mésEens gwE‘yd méxa‘yé ts!ek:!alemasens bex‘tina- 
‘yaxs g’axaé lailaqa go GXEns. Wa, la q!tinala 6dzEgaateléda bex*ti- 50 
nafyaxs g’ixaé lalaqaxés bex‘tinayédé. Wai, hérm yilgwatsa 
bex‘tina‘yaxs yix'ak'enaé, yixs gayalaé Loxs ék'!laxsdalaé lax 
dk!winatyasés bex‘tinayede. Wa, la k'lefs laxwésa bex‘tinatyé qa‘s 

g aixtwEqiwé laxés la xEk !ayaasa. Wa, héx-‘ida‘mésé ts!Ex'q !zEma- 
laxidéda begwanemé. K°!és la laloqwala. Wa, la k'!és gmyot 55 
te‘la. Wa, hémis la hayalik-!aatséxa pixtla qa lis p!éxtwidex 
ts!ex'q!dlemas. Wii, li hérm gil pléx‘witsd‘sa paxilé ewandLe- - 
mafyas LE‘wis Awap!atye. Wa, la Elxiala pléx‘widex Oxzatyas 
x‘Omsas. Wa, latmé q!Altatelaqéxs odzasaé bex‘tinatyas. Wa, 
léda pixila nélaqéxs Gdzasaé bex‘tina‘yas. Wi, la‘méséda begwa- 60 
nemé hawaxelaxa pixila qa wig’és hélidLex bex‘tinatyas qo 
ganol‘idio, ‘nek’é. Wa, Asméséda paxala ‘nék'Exs lmtmaé wiig'il hé 
gwéxidELé. Wi, latmésé liwnlséda pixila laxa g‘okwé qa‘s la 
aLesta laxa aL!é qa‘s L!pxtwidéxa ‘nrnwalagwata‘yasa q!waxé. 
Wa, lafmé qenaydgwilaq qa’s qex'Eléxa begwanemé. Wa, gril- 65 
smésé gwala qrnayowe laé téx‘tilsaq laixa ee afyasa LEkwé 
Lisa. Wa, gaxmé bis. Wa, gvil*mésé ganol‘idexs lac qas‘idéda la 
Lé‘lalaxa edlak'!mné bébeEgwankm qa lis Léxémilxa paxilixs héte- 
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elderly men to beat time for the shaman who will cure | the soul. 
70 They say this, calling the name of each man. ‘Then || the shaman’s 
messenger goes once, for all the men wish to please | the shaman, 
on account of their children, in case they should be sick; | therefore 
they all go immediately | into the house of the sick person, and 
immediately each one | is given a baton, and eagle-down is put on 
75 them || quickly, for they hear the shaman singing his sacred song | 
in thé woods. Then the time-beaters of the shaman beat quick 
time. | As soon as they stop, a new mat is taken and is | spread out 
towards the fire from the time-beaters of the shaman. As soon as | 
this has been done, the man comes and sits down on it. He is naked, 
80 without || a shirt. Assoon as they finish, the time-beaters of the sha- 
man beat fast time again; | and after they have beaten time four times, 
Qasnomalas comes in | singing his sacred song, holding in both hands 
the large ring. | As soon as he comes into the door of the house, he | 
85 stands in the house and looks at the sickman. Then another ||jshaman 
carries in his hand eagle-down and puts it on the ring. | After he has 
done so, Qasnomalas says, ‘‘Go on!” | Immediately the time- 
beaters beat fast time on the beating-boards. | Then the shaman 
walks holding the ring on each side. He goes to the man | and sits 
90 down on the mat; and when he comes up to him, || the shaman turns 
around. Then he puts the ring over the man. The | ring is first 





70 Lax bex‘tinafyas, ‘nék’ LéqElax Légemasa begwankemé. WéA, la 
‘nemp !éné‘stafma qaselg‘isé qaéda pixila qaxs ‘nixwatmaé gagala- 
sE‘wa pixilisa ‘naxwa bebegwinmrma qaés saseEmé qo ts !ex'q 'ex'- 
idlaxd. Wa, hé*més hégilas gwég ile. Arm héx‘idarm la ‘witla 
hogwéLa hee gokwasa ts!mx'q!a begwanrma. Wa, la héx-idazsm 
75 ts!ewanaédzeméda t!emyayowé laq. Wa, laxaé qemxwasdsa qum- 
xwiisa kwékwé halabala, qaxs Im‘maé wiLelaxa paxdla yilaq!wala 
laxa axLlé. Wa, la‘més Léxedzddéda Laléxémitaxa pixila. Wa, 
gilemésé q!wéel‘ida, laé &x*étse*wéda ts!ux'asé léfwatya qa‘s g°axé 
LEp!alilem lax L!adsalilasa Laléxémilaxa pixdla. Wa, g'il*mésé 
80 gwala g'axaasa begwannmé k!wadzolitaq. Wa,la‘mé xanala, k leds 
qiesenés. Wa, giileinésé gwalfalila laé 6t!éd Léxdzodéda Laléxémi- 
laxa paxila. Wa, gilfmésé mop!nna la Léxdzddmxs g‘ixaé Qasno- 
malas yillagwataeya didanEwéx ‘wax'sandyasés léxts!4 qmnaiyowée. 
Wa, gilémésé g'axén lix &wivelisa t!ex‘ilisa gdkwé; laé Laxet- 
85 lita qa’s doqwaléxa begwinemé. Wa, hémis laatsa dgi‘lamé 
paxila q!wéts!eméxa qemxwiisa kwékwé qa*‘s li qemx‘widxa qrna- 
yowé. Wa, g'il*mésé gwala laé hé*mé Qasnomalas ‘néka: “Wa.” 
Héx‘tidatmésa Laléxémilas Léxdzddxés t!emédzowé sadkwa. Wai, 
la qasEliléda pixila didanrewéxés qrnayowé qa‘s li laxa begwanz- 
99 maxs k!wadzalilaaxa létwayé®. Wa, gilfmésé lag-aa laqéxs laé 
x‘ilplidéda paxala. Wa, la‘mé qrex**dxa brgwanrmé g'ayabaléda 
qEnayowé lax x‘dmsasa brgwinrmé. Wa, gvilémésé lag-aéda 
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put on the head of the man. When | the ring goes down to the knees 92 
of the man, he arises; and when the ring reaches the floor, | he steps 
out with his right foot. | Then the man turns to the right. He sits 
down again || on the mat. And he does this four times. Then he | 95 
stops. Then the time-beaters also stop beating time. Now | the 
shaman puts down his ring, and he feels of the top of the head of 
the | man. He does not do so for a long time when he speaks. Then 
' the | shaman says, ‘Now you have been set right.’’ Thus he says. 
Then he takes each side of the || ring, and says, ‘Go on!” At once 200 
the time-beaters | beat fast time, and he goes around the fire in the 
middle of the house; | and when he comes back to the place where 
he started, he throws his ring | into the fire in the middle of the 
house. Now itisdone after this. And the man becomes well | after 
this. I just wanted to talk about this. || 
_ IT asked Qasnomalas, when we were sitting down, to how many | 5 

places the soul of man goes; and he said, ‘“‘There are many, | and 
these are the places to which the soul of man goes,—the sea-hunters’ 
place at sea,’ the hunters’ place in the woods,’ | the salmon coun- 
try,> and the owl mask.' | 

These which I have named are the places to which the souls go. || 
But the ghost is not a soul, for it is only seen when | it gives notice 10 





qEnayo lax ékwix'atyasa bregwainrmaxs laé Laxttilitaxs laé qEex'd- 92 
ld@da qrenayowe. Wa, hémis la gax‘welts!4wats hétk !oltsidza- 
fyasa bmgwanrmé qa‘s x‘ilplidé hélk'!mwé‘sta, qa‘s lé xwélaqa 
k!wadzolilaxa lé*watyé. Wa, l& modp!ena hé egwex'tidnxs laé 
gwala. Wa, lapmxaawisé gwala Léxdzatya Laléxémitas. Wa, la 95 
gigalitéda pixilaxés qanayowé. Wa, la pléxtwidex dxzifyasa 
begwanrmé. Wa, k'!ést!6 gégilita laé yaq!mg atta. Wa, li ‘né- 
kéda paxila: ““Wa, lamrms naqé‘sta,”’ ‘nék'exs laé dadai.ddxés 
qEnayowe. Wa, li ‘néka: “‘Wae.’’ Wa, héx’‘ida‘mésa Laléxémitas 
Léxdzoda. Wa, latmé la‘stalittelaxa laqawalilasa g-okwe. Wa, 200 
gilemésé g-axfaLEla laxés gvig‘iliflasaxs laé lax'Lentsés qrEnayowé 
laxa laqawalilé. Wa, lat‘mé gwal laxéq. Wa, dlatmésé la éx‘idéda 
begwanrmé laxéq. WA, amen ‘nék’ qen gwagwéx's‘alé laq. 

Wai, len wittax Qasnomalas lixenu‘x" k!tidzisé Lu*wé; g'ins‘idalé 5 
laasas bex‘tina‘yasa begwanrmé. Wa, li ‘nék‘a: “ ‘ya, Glesemass, 
wai hérm laatsa bex‘tinat‘yasa brgwanmmaxa ésElexwalaLa‘yé, xa 
ésEléxwalalse, xa mémEyoxwana, hé*misaxa dex dex ‘alétemt. 

“Wa, hérm la‘nakt‘latsa bex‘iinatyrn la LéLEqalasE‘wa,”’ ‘nék’é. 
Wa, la k!és bex‘tina‘ya ldlénoxwé, yixs léxat‘maé dox*waLelasqéxs 10 





1 The home of the killer whales, to which the souls of sea-hunters go. 
2 The home of the wolves, to which the souls of the land-hunters go. 
3 The country to which the souls of twins go. 

4 Common people beccme owls. 


11 


15 
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10 


11 


15 


5 


10 
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to those who are going to die, those who see him; for he has the 
whole body |of a man, and his bones are those of people who have long 
been dead. It is not the same | as a soul, for they have no bones in 
their bodies, and they have no | blood, for the souls are just like 
smoke or shadows. || And they have no house besides our body, the 
body | of the soul-owner. That is the end. | 

I have seen Qasnomalas twice, and this is the first time I write 
about it. | 

Shamanism.—I will talk about the head shaman. | The “head 
shaman”’ is not nearly the same as the shaman of the Kwag'ul, for | 
the Kwag’ ut call the head man of the Sparrow Society “head shaman.” 
That is the same as q/entq!adas (place-of-eating-songs) the one 
who has a head-ring of red cedar-bark and who never disappears (to 
be initiated) ; || that is the “head shaman” of the Kwag'ul, and they 
also call him headman of the Sparrow Society. | He is not a shaman. 
However, the Nak !wax'da‘x" | use the name “head shaman” for the 
headman of the shamans—the head chief of the | shamans. They do 
not call the head of the Sparrow Society ‘‘head shaman;” | they call 
him Wadanmm. He is the head of the Sparrow Society of the 
Nak !wax' da‘x", || Gwa‘szla, Rivers Inlet tribe, the L!azlasiqwila, 
Gosg’imux", Gap !énox", Gwats !énox", and L!asq !énox”, all of these | 





afmaé qléq!ayakilaxés gwe‘yO qa doxtwaLeElaq, yiqéxs sEnala*‘maé 
begwinrm LeE‘wis xaqéxa la gila Im‘la begwanema. K-lés hé 
gwéx'sa bex‘tina‘yaxs k leAsaé xAxnq !ngatya yixs k*lefs*maaxat! 
Elkwa, yixs &'maé yi gwéx'sa bex‘tinatya kwax‘ilax Letwa g'ag’d- 
mas. Wai, la k'!e4s g6x"s dogtla laxens 6k!wina‘yéx lax 6k!wina- 
eyas bexttinayédé. Larm laba.” 

Len malp!ena doqtlax Qasnomalas Le‘wen g’alé k!atatya.} 

Shamanism.—Hé‘mawéstaLeEn gil gwagwex's‘alasLa pEXEMé yixs 
k'lésaé Lawagileda pExXEme ee paxila laxa Kwag-ulé, yixs hée 
gweE‘yasa Kwag'ulé prxrma‘ya gwéspmatyé, yix gwéx'sdemas 
q!emtq!adas, yixa qEex'rmakwasa Llagpkwéxa héwixa x‘is°éda. 
Wa, hérm gwe‘yo ppxEmésa Kwagul. Wi, laxaé Léqnlasd‘’s gwe- 
spmatyé, Wa, larm k‘!és pixila. Wa, hét!éda Nak!wax'datxwé 
LéqElas pExEmé laxa pExE*ma‘yases pépaxila yix dguma‘yas 
pépixilis. Wa, li k'!és Leqrlas pexemé laxa gwésema‘yé, yix 
gwrtyis wadanpm qaxs hé‘maé gwésemésa Nak!wax'datx" LE‘wa 
Gwa‘srla tefwa Awik:!énox" Lefwa L!aL!asiqwila Lefwa Gosg"imux" 
LEfwa Gap !énox" LE‘wa Gwats!énox" LE‘wa Llasq!énox". Hia‘starm 





1 The terms for ‘‘soul’’ among the various tribes are as follows:— 
bEX‘tinafyé (man on body) Kwag:ut 
bEkwa‘yé (manhood) Gédsg:imuxe 
q!tiflayu (means of life) Dzawadrénox" 
ts!ék!wa (bird) LlaLlasiqwala 
bregwanEmgem! (man’s mask) Nak!wax-da®xu 
héta‘layu (means of healing) Awik‘!énoxu 


BOAS] BELIEFS AND CUSTOMS 729 


own the Wadanrm, and also the Naqrmge‘ilisrla. The | Kwag’uland 12 
Qlémoya*‘yé, ‘walas Kwag'ul, Q!omk’ !it!zs, | Mamaléleqila, Qwéq"- 
sot lenox", ‘nmmgés, || Lawéts!és, Maditbé*, Denax da*x", | Awaitela, 15 
Dzawaduénox", Haxwamis, Gwawaénox®, and lisowildatxt— all four 
tribes(?)—own the | ‘head shaman,” who isnot a shaman, on whose 
head red cedar-bark is placed, and who | never dances in the winter 
ceremonial. ‘The other name of the || head man of the Sparrow Society 20 
is “head shaman;”’ for the ‘“‘head shaman”’ is thesame as a“‘doctor”’ 
in a | museum, whois just called ‘‘doctor’”’ but who isnota doctor. | 
It is the same with the “head shaman” in the winter dance. As soon 
as the | winter ceremonial is finished, that man is no longer | ‘“‘head 
shaman,” for he is only like a head shaman in the winter ceremonial, 
when all act in different ways. || It is the same with the ‘head 25 
shaman” of the winter ceremonial. | If the one who is speaking 
wishes to call him “head man of the Sparrow Society,’’| then he calls 
him “head man of the Sparrow Society.’ When another man | sends 
him to call the cannibal to a feast, he says, ‘Go, now, | head shaman, 
and call our friend;’’ || for the speakers do not always use the same 30 
words. | . . . Therefore they want to have only one speaker ‘of the 
winter dance house. 

I shall first say what I know about the shamans when they heal 
the | sick;' for really you are much mistaken in what you say about 








axnogwatsa widanEmé LE‘wa Naqrmg‘lisela. Wa, li hédéda 12 
Kwagul LE‘wa Q!omoya‘yé Lefwa ‘walas Kwag-ul Le‘wa Q!omk:!a- 
tiles LESwa Mamaleéleqila LE‘wa Qwéq'sot!énox" LE’wa ‘nemgés 
LE‘wa Lawéts!és Lefwa Madilba‘yé Letwa Denax‘da‘x" iefwa 15 
AwaiLEla LE‘wa Dziwadrénox" LE‘wa Hixwamis LE‘wa Gwawaé- 
nox" LE‘wa Léewilda‘x" ‘wi‘laxs mosgEmakwaé, wi, hé‘stakm &xn6- 
ewatsa pExEméxa k‘!és pixila, yixa qpx’Emakwasa Llagekwexa 
héwiixa yExwa laxa tsléts!éqa. Wa, hé*més ‘nem Légemse gwéskE- 
mafyé LO pExpmé, yixs hié gwéx’sa pExEMa‘ya doctor laxa 2 
museum, yixs witil'maé Léqblaso’s doctor, yixs k:!ésaé doctor. Wii, 
hét!a gwex’sa pexemeé laxa tsléts!eqa. Wa, gil‘mesé gwala ts!e- 
tsléqa laé gwal pExeméxa begwianEmé qaxs a*maé hé gwex'sa 
pExEMma‘yasa tsléts!eqa, yixs 4‘mae ‘naxwa ts!agekwe gwayi‘lilasas. 
Wa, hémis 4em Ogwaqa gwéx’sa prxEmésa ts!étsé!qa. Wa, 25 
gil'mésa yaq!ent!ala ‘néx: qa‘s hé Léx‘édayuwe gwésEma‘yé lag 
laé Léxtédes lixa gwésema‘yé. Wa, gil‘mésa ogi‘la begwanrm 
‘yalaqas qa lis 1é‘lalaxa hamats!a qa lis k!wéta, lad €nék: a, ‘‘ Hag-a- 
XEDS pExEma‘yéx Lé‘lalaxens ‘neEmdkwa, qaxs k'!ésaé q!tinala 
naqalé waldmemasa ya‘yaq!enlémila. . . . Hé*mis lagilas ‘néx'sd qa 30 
‘nkEmOox"mésa yayaq!Entemilasa ydé*wex ilats!é g:dkwa. 

Héemten gil waldemra q!aq!alak-!a‘yasa pixiila yixs hé‘lik-a- 
axa ts!Ex'q!a qaxs Alaaqos k!wagila Léxteqwalil laxés watdEmi- 
‘lilayOs, yixs ‘nék afyaqosaqexs q lq lalalelg: Esnokwaéda pepaxala 


NO 
=) 





1 The following is a reply to a request for information regarding shamanism received in the years 1897 
and 1900. 
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it, | when you say that the shamans have spies who look out for || 
35 the sick among all the men. There are no | spies such as you refer 
to, who tell them about sick people, and about the place | where to 
feel for sickness of the body. | 
And this is also a mistake, what you say, when you say | that the 
40 shaman names the price to be paid by the sick person || whom he 
cures. | 
And this is also a mistake, when you say that the | shaman bites 
his tongue and swallows the blood, and vomits it, when | some one 
passes behind him when he is eating. | 
And this is also a mistake, when you say that the shaman sucks 
45 at the place of the sickness and bites it to make a. blue mark appear. | 
And this is also a mistake, what you say | about the soul being 
represented by dried berries; for there was a mischievous man, 
K’ léso*yak'ilis, | whose soul was restored by a female shaman of the 
Nimkish, whose | name was Hélagolsrla. K' !éso*yak‘ilis said that 
50 it was made of dried berries, || what the shaman placed on her hand; 
and what she called his soul; but nobody | believed what K’ !éso- 
yak’ ilis said to all the people, | that it was dried berries, for K: !éso- 
‘yak’ ilis was an expert in making fun of | all the strange things that 
one sees done by the shamans. I have never | spoken with the 
55 shaman of the Nimkish, Hétagdlsrla, and I do not || know whether 
it is true that these were dried berries or not, as was said by K’éso- 





35 lax ts!éts!mx'q lisa ‘naxwa bébrgwanzma. Wa, lamm k:!eds q !aq!a- 
lalelg-its yixés gweE‘yos la nélas ts!Ex'q lisa begwanmm 10° Axasas 
ts!#x'q!dlemas lax dk!wina‘yas. 

Wa, lammxaé Léqwa, wi, hé‘mis waldemos, yixs nék‘aaqdsaq 
hé*méda_ pépaxala Léx’éd qa ‘waxaats ayiisa tslex'q!aqéxs laé 

40 hélik-aaq. 

Wa, lammxaé Léqwa, wi, hé*meséxs ‘nék‘aaqdsaq q!mx‘‘idéda 
pixélixés k‘!ilamé qa‘s neqwéxa Elkwa qa‘s hoqwalaxs laé qaya- 
plentsoxs ha*‘mapaé. 

Wi, larkmxaé Léqwa, wi, hé*méséxs ‘nékaaqdsaqéxs k- Insghwes 

45 daéda pixidlixa ixasasa ts!mx'q!olem qa‘s q!Ex*‘idéq qa t!éx‘widés. 

Wi, lamrmxaas,. Leqwa yixés waldemoés, wi, hé*misa waldemdos 
qaéda bex‘tina‘yéxa t!mqa, yixs dletaé begwanrmé K°!éso*yak‘flisxa 
la Ax*aLelodayos bex‘tiné, yisa ts!edaqé paixalasa ‘nEmgésxa Léga- 
diis Hélagdlszla. Wa, la ‘nék-é K-!éso‘yak‘ilisagéxs t!nqaé axts!a- 

50 nafyafx afyasisa pixdla, yix gwe‘y4s bex‘tinatya. Wa, la k- leds 
oq!tisex K-!éso‘yak‘flisaxs laé ts!ek !atelaxa ‘naxwa bebrgwanzem 
‘néx'qéxs t!pqaé, yixs égilwataé K‘!ésotyak‘ilisé lax axzmtalisa 
‘naxwa EmLa dogtlts gwég‘ilatsa pépixila. Wa, len héwixa 
yaéq legal LE'wa paxilisa ‘nEmgésé Hélagolsrla. Wa, Inn k'lés 

55 q!atelaq L6* dlanm™t!eqa Lok: lés yix waldemas K-!éso‘yak‘ilis 
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fyak’ilis, | for he was a liar. What I mean is, that | all the people 56 
believe that Hélagolsrla, | that Nimkish woman is a shaman; for 
all the men | and women of the Kwag‘ul are angry on account of 
what K’ !ésofyak'flis said || when he made fun of her, because Héla- 60 
golsrla only goes into the house of sick people | to cure them. | 

' When a sick man or woman gets well, | the one who made him 
well never asks for pay, and generally they | are not paid. When 
the man is poor, then || he does not pay the shaman; but when the 65 
one who is cured is a chief, | then he would be ashamed not to pay 
the shaman, because he is a chief, for he would be made fun of by 
his | tribe if he did not pay the shaman. AI the shamans act that 
way, | and not one of them names the price to be paid by the one 
who is cured,| forifitisacommon man who iscured by the shaman, || 

he generally pays two pairs of blankets to the shaman, but | often 70 
he is not paid at all; and when (the patient) is a chief, | then the 
chief gives as much as is proper for the greatness of his position. | It 
depends upon his own wish how much he pays the shaman. | The 
shaman never names the price; for the shaman does not || talk about 75 
the chief if he does not pay him well, for | the tribe of the chief talk 
about their chief when he | pays little to the shaman. That is all 
about this. | 





qaxs lawisLaé Lex’semé begwanE'ména‘yas. HédeEn ‘né‘nak-ilé yixs 56 
dlaé naxwa Ooq!iiséda béebegwanemaq Alak:!ala paxilé Hélagdlsela, 
yixa ts!edaqé pixilasa ‘nemgés, qaxs ‘naxwa‘maéda bébrgwanEmé 
LEtwa ts!édaqasa Kwag'ul ts!enx"s waldemas K- sofvak: flis yixs 
laé armlalas qaxs 4‘maé Hélagolsrla la laéx lax g‘dkwasa ts!ex'q!a 60 
qa‘s héléx:‘idéq. 

Wi, gil*mésé éx‘idéda ts!ex'qa begwanrm LOxs ts!ndaqaé la 
héwixa 4a‘yalaxés la éx*‘idamatse‘wa. Wa, li hé q!tnalatséxs 
héwixaé ayasr°wa. Wa giil*mésé wiwosélagéda begwanmmé laé 
k''és ayaq. Wa, g'il’mésé gigima‘yé hélik: asEéwas laéda g° igima‘yeé 65 
max'ts!a k'!és ayaq qaéxs g'igima‘yaé qaxs lilaxé aEmtatayolaxsés 
edkilotée qd k‘léslax aya laxa pixila, lax ‘naixwa eweg ilatsa 
pépixila k-l!easaé ‘nemodk" Léx*édes qa ‘wixaats ayisés hélik-a- 
sE‘we, yixs g‘ilfmaé begwanEmga !dla‘mé hélik‘asm*‘wasa paxila, wi, 
lai q!tinala ayasa ma‘texsa p!elxrlasgem |axa pixila. Wé, hétla 70 
qiliinalatséxs k-!ésaé fya. Wa, gil*mésé g'aydl laxa gig” Egima‘ya 
laé hé*ma g'igima‘yé fem gwa‘naxddEex ‘wala‘yasasés g’éq !éna‘yé. 
Wi, his'méséq naqatyés gwE‘yo qa ‘waxaatsés ayixa pixila. K-lés 
hédéda p&xila ‘nemp!ena Léxéda, yixs k-!ésaé hédéda pixila 
gwagwex's‘ala laxa g'igima‘yaxs k-!ésaé aék'la ayaxa pixila qaxs 75 
haé g-dktlotasa g° igimatyé gwigwex's‘ala laxés gigima‘yaxs hale- 
gilaé ayaxa pixila. Wa, lazm laba. 
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78 And this is about the shaman who, as you say, bites the skin of the 
one who is being cured | to make the skin blue. Now you shall 
80 really know || what is done by the shaman. When the shaman is 
asked to cure a person, | he goes at once and sits down at the right- 
hand side where the sick person lies in bed. | Then he asks the sick 
person for the place where he feels | sick. Then the sick person tells 
him, putting the first finger | on the place where he feels the sickness. 

85 Then the shaman || washes his hands in a dish containing water, 
which has been put down for him for sucking out the disease. | After 
the shaman has washed his hands, he feels of the place referred to 
_by | the sick man. Then the shaman presses his | first finger on 
the place where the sickness is, and he presses it down for a long 
90 time. | As soon as he lifts his finger, he watches the || place that he 
has pressed in. If it gets red at once, he knows | that the sick one 
will get well. Then the shaman is glad. | When the place which he 
has pressed in remains white and never gets red, | then the shaman 
recognizes that the sick one can not live long | after that. When it 

95 does not get red for a long time and || gets red gradually, the shaman 
says that he will be sick for a long time. | Then he sucks at the place 
that he has pressed in; and when he lifts his head, he watches | the 
place where he has been sucking. And when it turns blue, he knows 
that | the sick one will not live long. When it | turns red, the 





78 Wa, hé*misa pixila yixs ‘nék-aaqosaq q!nk:ax Liésasés hélik-a- 
sEfwe qa tléx‘widés Liésas. Wa, la‘méts Alak:!alak q!al*arelat lax 
80 gwa‘yi‘lilasasa paxila. Wa, hé*maéxs laé ha‘yalik lase*weda paxila 
la héx*tidazm la qa‘s k*!wagralilé lax hétk !otaga‘wa‘litasas qrlewée- 
lasasa ts!ex'qla. Wai, li witraxa ts!mx‘q!a lax q l!ik-rlasaséxa 
tslex‘ila. Wa, li néteda ts!Ex’ q!axs laé tslemx‘‘itsés ts!zma- 
lax'ts!ana‘yé fixes qligité ts!px'q!olema. W4a, léda paix&la ts!mn- 
85 tslenx'wida lixa g’ax ha‘néla k'!Ats!é q!ots!ewax"sa ‘wape. Was, 
gilfmésé gwaléda paxila ts!ents!enkwaxs laé p!éx¢widxa gwEtyaisa 
ts!ex'q!a bregwanem ts!ex‘fla. Wa, léda pixila ts!embrtentsés 
ts!pmalax'ts!anayé lax nkEqElisa ts!ex‘ila. Wa4, la gagila ts ema- 
lag. Wa, g‘ilfmésé wéx-‘idxés ts!emalax'tslanatyé laé doqilaxés 
90 ts!pmalasox'dé. Wa, gil’mésé héx-‘idazem L!ax*wida, laé q!atela- 
qéxs éx‘fida‘méia ts!ex'q!a. Wa, la‘me éké naqatyasa pixala. 
Wi, gilfmésé 4um ‘melstotelé ts!emalaasdis, héwixa 1!ax‘wida. 
Wi, héem maimaltlék'!ésa pixilixs k l!éséié giilal q!tlana tslex'q!a 
begwanrm laixéq. Wa, gilfmésé gagila k les Llaxtwida, wa, la 
95 viagi‘naktila, wa li See éda paxiliqéxs gilére tslex'q lat. Wa, la 
k:!nxwidxés ts!emalasox"dé. Wa, g¢ ilkmésé xit !édexs laé apie 
laxés k‘lax*modte. Wa, gil*mése k'!és t!éxtwida laé q!A_telagéxs 
kléséré gilal q!tlana ts!ex‘qa begwanema. Wa, gvilfmésé aem 
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shaman knows that he will lie in bed for a long time. || And when the 
place which he has been sucking really turns blue (?), | the shaman 
knows that he will get well quickly. | That is all I know about the 
matter that I am talking about. | 


KK |AEMODELANAGA 


The Nak!wax'da‘x" were living at Tégiixstéi. | Their chief was 
Qiidé. He was giving a winter dance that winter. | 

Then the sister of Q!adé, Q!walanénega, disappeared. She had 
not | disappeared long, when Q!walanénega became sick at the place || 
where the Nak !wax'da‘x" stay when they disappear, a mountain on 
the ground back of | Tégiixsté®. She had not been there long, when 
she became really sick. | Then her brother Q!adé became uneasy, 
because he saw that | his sister could not recover; and Q!adé called 
the | chiefs of his tribe, the Nak !wax'da‘x", and the head shamans, 
into his house || after midnight. And when they were all inside, | 
Q!adé told them that his sister Q!walanénega was dying. | Then the 
great shaman Léebid spoke, and | said, “Look into your hearts, 
chiefs! for evidently the | supernatural powers of the woods are not 
near the place where our sister is staying ||in her house,and the 
young woman who has disappeared was menstruating. | This 
frightened away the spirits of the woods which were coming to help 
our sister. | Now, I wish that she come out of the woods, and that 





Llax*wida, wa, la q!aléda paxaliqéxs ga‘yilailal qelgwétva ts!px'q!a 
begwinrma. Wa, giil*mésé dlak'!ala t!éx¢widé k-!ax"mdtas, wi, 
lafmé q!areléda paxaliqéxs halilaléné éx‘idia ts!éx‘q!a brgwa- 
nema. Wa, hérm waxen q!alé laxen la gwagwax's‘alasa. 
K°!AEMODELANAGA 

Gokilaéda Nak!wax'da‘xwé lax TégtixstaSye. Wa, la‘laé g-igi- 
ma‘yasé Qlidé yiwix'Elaxa la ts!Awiinxa. 

Wi, larm‘laé x‘is°édé wiiq!wiis Qlidés Q!walanénega. Wa, k:!és- 
‘lat!a giila x‘tsalas laanl ts!mx'q!mx‘‘ida yix Q!walanénega lax laasas 
x'ix‘Esaliisa Nak!wax'da'xwa fxaapla‘yasa nek‘!lesé lax axiiis 
Tégiixsta‘ye. Wa, la‘laé gagiilaxs laianl flax*‘id ts!ex‘q!a. Wa, 
lakm‘laé nolé witiq!wiisé Qlidé qaxs lemaaxrl doqtilaqéxs k:!éAsaé 
gwexidaas la éxidés wtiq!wa. Wii, la‘laeé Qladé élts!odxa 
gig'Egima‘yasés g’Okilota Nak!wax'da‘xwé LE‘wa pépExEma‘yasxa 
la gwal negég’éxa ganuré. Wa, g-il’em‘lawise ‘wi‘laétexs laé nélé 
Qlidisés wiq!wé Qt!walanénegixs ln‘maé wawék:!nq!a. Wa, 
héx“ida‘em‘lawis ‘yaq !ng’a‘téda ‘walasé paxilé Lébidé. Wa, lazm‘laé 
‘nék'a: ‘‘Wég'a doqwalaxs nendqa‘yaqos gig-Egimé® qaxs k*!eAsaa- 
xent nexwalasa ‘nix*niwalak'iisa lix ixasasens wtiq!wa laxés g't- 
gdk!wala. Wa, laxenté éxentandkwa Galq!asa x‘isalotse. Wa, 
hé‘mis k-ilemsa hadyalilagasasa aL!é gax hélelsaxens wtiq!wi. 
Wi, laf‘mésen ‘nénk:!éqrla qa g’axlag'isé lolt!a qa g-Axésé qulgwil 
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18 she go to bed | in this winter-dance house, so that she may be cured 
by the supernatural powers of the | winter-dance house.” Thus he 
20 said, and immediately all the chiefs || agreed to what the great 
shaman had said. And as soon as he | finished his speech, they 
went out. | 
When all the Nak!wax'da‘x" had gone to sleep, | four strong men 
were asked to go to the place where those who disappear assemble. | 
They carried with them a large mat on which Q!walanénega was to 
25 lie || when they brought her out of the woods. It was nearly day- 
light | when they came back, and they put down Q!walanénega | 
behind a board put on its edge at the right-hand side of the | dance 
house.t As soon as she lay there, she was just | like dead, and they 
30 thought that she had died. She never || moved from lorie! when 
daylight came, until the evening. Then | they called the great 
shaman of the Nak !wax’ da‘x", whose name was Fool, | to feel of her, 
for Q!adé thought that his sister had died. | As soon as Fool finished 
feeling of her, | the great head shaman of the shamans, Fool, laughed, 
35 and said, || “O dear Q!adé! clean the bedroom of our child here, | 
and clear out everything in this room. When you have | done so, 
take a new mat without black stripes, and | spread it under your 
sister, and also her bedding, for | everything must be made new; 





18 laxwa lobekwéx qa wiag‘ilaxsé ‘nawilakwalitasosa ‘nax‘*nawalagwi- 
taxsa lobekwéx,” ‘néx“‘laé. Wa, héx‘idanm‘lawisa g‘ig-Egima‘yé 

99 ‘naxwa éx‘ak'rx waldemasa ‘walasé pixila. Wa, g‘il*mm‘lawise 
gwalé wildemaséxs laanl hoqiwelsa. 

Wa, gilfem‘lawise ‘naxwa méx‘édéda Nak!wax'da‘xwaxs laé 
axk’ llaawewede mokwé 1élak" béebrgwanrEma qa las laxa q!ap!nya- 
sasa x‘ix’Esala dagilqrlaxa ‘walasé lé*watya qa qeElgtidzEwésd‘s 

25 Q!walanénega qo g'axu lalt!lanoto. W4a, laém‘lawisé Elaq ‘nax-4l- 
dpxs g'ixaé aédaaqa. Wa, la‘mé qulx‘walélumé Q!walanénega lax 
ainadzé‘lilasa k*!ogwilé ‘wadzo ts!mx"sem sadk" lax hétk lotéwalilasa 
lobekwé. Wa, gilem‘lawisé qelxwalilemxs laé Alazl la ‘nzEmax‘is 
Lefwa la tn‘la: Laxnm‘laé k'dtaso* lamm wik'!ex‘ida. Wa, héwaxa- 

30 ‘lat!a q!wénal‘idxa la ‘nax‘idxa giala. W4a, la‘laé dzaiqwaxs laé 
Lélilase¢wéda ‘walasé pixilisa Nak!wax-datxwéxa Légadis Nrnolo 
qa las pléxtwid qaxs ln‘maé ‘néké Qlidaéq lanm wik: !px‘idés wi- 
q!wax'dé. Wa, gil*'em‘lawise Nendlowé gwal pléxwaqéxs laazl 
datidéda ‘walasé ppxEmésa pépixala Nendlowé. Wa, la‘laé ‘nék'a: 

35 “ya, adi, yin Qlidé. Wéga xéktilélaxox qrlgwélasaxsens xtin6- 
kwéx qa‘s 4lads ékwaxwa ‘naxwax g‘éx'g‘aéla. Wa, g‘il‘emtwits 
ewal, wi latus ix‘édLEex ts!mx’asa k'!es dzadzéqnlak" le*wa‘ya qa*‘s 
LEbabdliladsas laxdx wtiq!wiiqmns. Wa, yi‘mesoOx mimaxs qa 
‘naxwa'mésox ts!mx'asa. Wa, gil*emiwéts gwalalila laaqos ax*édxa 





1 That is, in the rear right-hand corner, looking toward the rear of the house. 
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and when you have done this, take || red cedar-bark and split it into 40 
narrow strips; and when | much cedar-bark has been split, take 
four | slender newly chopped cedar-trees of the same length as | our 
sister here, and also four | stout poles half a fathom in length, which 
are to be the posts of the room in which our sister is to lie down; | 
and when they have been put down there, drive one of the | posts 45 
into the floor at-the right-hand side of the head of our sister, and | 
drive down another at the right-hand side of her foot, and still | 
another one at the left side of her shoulder, and the last | one at the 
left side of her feet; and when you have finished this, || take the four 50 
slender cedar-trees, and lay their ends on the | four posts; and when 
you have done so, take the | split strips of red cedar-bark, and hang 
them from the | four poles of cedar-wood, just above our sister. 
When they have been | hung up, take much eagle-down, and || 
strew the eagle-down on the red cedar-bark, and on our sister where 55 
she is | lying down in the middle of this frame which you made to 
hang up the | cedar-bark covered with eagle-down, and when you 
have done so, sweep out the place | where you have been working, so 
that nothing is left on the floor; | and do not be weak on account of 
our sister, and go to see her. || Don’t go to see her this side of four 60 
days, | otherwise you will frighten away what will come to take pity 





Liagekwé qa‘s dzEdzExsaladsaq qa ts!élts!eq!astowés. Wa, gil- 49 
émésé q!énemés dzexayos Llagekwa laaqds 4x°édxa mots!aqé wis- 
wiilé alémas dzEsEqwa, yixs yi‘méLa iwisgemox ‘wasgrmxsdaasax- 
sEns wtiq!wax. Wa, hé‘mis méts!aqa hixk:!ot!ebot laxens batax 
dzéxtma LEsLEK*k‘inaLé, qa LeLamsox qeElgwilasaxsEns wtiq!wax. 
Wa, gil’mmiwisé g-ax ax‘alit lag’ qaso lal déx*walilaxa ‘nemts!aqé 45 
Lam laxodx hétk:!6dendLEma‘yaxsEens wtiq!wax. Wa, las ét!alilasa 
‘nemts!aqé Lam laxdx hélk:!dtsidza‘yaxs. W4, las ét!alitasd ‘nem- 
ts!aqé lax gemxdltsEyap!atyas. Wa, las Elxialax déx‘walilasa 
‘nemts!aqé lax gemxoltsidza‘yaxs. Wa, gil‘mésé gwales ixayds 
laaqds ix*édxa motslaqé wiswtl dzeseqwa qa‘s k-adEtadodsas laxa 50 
mots!aqé LeLama. Wa, gil*mésé gwalexs laaqds 4x%édxa q !enEMos 
dzpxé tslélts!mq!astd Llagekwa qa‘s géxtindaladsas laxa dzédzEsE- 
qwé motslaqa lax ek-!afyasrns wiiq!wa. Wa, g‘il'mésé ‘witla la 
géx*tilarelaxs laaqds &x‘édxa q!énemé qemxwasa kwékwé qa‘s 
qrmx‘widadsas laxa Llagekwé Lo'mEns wtiq!wa laxds laénafyéx 55 
qelx"ts!4 lix nexts!Aawasa k!umédzekwé tétex‘tindlaxa qemokwe 
Liagekwa. Wa, g‘il*méts gwalalaaqos ‘witla xéx°widxox yalag ili 
lasaqis qa k‘!edsés g'aél lax yiz iffma‘yaxsds axalé‘lemaqods. Wa, 
hé*misa wax'Ema telwéqelasens wtiq!wax qa‘s g’Axads dox*widEq". 
Giind g'ixlax dox‘widnq" lax gwas‘agawa‘yas mop!enxwa‘sé ‘nala, 60 
itas hiwinalaxwa g’axLéx wax“idx hételitatxens wtiq!wax qa q!ilé- 
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62 and restore our sister so that she will live. | You will only bring bad 
luck to our sister if you | attempt to go to see her before four days 
have passed. That is all,| Chief Q!adé.”” Thus said Fool, the great 

65 shaman. || As soon as he stopped speaking, he went out. | 

Immediately Q!adé did the work that he was told to do by the | 
great shaman in the way he was to make the bedroom for Q!wala- 
nénega. When | it was finished, Q!aidé left. Now, the | heart of 
Q!idé was really sick on account of his sister, for he saw that his 

70 sister || was really dead; for he distrusted the words of | the great 
shaman, for Qi!dé always opposed the shamans. -| Therefore he 
was really crying as he was walking along. Q!idé thought | he 
would obey the advice given by the great shaman, | and Qladé 
never went near the place where his sister was lying down. || 

75 Now, two nights had passed since the dead | Q!walanénega had 
been covered with red cedar-bark. When night came, she was 
heard | talking with the one who is called Héltemilt. And | Q!wala- 
nénega said that she had no sacred song; and Q!walanénega said 
again, | ““Go on, now, Hélemil, supernatural one! bring me back to 

80 life, so that I || may = named Qlilents!ésemaga.’”’ For a while | 
Qliilents ésemaga was silent, as she was speaking with Hétemit, | 
and then Q!tilnts !ésemaga sang this ‘sacred song: | 





62 sox. Wi, 4emtalts ‘néx'L qa‘’s a‘mélamaséLos laxens wiiq!wax 
qaso g'axL dox‘widrlqox gwas‘a*yasa mop!enxwa‘sé ‘nala. Wa, yi- 
‘moq, gigamé®, adi Qlidi;” ‘néx-‘laé Nendlowéxa ‘walasé paxdla. 

65 Wa, g° dlecrn sees q!wél‘idmxs yaq!ent!alaaxs laé lawelsa. 

Wi, héxidamm‘lawisa gigima‘tyé Qlidé Gax‘éda lax gwk‘yasa 
‘walasé pixila qa gwilaatsa qrlgwilasas Q!walanénega. Wai, g'il- 
‘pmélawisé gwilaxs gixaé Q!idé bis. Wa, lazm‘laé Ala ts!ex-ilé 
naqatyas lads qaés wtiq!wa, qaxs Imfmaé doqtlaxés wiiq!wixs 

70 lmfmaé Alak: lala tn‘la qaxs widq!ustsokwalaé Q!adaix ale waldmmi- 
‘lilasa ‘walasé paxila qaés lélak!walaéna‘yé Qlidixa pépaxala. 
Wa, hé*mis lagitas ala q!waq!tits!équla. Wa, lalata ‘nénk:!éqr- 
la‘me Q!aidé qa‘s nanagég’éméx Léxs‘alaydsa ‘walasé pixalag. ‘Wa, 
latmé héwixa Q!adé 1a ‘nexwabalax qulgwiflasasés wiiq !wa. 

75 Wa, hé‘lat!a 14 ma‘tmxsé ganotas la Llat!rgektlakwa 1a Ie‘lé 
Q!walanénegiixs laazl ét!éd ganotexs laazl wtLax‘aretexs laé 
yaéqtentlala Lefwés gwE‘ya Hélemil. Wa, lamm‘laé ‘nék-é Q!wa- 
lanénegixs k:ledsaé yiila‘x"Lena. Wai, la‘laé ét!éd ‘néké@ Q!wala- 
nénega: “‘Wig-ttla Hélemilts ‘nawalak q tlax*‘idamas6! g'AxEn qEn 

80 wig iLen Légadrlts Q!tlents!ésemaga.” Wa, gagilamm‘lawisé L!E- 
k lala Q!tlents lesemaga laxés laénafyé yaéq!int!ala 16° Hélemit. 
Wai, la‘laé yalaqwé Q!tlents léseEmaga yisg’a: 
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1. “O friend, Hélemit! I pray you to revive me, our friend, with 83 
your | life-bringer, Hétemit; with your magic power, friend! Waé 
wilé wi! || : 

2. “O friend, Hélemit! I pray you to make me well, our friend! 85 
with your | means of healing, Hélemil, your magic power, friend! 
Wis wie wa! | 

3. “O friend, Hélemil! I pray you to make me right, our friend, 
with your | means of setting right, Hélemil, your magic power, friend ! 
Wie wié wii! | 

4. ‘O friend, Hétemit! have mercy on me with your life-bringer, || 
Hétemil, your magic power, friend! Waé wié wa! | 

5. “Go on, friend, Hélemit! have mercy on me with your healing 
power, | that I may come to be a healer by the means of your | 
healing power, Hétemil, by your magic power, friend! #6.” | 


As soon as she had stopped singing, she talked again with the one 
with whom she had been talking before, || and Q!walanénega 95 
replied to what Hétemit said. | “O friend, Hétemit! how is my 
sacred song? Do I | succeed nearly in the way I do it, friend?” 
And for a long time | they were silent. Then Q!walanénega spoke 
again, and | said, ‘‘Thank you, friend, Hétemil, that you have had 
mercy on me, and brought me to life, || Long-Life-Giver, super- 100 
natural one! I will do as you tell | me, this coming night.”” That is 
what Q!walanénega | said, and it was quiet after that. | 











1. Wag‘a gasté Hélemil wax q !tlax-tidama6xEns ‘nEmOx“6x yisds 83 
q!wéq !tilag-flayaqos Hélemilts ‘nawalax's, qastiéi wié wié wi. 

2. Wig'a qasti Hétemil wax heti‘lila‘oxens ‘nemox"*Ox yisds 85 
héli‘lalayagqds Hétemilts ‘nawalax's, qastii wié wiié wii. 

- 3. Wiig’a qastii Hétemil wax ‘nagé‘stEnda‘OxEns ‘nEmOx“6x yisis 
nagé‘stendayaiqos Hétemilts ‘nawalax"s, qasté wie wié wi. 

4. Wig’a qastii Hélemil waxéda‘dsos q!wéq!ilag-ilayaqos Héle- 
milts ‘nawalax"s ‘nawalax's qastiéi, wié wile wi. 90 
5. Wagiitla qastii Hélemit waxéda‘O g’axEntasos hélig‘a‘yAqés 
qEn wax‘owé nogwa g‘ax hélig‘aydnox"sds hélig‘ayiqés Hélemilts 

‘nawalax"s qasti, wie. 

Wai, gil'mése q!wél‘idexs laé ét!éd yaéq !eg‘a‘l LE‘wis yaéq !ent!a- 
lote. Wa, lazm‘laé na‘naxma‘yé Q!walanénegix waldemas Héle- 95 
milaq: ‘Yai, qast, Hélemil, wix'srn yilaqtlaénatyé. Le‘marn 
nexts!4xés gwE‘y4ds gen gwék'lalasa, qast.’”’ Wa, la‘laé gagila 
Lipk-ataxs laa‘las édzaqwa yaq!rg‘até Q!walanénega. Wa, la‘laé 
‘néka: “Yur, gélak‘as‘la qast Hélemil lazms waxed q !tilamas 
o-axEn, gile-ildokwélas énawalak". lLa‘mésen lat laxés waldmemoés 100 
g-axEnLaxwa nég‘ikwéx.’”’ Wai, hépm waxée waldemas Q!walané- 
negixs laé srlt!éda. 

75052—21—35 rrH—rt 1——47 
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3 And before long, in the night, Q!walanénega was heard | singing 
her sacred song back of Tégtixsté*. Now, she had really disap- 
5 peared; || and she never went to the house of those who had disap- 
peared, | (the house) behind the mountain back of Tégitixsté®. | 
Then Q!adé was troubled about his sister, for nobody | knew 
where Q!walanénega had disappeared to; | and they never heard her 
10 sacred song. || Sixteen days after she had left the dance-house, her 
sacred song was heard | back in the woods behind Tégitixsteé®, and for 
a little while she came towards the beach. | Then she really came 
near the rear of the houses, | and she went far away again, singing her 
sacred song. Then | Q!adé became glad, for he knew that his 
15 sister was still alive. || Then Q!adé wished that they should capture 
quickly | three of those who stayed in the woods, and also Q!wala~ 
nénega. | In the morning, as soon as daylight came, the men and 
women of the Nak !wax'da‘x" | went to catch the three who were in 
the woods. And when | those came back who had gone to capture 
20 those who stayed in the woods, and when they went into the || dance- 
house, they sang the songs of the war-dancer, the tamer-dancer, | 
and the fire-dancer; and when the three dances were over, | they 
went into their sacred room. Now, the Nak!wax'da‘x" thought 
that | Q!walanénega would be a great shaman. As soon as night 
25 came, | the Nak!wax'da‘x" were called to come into the | Senge 





3 Wa, larm‘lawisé gila ng: ikitxs Jaarl witelé Q!walanénegixs laé 
yiilaq !wala lax an!is Tégtixstatyé. Wa, la‘mé Alak:!ala x-is‘éda. Wa, 

5 latmé héwixarm la gwibala laxés x‘isaloté laxés g‘ig-dk!walé lax 
aLaap latyasa nEg‘i lax aLlis Tégtixstatyé. 

Wai, lafmé ét!éd la qléq!aék'Hlé Q!aidé qaés wtiq!wixs laé k- leas 
q!alasa ‘naxwa bébregwanrmx lax xiyats Q!walanénega. Wa, 
hémiséxs héwixaé wtirel yilaq!wala. Wa, hélat!la la q!en taxi 

10 giyowé ‘nalis la bisa lobekwaxs laé wtaxa‘LEl yialaqiila laxa 
avala lax an!is Tégiixstatyé. Wa, la‘mé g-ax yawas‘id L!asoltela. 
Wai, k'!és‘lat!a dlanm g-ax ‘nexwabala laxa atand‘yasa g-dkilixs ~ 
laé xwélaqa qwésaxsda‘naktlaxs yilaq!walaé. Wa, la‘mé éx-‘idé 
nagqafyas Q!adé qaxs In‘maé q!dl‘aLElaqéxs qiilatnees wtq !wa. 

15 Wa, lamm‘laé ‘néke Qlidé qa‘s haliflailalag'i k‘im‘yaxa g‘ig-iya- 
k‘Ela yiduk" ogii‘la lax Q!walanénega. Wa, go il*mésé ‘naix-‘idxa 
gaalixs laé ewilafma bébEgwanEmé LE‘wa ts ledaqasa Nak!wax'da- 
éxwé la kimfyaxa yadukwé gigiyakrla. Wa, gil*mésé g-ax 
aédaaqaxa k'imfyaxa gigiyakila. Wa, g‘il*mésé ‘witla hogwin laxa 

20 lobrkwaxs laé q!emt!éts q!emq!memdEmasa GOlala LE‘wa hayalik: tlalé 
LE‘wa nonitsé‘stalale. Wa, gil*em‘lawisé gwala yudukwé yixwa 
-Jaanl lats!alit laxa tn*mélats!6. Wa, lazm‘laé nEgeqatas mé Nak!wax-- 
datxwaq ‘walast paxilé Q!walanénega. Wa, g‘il‘em‘lawisé ganult 
dexs laé qasasE'wéda Nak!wax'da'xwé qa‘s g’axé ‘wi‘laézela laxa 
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house to sing for the three who had stayed in the woods. | As soon-as 26 
they were all in, the great shaman, | Fool, arose and spoke, and said, 
“OQ friends! | take your batons and beat quick time on your boards 
for a long time. | And as soon as you stop beating, then make no 
sound for a long time. || Then you will again beat fast time on your 30 
boards. You will do so | four times, for I am thinking of our great 
friend | Q!walanénega. Therefore I wish that you should beat four 
times on your | boards, for we shall try to be successful, for she may 
come into this | winter dance-house this night; and also these shall 
hear her sing her sacred song.’ || Thus said Fool. They never 35 
heard | her singing her sacred song, and they only sang the songs of 
the | three—the war-dancer, the tamer-dancer, and the fire-dancer. | 
And after they had finished, they went out. For two | nights they 
went in vain to the dance-house, and || four times they beat the 40 
boards in vain. Then the Nak!wax'da‘x" went out | to sleep. And 
they had not been asleep long, when the sound of the | sacred song 
came from the rear of the dance-house; and as soon as the sacred 
song was ended, | they heard the cannibal cry. There were no 
whistles. | This is what the Nak!wax’ da‘x" call himdzrdzrwé;, || and 45 
it is called by the Kwakiutl onéqwa. | It is partly a great shaman, 





lobrkwé qa‘s g'axé q!eEmta qa yixwésa yidukwé gig: ues Elax'dé. 25 
Wi, gilfem‘lawisé g-ax ‘witlaéta laa‘las Lax‘ililéda eo ilnce paxala 
Nendlowé qa‘s yaq!ng'a‘tée. Wa, la‘laé ‘nék-a: ‘“ ‘ya, ‘né*nemodkwai’. 
Wig'a daxtendexs t!emyayaqis qa‘s ‘wi‘lads gildés LéxedzodExs 
tlemédziqés. Wai, gil*emtwits q!wel‘idel laves gagilal tsemOtala- 
LOL. Wa, laLrs at ledut LExEdzOdExs t mmédzAqés. Wi, .mdp!£- 30 
naLEs hél gwex“ideLé qaxgin gig aéqulé gaxpns ‘nemox"dzaé 
Q!walanénega. Héden lag ila ‘néx: qa‘s mop!Enads LéxEdzodExs 
t!emédziqos qaEns wawtildzewaénatyé qa g°Axésé g:axéL laxa 
lobekwaxwa ganoLéx. Wa, hé‘mis qens wtiLax‘aLEleqe yalaq!wa- 
lasés yilaqilaya,’ ‘néx~‘laé Nendlowé. Wa, la‘mé héwixa witra- 35 
xfaLElagé yadlaqila. Wa, Aem‘lawise denx‘its q!emq!emdEmasa 
yaudukwéxa Olala Le‘wa hayalikilalé Le‘wa nonitse‘stalalé. Wa, 
Spaenintlawise gwalrxs laé hoqiiwelsa. Wa, ma‘ip!enxwa‘s laé 
ganoLas wit*mm lanaxwa ‘wiflaétela laxa lobekwé qa‘s witl*mé 
mop!Ena Lextéxa. Wa, lamm‘lawisé ‘wi‘la hoqtiwelséda Nak!wax'da- 40 
‘xwé qa‘s li méx‘éda. Wii, k‘!és*em‘lawisé gila méxax g’axaasa 
yilaq!wala laxa A@Lanatyasa lobrkwé. WA, gil*rmlawise q!tilbe 
yalaqtilaéna‘yaséxs laé himts!ega‘la. Wa, lazm k:!eas mEdzésEs 
gwéx'sdemas. Hérm gwr‘ydsa Nak!wax'datxwe himdzedzewe- 
sEfwe gwéx'sdemas. WaA, hé‘mis gwE*yOsa Kwagulé oneqwaxa 45 
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partly haimshimts!ms. That is what | Q!walanénega, who had 
become a shaman, was, when she disappeared. And it was Hélemil’s | 
wish who made her himdzrdzrwé‘, although | Q!adé did not own 
the hamdzrdzrwé:. || 
50 (They talk much about what is done by those who disappear to 
become shamans; | for they use different dances when they show 
themselves, although | none belong to their ancestors, for they are 
according to the order of spirits.) | 
As soon as Q!walanénega had uttered the cannibal-cry she sang 
her sacred song, | and immediately the great shaman, Fool, awak- 
55 ened || all the men and asked them to go into the dance-house; | 
and when they were all inside they took their | batons, and also the 
women, and the strong children, and | they all together beat fast 
time on the boards. They had not been | beating time long, when 
Q!walanénega uttered the cannibal-cry at the door of the dance- 
60 house. || And as soon as she came into the house, she turned into a 
shaman. | Now, the song leaders of the Nak!wax'da‘x" did not sing, 
for | none knew that Q!walanénega was a hamdzEdzmwe‘. She ! 
just sang her sacred song; and as soon as she had finished singing her 
sacred song, she | uttered the cannibal-cry. Then she bit four men. | 
65 Then the song-leaders of the Nak!wax'da‘x" said that they would 
sing a new | song for her, and this is her song: | 





46 naxsaap!é LO® ‘walas pixdla LeE‘wa himshimts!esé lax gwéx’sdaasas 
Q!walanénegixs pixilax*‘idaaxs x‘isalae. Wa, la hisex Hétemilé 
naqa‘yé laénafyas himdzedznwésr’wa, wax*maé k:!és 4xndgwadé 
Qlidisa himdzedzEwe. 

50 = (Wa, la q !énzma q!ayolé hé gwéx“‘idiisa x‘ix'Esala laé paxdlaxida 
yixs x‘isilaé. Wai, li dgii‘lamm lis lédixs g'ixaé nélédaxa wix*mé 
k'!éas lax galemg‘alisas yixs qusaax waldema Haiyalilagasé.) 

Wai, gil'mésé gwal himts!alaxs laé Q!walanénega 6t!éd yiilaqwa. 
Wii, héx-idamm‘lawisa ‘walasé pixila, yix Nendlowé la gwéts!axsta- 

55 laxa ‘nixwa bébrgwankm qa g‘axés ‘wi‘la hogwit laxa lobekwé. 
Wi, gilfem‘lawisé g-ax ‘witlaétexs laé héx‘tidanm ‘witla ix*édxa 
tleEmyayowé LE‘wa ts!Edaiqé Lo*ma hél‘ak'!alisa g'ing-inanEmé qga‘s 
‘nemax‘idé t!emédzodxa t!emédz6. Wa, k:‘lés‘em‘lawisé gég‘ilit 
t!emsaxs g’Axaé himdzelaqwé Q!walanénega lax t!ex‘ilisa lobekwe. 

60 Wa, gil'em‘lawisé g-axér laxa g'dkwaxs laé gwii‘sta laxés prxéna‘yé. 
Wa, larm k'léis q!mmtélés nendgadisa Nak!wax'da‘xwé qaéxs 
k lésaé q [AtElaqéxs himdzedznwésEwaé Q!walanénega. Wai, la‘mé 
fem yilaqilasés yilax*tené. Wa, gil*mese gwal yilaqtilaxs laé 
himadzplaqwa. Wi, la‘mé q!ex‘tidxa mokwé bébrgwanzma. Wa, 

65 lafmé ‘nék-é nenigadisa Nak!wax-da‘xwe qa‘s dEnx‘idés altsema 
q!emdrm qaé. Wa, g'afmés q!emdEmség'a: 
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1. “Who is getting food for you, Giver-of-Supernatural-Power, 67 
hamaé hamaé hama! | I went to get food for you, Hétemit of Can- 
nibal-at-North-End-of-World. |! 

2. “I nearly perished there, Cannibal-at-North-End-of-World, | 70 
hamaé hamaé hama! Then I was taken into the | sacred room of 
Hetemit of Cannibal-at-North-End-of-World. | 

3. “I was nearly kept by Cannibal-at-North-End-of-World, | 
hamaé hamaé hama! Then my stomach was opened, || and the 75 
supernatural power was put into me by Hétemil of Cannibal-at- 
North-End-of-World. | 

4. “Who is going to get corpses for you? Giver-of-Supernatural- 
Power, hamaé hamaé hama!|I went to get corpses for Hélemil 
of Cannibal-at-North-End-of-World.” | 

As soon as she had stopped dancing, Q!walanénega spoke, || and 80 
said, “Thank you, friends! I have been brought back to life | by our 
friend Hélemil, and he said my name shall be Qlilents!ésemaga. | 
And now you shall call me thus, and | none of you shall dare to make 
love to me for ten years; | and Hétemil said to me that if any one 
should make love to me |j inside of ten years, he would immediately 85 
kill him. Thus said our | great friend to me. And for ten years I 
shall cure | the sick ones among you. And you shall not pay me 





1. Wihés qa hamasa‘yalag‘itads Logwalag‘ita hamaé hamaé hama 67 
héx'dés lanogwa hamasa‘yalag‘ilts Hélemilas Bax"bakwalanux*- 
siwak'asdéa. 

2. Elahax’k'asdEwésen Ayameéla‘matsds Bax"bakwalanux"siwa- 70 
k'asdéa hamaé hamaé hama, héhéhéx'dos lanogwa laéLEmaé lax 
temx'laélasdés Hélemitas Bax"bakwalanux"siwak:asdéa. 

3. Elahax’k‘asdewésEn hak!waanrmx'dés Bax"bakwalanux"siwa- 
k‘asdéa hamaé hamaé hama héhéhéx-dos landgwa meEgésa‘yasos 
‘nenwalak!wéna‘yéx'dés Hélemitas Bax"bakwalanux"siwak‘asdéa. 75 

4. Wihés qaé lalota‘yalag‘ilass Logwalagita hamaé hamaé hama; 
héx'dés landgwa laldta‘yalagitts Hélemitas Bax"bakwalanux'si- 
wak'asdéa. 

Wa, gil*mésé gwal yixwaxs laé yiq!ng‘a‘lé Q!walanénega. Wa, 
la‘laé ‘néka: “Gélak-as‘la ‘né‘nemok*. La‘men q!tilax-tidimatsd- 80 
sEns ‘npmokwaé Hétemila. Wii, hézm‘lawisrn Legemié Q!tlents !é- 
sEmaga. Wa, lamms ‘naxwal LéqElatEs g'axen. Wa, hé‘misa 
lanms'k‘!leAst lat nalat gagakryalal g‘ixen lig‘aal laxa nEqaxEn- 
xéla. Wa, hé‘maa waldems Hélemilé g-axen qasd gagak-ryalasd- 
LOx gwasafyasa nEqaxEnxé laten héx‘‘idarl te‘lamasLegé, ‘nék-ins 85 
énpmox"dzi g’axen. Wa, hé*mésa neqaxenxélanen hélik‘aLexs 
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88 for it. He said if I should ask you for pay, | that then Hétemil 
would kill me.” Thus said Q!tlmnts!ésmmaga | to her tribe, and 
after that she was a great shaman. || 


Tae INITIATION OF ONE OF THE Ts!oTS!eNA OF THE AWA‘ILELA 


The ancestors of the numaym Ts !dts!mna lived on the upper part | 
of the river of Hinwad, and their village site has the name Tsrleé- 
xwas. | Q!égéd was a grizzly-bear hunter. He was not a chief, but 
a | common man, for this isnota myth. It isa tale belonging to the 
time || when the white men came and built a house at Fort Rupert. 

5 Therefore | Q!égéd hunted with a gun. Q!égéd’s wife was a | proud 
woman. Her name was Ts!elwaél. Therefore her name was 
Ts !etwaél, | because she always talked proudly, and scolded | her 
husband, Q!égéd, as is the way of common women, because || nothing 

10 is good for them except their pride. Now Q!égéd | paid no atten- 
tion to his wife when she was angry with him. One | day Ts!etwaét 
used really bad words against her husband, | and therefore Q!égéd 
_ struck his wife; and | after he had struck her, he took his gun and | 
15 went out of the house to walk by the river of Hanwad. | Then Q!égéd 
evidently saw a grizzly bear, for | this is only guessed by the tribe 


— 








87 ts!éts!Ex'q liq !ds, wii, lates k:!és ayal g-axen, qa‘larnLo aa‘yalalax 
lanm‘lawisEn ndgwal tr‘lamatsds Hétemita,”’ ‘néx’‘laé Qlilznts!ész- 
magixés goktloté. Wa, larm ‘walas paixala laxéq. 


Tue INITIATION ON ONE OF THE Ts!OTS!IENA OF THE AWA‘ILELA 


—_ 


Gokula‘laé g*alisa ‘ne‘mémotasa Ts!dts!ena lax ‘nelk:!odoyaés- 
yas wis Hiainwadéxa Légadéda g'6x"demsas TsEléxwas. Wa, la- 
‘laé g'ig'Elaaénoxwé Qlégédéxa k-!ésé grigima‘ya, yixs &*maé brE- 
- gwanemgq!ala‘ma, yixs k:lésaéx ndtyEma, yixs q!aydlaéx g-iginela 
“5 laqéxs graladt g-ax g'dx‘walisa mamalta lix Tsixis, yix lag-ilas 

larm hinyEmé hinarelis Qlégedé. Wai, la‘laé gE" ide Qlégédisa 
Lemqa ts!ndaqxa LégadEs Ts!étwaél, yix lagcitas Légadrs Ts !él- 
waél qaxs hémenalafmaé Lemlemq!ala Loxs hémmnata‘maé aé*no- 
_ tlaxés fatwtineme Qlegedé lax gwég'ilasasa ts!adagex’sala, yixs 
10 k !éAsaé égrasa dgtifla laxés LEmqaéna‘fyé. Wai, lanala wed Q!é- 
gedée k lastet q!asElaxés genEmaxs lawisaaq. Wa, la‘laé ‘neEmxsa 
énalaxs laé ala ‘yax'semé waldmmas Ts!élwaélaxés Hiewinem! Wa, 
hérm‘lawis lagilas Qlégédé k !élax‘idxés genzEmé. Wa, g‘il‘em- 
‘lawise gwal k !élak-aqéxs laé dax’idé Qlegédaxés hereon qa‘s 
15 la lawels laxés g-dkwé qa‘s lil qas‘id nasnalaaga lax wiis Hin- 
wade. Wa, lamm‘lawise Qlégedé dox*warelanaxa gila qaxs 
&&maé k- oduitsés g oktiloté qaxs wiLel*maaxs malp!enaé hinw!n- 
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because they heard two shots. | It was late in the evening when the 
shots sounded. | It was dark, but Q!égéd did not come back. || Then 20 
his tribe thought that he had been hurt. In the | morning when day 
came, he was expected in vain to come back, | and later in the day 
Q lagad was given up. | Then the young men * the numaym Ts !6ts !E- 
na made fietiselves ready | to go and look for Qlégéd, who had 
been expected (to return). They started || and they had not gone 25 
far when they saw his tracks. | They followed them, and after going 
a long way, they found the stock of his gun. | They searched, and 
they found one of his legs. | In vain they kept on searching for 
other parts | of his body, but they found nothing else besides the 
one || leg and the stock of the gun and the barrel. | Then those who 30 
had looked for Q!égéd went home. They | carried with them the 
one leg and the part of the gun. | When they arrived at Q!égéd’s 
house and | told his wife the news, she told them to bury the || one 35 
leg of her husband. The reason why they talked about Ts !elwaét 
was that she | almost died crying for her husband, | because it was 
on account of her that he had gone out. Now | one leg of her hus- 
band had been buried in the fall of the year. | It was towards winter 
when Q!égéd had been killed || by the grizzly bear. Now it was 40 





gratia, Wa, lanm‘laé k!wigila dzaqwaxs laé hinw!ala. Wa, la 18 
‘la pledex‘ida. Héwaxa‘lat!a go ax né*nakwé Qléegédée. Wai, 
ewalklamm‘lawisé gOktlotas k‘otaq lanrm yerlkwa. Wa, la‘laé 20 
énax:idxa gaala wtl‘em‘lawisé nak lalase*wa qa‘s g’axé né‘nakwa. 
Wi, hé‘lat!a la gila ‘nalaxs laé nanox"q!alaynwé Qlegedé. Wa, 
lanm‘lawisé xwanalfidéda hi‘yalfisa ‘ne*mémotasa Ts!ots!ena 
qa‘s lalag’é nenanuxtilax Q!légedé. Wa, lax'da‘x"laé qas‘ida. Wa, 
ewilaxdzé‘laé qwésevila qisaxs laé dox*waLElax qaqEesmotas. Wai, 25 
laflaé qistodrq. Wa, la‘laé qwésg‘ilamrm qasaxs laé q!axa hanLemas 
yix Oxiaix'diis. Wa, latlaé aléx‘ida. Wa, lazm‘laé q!axa aApso- 
tsidzatyas gdgtiyas. Wa, wax‘em‘lawise hanal aléx ogit‘lé g-ayol 
jax dk!winafyas, wi, la‘laé k:!e4s dgtifla qlasos laxa Apsdtsidzatyé 
gdgtiyG LE'wa OxLafyasa hintem, wa, hé*mésa dzeEx‘s‘analas. 30 
Wa, gax‘laé né‘nakwa nenanuxtlix Qlégédex'dée. Wa, g’ax‘rm- 
‘Jae dag ilqalaxa Apsdtsidza‘yé g:ogttyo LE*wa g‘ayolé laxa hin- 
Lemé. Wa, gil’em‘lawisé lag'aa laxa gox"dis Qlégedé laé ts!r- 
k lal‘idex genemx‘dis. Wa, i ee ‘nék: qa wtinemtasE‘wésa 
ipsdtsidzatyé g-dgtiyosés Gunes dé, yix lagilas gwagwéx's‘a- 35 
lasa yixs halsela‘maé k-!és aieeiliaems Tslétwaélé qaés tatwt- 
nemx'dé, yixs his‘maaq naqa‘yé laénafyas qas‘ida. Wa, lazm- 
‘laé gwala winemtixa ‘nemé g*ogttyos la‘winemx'déxa layEnxé. 
Wa, lamm‘laé gwebé laxa ts!iwttnxé, yix lax'demas k'!élax’- 
itspfwe Qlégédexdisa giila. Wa, lamm‘lawisé ét!éd laymnxa la 40 
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41 autumn again of the | following year when the two ends of the year 
meet. Then Q!égéd had been forgotten | by his tribe. All the | 
men and the women went out of their houses, and were sitting on 
their | summer seats in front of their houses, for it was a fine day. 

45 They had not || been sitting in their summer seats a long time when 
wolves began to howl | at the upper end of the village. Then the 
wolves howled again | behind the village, and then wolves howled 
again | on the other side right opposite the village, | and then the 

50 wolves howled again where they had first || howled. Many wolves 
howled together. | The howling of many wolves kept up for a whole 
day and | night. The men were curious | why they made this noise, 
for it seemed that the | wolves wanted something from the village 

55 that night. Then || the ancestors of the Ts!ots!mna were afraid, 
because the howling of the many | wolves was coming near behind 
the village that night. | In the morning when day came one of the 
men went out of the | house, and he saw many wolves on the bank 

60 at the | upper end of the village walking along the bank, and || a 
great wolf walked out of the woods, and back of his head a man was 
sitting. At once | the man called his tribe to look at him. | And when 
the men and women came out, | they saw a great wolf and the man 





4 


pen 


ipsEyEnx, lazem dzédzak‘owa ‘neEmxEnxé. Wa, larm‘laé tené‘sta- 
sEfwe Qlégédex'disés gdktloté. Wa, larm‘lawisa ‘naxwa bébr- 
gwinkm LEfwis ts!édaqé hoqtiwels laxés g'ig'dkwé qa‘s li afwax®- 
tilsa lax L!aL!asana‘yasés gig‘Okweé qaxs ék‘aéda ‘nala. Wa, k !és- 
45 ‘Em‘lawisé alazem géx'gas a‘waqwalas laasa gemot!ega‘ieda ALaneEm 
lax ‘nalénagwisasa g'dktila. Wa, la‘laé édzaqwa gemot!ng‘a‘léda 
gitanrmé laxa fLand‘fyasa Pokula: Wai, la‘laé édzaqwa Emot!E- 
galéda dran~Em laxa &psdtasa ‘wa lax nexk'!otasa g°dkila. 
Wa, la‘laé édzaqwa g’nmot!ng‘atiéda aranrm lax gvildzagwas- 
50 diisa galé gemotlala. Wa, la‘laé q!énema la ‘neEmadzaqwa gEemo- 
tlaléda aran—Ema. Wa, larm‘laé srenbendxa ‘nala Le*wa ganoLé 
grmotéda q!éneEmé éGaLanEma. Wa, larm‘laé qlayaxéda bébr- 
gwanrmas hég‘ilas gwék'!alé qaxs hié gwéx's dadag‘ilts!éda éaLa- 
nEmaxa g’oktilixa gano.é. Wa, lamm‘laé ‘nax-wa ts!endrkéda gala 
55 ‘nE*mémotsa Ts!dts!enisa g’axé xEnLEla ‘nexwabaléda q!énmmé 
gemotlala GaLanrm lax aLandtyasa goktilixa ganoré. Wa, la‘laé 
‘nax'‘idxa gaala, laaflase lawnlséda ‘nEmokwé brgwinem laxés 
gokwé. Wa, latlaé doxtwarrlaxa q!énem éaLanmm lax ‘naléna- 
gwésasa g’Oktila g‘ilemg‘iliszla laq. Wi, g:ax‘laé g'ilott!aliséda 
60 ‘walasé atranem k!waxtaatilaxa bregwankmé. Wa, héx‘‘idarm- © 
lawisa begwanEmé la gwayé‘L!Esxés g dktiloté qa doxwidéséq. 
Wa, gilfem‘lawisé gax ‘wifla hoqtwelséda bébrgwinrmé LE‘wis 
ts!édaqé, wi, larm‘laé dox*watElaxa ‘walasé atanzrmaxs k!wax- 
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sitting | behind his head, and many wolves walking around him. | 
Gilalalit was the name of the great wolf | behind whose head the 
man was sitting. Then they recognized | that the man was Q!égéd, 
who was singing a sacred song. Then the old people | told all the 
men and women to purify themselves at once. | Then all the men 
and || women broke off hemlock branches back of the | houses, and 
went into the water in front of the houses, and | all washed them- 
selves with hemlock branches. The great wolf | G ilalalit was stand- 
ing still as though he was watching the | many wolves, what they 
were doing. After the people had finished purifing themselves || 
and had gone out of the river, they sat down in front of | the house 
of Q!égéed. They were me iehine what was going to happen. | They 
cleared the house of Q legéd. | alien Q!égéd saw the men sitting on 
the ground, he got off from the neck | of Grilalalit, and stood on the 
beach. Then || Gilalalit and the many wolves went back into the 
woods. Q!égéd stood on the beach | singing his sacred song, and all 
the men made ready | to catch him. When the men | went towards 
Q!éged, who was standing on the beach, he pointed with the | thing 
that he held, which was like a baton, towards the mountain on the 
other side of the river. || And immediately the mountain caught fire. 





ee 


Laatélaxa begwanrmé. Wé, hérmm‘lawisa q!énrmé GaLanEm g'i- 
le‘stalaq. Wa, hérm Légadxs Grilalalitéxa ‘walasé 4tanemxa k!wax- 
Laatalixa brgwanrmé. Wa, lamm‘laé ‘maltleg-aatnléda bex- 
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gwankmeé, hémé Qlégéedéda yilaqila. Wa, lanm‘laéda qliilsq!il- | 


yakwé ‘néx’ qa 4*més héx-‘idarm ‘wi‘la q!éqElax‘idéda ‘naixwa bé- 
bEgwainEm LE‘wis ts!édaqé. Wa, héx‘idazm‘lawisa ‘naxwa bébr- 
gwankm LE‘wis ts!édaqé la L!ex‘wid laxa q!waxé lax aLana‘yasés 
gvigOkwé, qa‘s li hoxsta laxa ‘wa nEqEmalisasés gig'dkwe. Wa, 
larm‘laé ‘naxwa q!wax‘eta. Wa, 4em‘lawisa ‘walasé aLanEmxa 
Gilalalitée gilés hé gwéx's x‘its!ax‘ilax gwégwilagilidzasas LEfwa 
q!énrmé éatanrma. Wai, g‘il*em‘lawisé gwala q!équlax‘‘idé lia‘lasé 
hox‘wista lixa ‘wi. Wa, lax‘datx“laé k!tis‘rlsa lax L!aisand‘yas 
gedkwas Qlegédé. Wa, lanm‘laé doqwalaxés gwa*‘yi‘lilasta. Wa, 
héx’tidammLa éx‘wétsE‘wé g'okwas Q!légédé, wi, lazm‘laé doqit- 
la‘ma kliits!msé bébrgwanrmm lax Qlégédixs laé laxa lax oxiaata- 
‘yasa Gilalalite. Wa, aem‘lawisé la Latwés ladlatasé g'ilfyag‘ida 
Gilalalité Le‘wa q!énEmé GaLanrEma. WéA, larm‘laé Q!égédé Latwis 
yilaqtla. Wa, larm‘laéda ‘nixwa bébegwanrkm xwanalela qa‘s |a- 
lag’é daq. Wi, g‘il‘em‘lawisé ‘witla qas‘idéda bébEgwanrEm gweE- 
‘yolela lax La‘widzasas Qlégédé laa‘lasé Qlégédé nox‘witsés daa- 
kwé hé gwéx's t!pmyayo laxa neg’ lax Apsdtasa ‘wa. Wa, hé- 

xfidanm‘lawisé ‘nixwa x‘ixédé dgiimafyasa npg’. Wi, la‘laé 
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86 Then | he pointed his fire-bringer to the mountain up the river, | 
while he was standing on the beach, and continued singing his 
sacred song. Then | the mountain caught fire. Then | the ances- 
tors of the numaym Ts!dts!zEna were afraid on account of what was 

90 done by Q!égéd. || The old men encouraged all | the men, and told 
them not to be afraid. Then all | the men stood in a row, and walked 
together. | 

When they came near him, the | line of men bent around Q!/égéd; 

95 and as soon as the || ends of the line of men passed Q!égéd, who was 
standing on the beach, | they encircled him. Then Q!égéd was in the 
middle of the circle. When | the ring of men was getting small 
Q!égéd disappeared and | stood on the beach farther up the river 
from those who tried to catch him. In vain | the men surrounded 

100 him again. He did the same || as he had done before. Then an old 
man spoke, | and said, ““O Tribe! let us go home for a while.’ | 
Then all the men agreed | to what he said, and they all started and | 

5 went into the house of Q!égéd. As soon as they were all in | the old 
man spoke, and said, | “Let them call the women to come quickly, 
and the virgins.” | At once four young men | went out of the house 





86 ét!éd nox‘witsés xtimtxtimtag‘ila laxa neg’, lax ‘nalafyas Lawi- 
dzasas laxés hémendzaqtlaéné*mé yalaqtla. Wa, lazmxaé x‘ix- 
‘edé dgtimafyasa neg’. Wa, lamm‘laé k-ek-aléxidéda g-alaé ‘nE- 
‘mémotasa Ts!dts!enis gwilag‘ilidzasas Qlégédé. Wa, la‘laéda 

90 qtiilsq!tilyakwé arm trlak!ilax nénagatyasa ‘nixwa bébrgwanrm 
qa k'!ésés kilnla. Wa, lamrm‘lawisé yipemg'aliséda ‘nixwa bébr- 
gwankma. Wa, la‘laé ‘nemax‘id qas‘ida. 

Wa, gilfem‘lawisé éx'atnaktila laqéxs laé wag-E‘naktléda ‘was- 
ghmgitElasasa bébrgwaneEméx Q!égédé. Wa,  gil*mm‘lawisé 

95 hityaqé ‘wax'sbafyasa bébrgwanrmax La‘widzasas Qlégédiixs laé 
k‘rmésgemlisaq. Wa, lazm‘laé nextslalisé Qlégédé. Wa, gil- 
‘pm‘lawisé t!dxts'!4tnaktiléda bébrgwanem, laé x‘istédé Qlégedé 
qa‘s li Lax‘walis lax ‘nalalisasa k-em‘yaiq; wa, laé wax: ét!édéda 
bébegwanrmé k‘rmésgemlisaq. Wai, 4em‘laxaaiwise hé gweéx‘‘idés 

100 gilx'dé gwex'‘idaasa. Wa, latlaé yaq!ega‘téda qitilyakwé brgwa- 
nema. Wa, la‘laé ‘néka: ‘‘ya, goktlot, lalag-ammasLEens naé‘na- 
kwa,”’ ‘néx‘laé. Wa, la‘laé héxifda‘ma ‘naxwa bébrgwankm 6x’‘a- 
k-ex waldemas. Wa4, lax'datx“laé ‘wi‘la qastida qa‘s li ‘witla 
hogweé. lax gokwas Qlégédé. Wa, gil*em‘lawisé ‘wi‘laétexs laé 

5 yaq !Eg” afléda q!tlyakwé rain, Wa, la‘laé ‘néka: “Ha- 
g-ax'l Lé‘lalasn‘wa ts!edaqax qa g’axéso ‘wi'la Lefwa k: !ék !n*yalax 
ha‘nak!wala,”’ la ‘néx‘laé. Wa, héx‘idamm‘lawisa mokwé ha‘yal‘a 
la hoqtiwels laxa gdkwé qa‘s la Lé‘lala ‘witlaxa ts!édaqé LEfwa k° !é- 


BOAS | BELIEFS AND CUSTOMS 747 


and called all the women and the| virgins, and when they had come, the | 
old man spoke, and said, ‘‘Listen why I | call you, women. Isuppose 10 
that | you all keep your napkins. I wish that you, who are menstruat- 
ing, | and you, virgins, burn your napkins | around the great Q !égéd, 
who has a supernatural treasure.” Thus he said. || And immediately 15 . 
the menstruating women took off their cedar-bark napkins, and | put it 
down on the floor of the house. And others who were not menstruat- 
ing went out of the house | to get their napkins which they kept. | 
When they had brought all, the | men and the women and the virgins 
went out. || They were going to try to catch Q!égéd; and | when 20 
they came to the place where he was standing on the beach, they 
surrounded him. Then they put fire | to the cedar-bark napkins 
of all the women; and when the fire began to smoke, | all the men 
and the women sat down. | Then the smoke of the fire went to- 
wards Q!égéd, and his || fire-bringer and death-bringer disappeared. 25 
Then Qleged spoke, and | said, ‘‘Arise, and let us go home, for | 
you have made me secular.” Thus he said. Now, Q!égéd had 
been brought back | by this. As soon as he went.into his house, 
he | told them that the wolves had gathered all the pieces of his 
body, || as they had been thrown away by four grizzly bears. 30 





k\nfyala. Wa, g-ax'da‘x"‘laé ‘wiflaéLa. Wa, la‘laé yaq!ng-a‘léda 
q!tlyakwé begwanrma. WéA, la‘laé ‘nék'a: ‘‘Wég-a horélaxen 10 
lagila ‘néx’ qa‘s lads Lé‘lalasE‘wa yur ts!édaq qaxg'in k'Ota'még'in- 
Lol ‘nixwa axélaxés eédremaoés. Wai, la‘mésEen walaqéloL éxenta 
yuu k‘!ék'!nyal, yixe-rn ‘né‘nak-étek qens lalag’i ne*wéxsé‘stEnts 
eédemaqos laxa ‘walasé Logwalée Qlégédé,’’ ‘néx'‘laé. Wa, héx’4i- 
darm‘lawisa ééxenta ts!édiq aAxdlaxés kadzekwé @édem qa‘s 15 
axalitelés. Wai, laflaéda k'!ésé ééxenta la hoqtwels laxa gdkwé 
qa‘s li ax*édxés GédEmote laxés grig’okwé, qaxs éaxéla*maaq. 
Wa, gaxda*x“laé dalaq. Wa, g’il’em‘lawisé g'axexs laé ‘wi'la 
étlédé hdqtiwelséda bébrgwanrm LE‘wa ts!édaqé Letwa k:!ék !r- 
tyala. Wai, lamm‘laé ‘wi'la lal k' em‘yaLex Q!égéedé. Wa, g'il*mm‘la- 20 
wisé lag-aa lax La‘widzasas laé x‘Emé‘stendeq. Wa, la‘laé menqa- 
skéwa 6edEmasa ‘naxwa ts!édaqa. Wa, gilf'em‘lawisé gt*néx*widaxs 
laé ‘nixwa kltsaliséda ‘naxwa bébrgwinrm LE‘wa ts!édaqé. Wai, 
gilfem‘lawisé lag'aéda gtifnéqula lax Q!égédé, laé xis*idé daakwas- 
xa xiimtxiimtag'ila hilayé. W4a, la‘laé Qlégedé yaq!eg:atta. Wa, 25 
laflaé ‘néka: ‘“Wéga q!wagelis qens lalag'i natnakwa qaxs 
lnfmaaqés baxus‘idamas g’axen,”’ ‘néx‘laé. Wa, la‘mé litanrmé 
Qlégéedé laxéq. Wa, gil*em‘lawisé laéx laxés gokwaxs |aé ts!E_ 
k laizlasa atanEmaxs hé*maé la maimEnsgEmax ‘nixwa wiwElx‘La- 
las, yixs laé ts!eqemé‘stalatyosa gla mowa. Wa, la‘laéda ara- 39 
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The wolves | had taken him into their house, and put together the 
pieces of his body. | Then four wolves had been sent to take the one | 
leg that had been buried by the tribe; and when | they had come 
35 back bringing the one leg, they stuck it on || where it had been 
before; and after they had done so, they sprinkled water of life over 
him. | Then Q!égéd had come back to life after that. As soon as | 
night came, they had called all kinds of animals | to come and see 
Ning’ axtatyé, the ‘walas‘axaak", that night. | It was not long 
40 before the four men || who were wolves had come back. They had 
been | all around the world, and it was not long before | all kinds of 
animals had come into the large house. And when | all were in, the 
song-leaders had beaten time on the | time-beating boards. Then 
45 one hundered men || with wolf-head fore-head-masks had come out of 
the rear of the house. The masks were made like the heads of | 
wolves. Then they had gone around the fire in the middle of the 
house; and | when all had come out, the song-leaders had sung 
four | songs. And after the last | song had been ended by the song- 
leaders, they had gone back into the sacred room on which was 
50 painted || Gilalaiit. After they had finished, the speaker of the 
house had spoken, | and said, ‘Are you watching, | friend Q!éged ? 





31 nEmé laéLtas laixés gokwé qa‘s li axddalax wiwelx'Lalas. Wa, 
g’ax‘laé ‘yalagbma mOwé GaLanEm qa g’axés &x*étsE‘wa Apsotsi- 
dzatyé gdgtiyosxa wtiinEmtasE’wasés goktlote. Wa, g'il*em‘lawisé 
la aédaaqa dag ilqrlaxa apsdtsidzafyé g:dgtiyos laé k!tit!atElodayo 

35 laxés dxalaasé. WA, g'il*em‘lawise gwalexs laé xdsétsdsa q !tla‘sta 
ewaipa. Wai, lamm‘laé q!tlaxidé Ql!égédé laxéq. Wi, g'il’em‘la- 
wisé ganol‘ida laé qisase*wéda ‘naxwa dgtiq!émas gvilg'admas ga 
oaixés x'itslax‘flax Ningixta‘yé, yixs ‘walas‘axaakwéLaxa ganoLé. 
Wa, k lés‘lat!a giilaxs g'ixaé aédaaqaxa mokwé latnaxwa bébr- 

40 gwinEmxs fLanrm‘maaztal. Wai, lamm‘laé ‘nék‘exs la*méx'dé 
lai‘stalisxens ‘nalax. Wa, k'lés‘lat!a gilaxs g-axaé hogwernléda 
énaxwa ogtiq !émas g“ilg-aémas, lixa ¢‘walasé g'okwa. Wa, g'il’mm‘la- 
wisé ‘wi‘laéLa, wi, héx’fidamrm‘lawisé LexEdzodéda né‘nagadixés 
LéxEdzowé sadkwa. Wai, g'x‘laé hox‘wtit!alitéda lak: lendé bébr- 

45 gwanEm x‘ix’éséwalaxa x‘iséwa‘yéxa nanaxts!E*wa’max x’Omsasa 
atanEm. Wa, larm‘laé la‘stalilmlaxa laqawalilasa g-dkwé. Wa, 
eilfemlawisé ‘wi'lolt!alita laé dmnx*édéda né‘nagadé. Wa, mos- 
gem‘laéda q!emq!emdemas. Wa, k:!és‘em‘lawisé q !tilbéda Elxnatyé 
denx*édayasa né‘nagadixs laé lats!alit laxa mawilé k !adedzdlaxa 

50 Grilalatit. Wa, lazm‘laé gwala laxéq. Wa, la‘laé yaq!ng-a‘té 
yayaq!entEmélasa g'okwé. Wa, latlaé ‘nék-a: ‘Letmas doqwalaa, 
qast, Q!égedé. Laxrms lal Logwalatexa ‘walas‘axaak"; wa, hé‘misa 
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Now you will obtain the ‘walas‘axaak" and | the name Ning’ axta‘yé. 53 
This will be your name, and you will have the | fire-bringer and 
death-bringer. You shall not || stay here long, only until the end 55 
of the year. Then we shall | take you home, friend.’’ Thus he had 
said. Thus said Q!égéd while he was telling his | tribe what had 
happened. Now this is imitated when they | give a winter dance, 
and that is why the Awa‘itela own the ‘walas‘axaak". | That is the 
end of this."|| 





Légemasé Ning aixta‘yé. Wa, lamms Légadelts. Wi, g'atméség-a 53 
xtmtxiimtagilak: hilayaé. Lanmxaak: lat lax, qast. Wi, k !ésiEs 
gilal lag’. Anmirs dzédzektigwilat yal lox, qast, qrnufxo lal 55 
taddLos, qast,’’ ‘néx"‘laé, ‘néké Q!égédiixs laé ts!ek latelaxés 
g-okiiloté. Wa, atmésé la nanaxts!e‘wax gwégiililasas laé yawi- 
x‘Ela. Wa, hézm lag‘itasa Awa‘itela Axnogwatsa ‘walas‘axaakwé. 
Larm laba laxéq.' 





1 For additional beliefs and customs see Addenda, p. 1331. 


VI. SOCIAL CUSTOMS 
Customs RELATING TO EATING 


1 ‘This is the size into which the salmon is broken when a chief- 
tainess gives to eat to the chief. | Into larger pieces breaks it the 
wife of a | common man. | 


DISTRIBUTION OF PORPOISE 


The dorsal fin and the side-fins of the porpoise are given to chiefs 
5 at || great feasts. To the head chief is given | the chest of the por- 
poise. The body is given | to the common people. That is all 


about this. | 7 
DISTRIBUTION OF SEAL ! 


The hair-seal also teaches the common people their place; | for 

10 chiefs receive the chest, and || the chiefs next in rank receive the 
limbs. They only give pieces of the body of the | seal to common 
people of the tribes, and they give the | tail of the seal to people 





Customs RELATING TO EATING 


1 Wa, hésm k'!opésa modzilasa g‘igima‘yaxs himgilaaxa bE- 
gwinrmé. Wa, lana Awawastowé k:lopatyasa gEnEmasa begwa- 
nEmax’sala. 

DIsTRIBUTION OF PORPOISE 


Wa, hémm yaq !wémasa g'ig'Egima‘ya Lig’atyé LE'wa basbelé laxa 

5 walasé sakwélaxa k:!olot!6. Wa, hé‘mis yaq!wémasa xamage- 

ma‘yé gigimatya hiq!waydsa k-!olot!é. Wa, la yax*widayuwa 
ogwida‘yé laxa bébrgwanrmgq !alamé. Wai, larm gwal laxéq. - 


DISTRIBUTION OF SRAL! 


Wi, héemxaéda mégwaté q!dl‘aLtelatsa begtlida‘yaxés iwAélox®- 
tinasé qaéda gig'Egima‘yaxs yigwadaasa haiq!wayowé LE‘wa 
10 LasLala laxa g-igelé. Wa, &tmesé la yryaqwax's‘alayo égwida‘yasa 
mégwaté laxa brgtitidatyasa lélqwalaratyé. Wa, li yax*widayowé 





1See also p. 544, lines 206-209, the translation of which is as follows: Only this teaches the common 
people their low position; for when cinquefoil-roots are given at a feast, the chiefs receive the long 
cinquefoil-roots, and the short roots are given to (the common people); for chiefs eat the long cinque- 
foil-roots, and all the common people eat the short roots. 
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lowest in rank. Therefore | trouble often follows a seal-feast and a 
feast of short and long | cinquefoil-roots; for when a man who 
gives || a seal-feast with many seals hates another man, he gives him 
a piece of blubber from the body, | although he may be of noble 
descent; and they do the same with the short cinquefoil-roots. | 
That is all about this. | 


Frast OF CURRANTS 


As soon as everything has been brought out and put down, (the 
woman) sends two young men | to go and invite her husband’s 
tribe. They go; || and after they have gone into all the houses of the 
village, they come back. They are also | sent to draw water; and 
immediately each takes a | large water-bucket in each hand, and 
they go down to draw water. When they come back, they pour | a 
little into each dish that stands on the floor. When the buckets are 
empty, | they go to draw more water in the same four large || buck- 
ets. When they come back, carrying the bucket with water one in 
each hand, | the two water-carriers are told to put down the buckets | 
and to call those who are to eat the currant cakes. | They go into all 
the houses, and then they come back again; and when | they come 
back, the two young men who act as messengers are told to || spread 
the long mats around the house in which the currants are to be eaten. | 





L!ddzayoxsda‘yasa mégwaté lax brekwaxa. Wa, hé‘mis lag-itas 
q!tinaila xOmatelasa sakwélaxa mégwaté Le‘wa t!eqwélixa t!ex’- 
sdsé LE‘wa Laxapélixa tLaxabalisé qaxs g'ilfmaé Lietlasiléda 
sakwélaxa q!énmemé mégwata qa‘s lisa dgwidédzEsé xtidzé laxa 
wax*rm g‘éqaména, wi, laxaé hémrm gweg‘ilayowa t!Ex'sosé. 
Wa, lazm gwal laxéq. 


Frast oF CURRANTS 


Wa, gil’mésé gax ‘witla gwax'gtlitexs laé ‘yalaqasa ha‘yal‘a 
ma‘lokwa qa lis Lé‘lalax g'dktlotasés latwtinemé. WaA, lax'da‘xwée. 
Wai, gil’mésé ‘wilxtdlsaxa g oktilixs g’axaé aédaaga. Wé, laxaé 
‘yalagem qa‘s la tsix ‘wapa. Wa, héx‘ida‘mésé ‘wax’sEnx‘widxa 
awawé naEngats!a qa‘s la tséx*‘idxa ‘wapé, qa‘s g’axé gtixtsldlasa 
holaté laxa lozlq!wixs laé mexéla. WA, gil'mésé ‘wilg-ilts!awéda 
naEngats!ixs laé ét!édex'da‘x" tséx’ ae yixaasa mosgemé awa 
narngats!i. Wa, g‘il’mésé g’ax ‘wax'senkilaxa ‘wabrts lala naEn- 
gats!éxs laé Axse‘wéda ma‘lokwé tsétsryilg‘is, qa‘s hanrmg“alilés, 
qa‘s la éts@staxa t!mxtlaqiaxa q!édzedzowé t!mqa. Wa, o-fleem- 
xaawisé ‘wilxtdlsaxa g‘dkiilixs g-ixaé aédaaqa. Wai, gil*mésé 
gax aédaaqéda ma‘lok" etsé‘stelgis hi*yal‘axs laé &xk lalaso’, qa‘s 
LEp /alitnlésa g-ilseildedzowé 1é*wa‘ya lax dwi‘stalilasa t!ext!agats!e- 
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32 Immediately they obey the order of the | host who is about to give 
a feast of currant cakes. When this is done they really | go to call 
again. Now they stay longer in each house while they are calling, | 
and some of the guests begin to come when they are called this time. 

35 After they have gone through || the whole village, they go back again; 
and now the two messengers | take the fire-wood and put it on the 
fire. After they have done so, | they are sent by the host who is 
about to give the currant-feast to [look for faces] call a fourth time. | 
They go out, enter all the houses, | and say the following as they go 
in: [We are] looking for a face, [we are] looking for a face.” When 

40 they find a || man or a woman, both say at the same time, | “ Wo, 
wo, wo, wo! Get up and go to the feast!” This is the way | they 
speak when it is winter-dance season; but they do not say this 
during the secular | summer season, for in summer they just say, 
when they go the fourth time calling, | ‘‘We come back to call you, 
the only one (who has not come yet) ;” and they just stand waiting 

45 for the one for whom || they went to get ready; and when he finishes, 
the | messengers go back with him. When they come in, (it is seen 
that) | it is generally the son (or daughter) of a chief who is ashamed 
because of it. | As soon as he sits down, he asks the song-leader to sing | ~ 
his feast-song ; (he continues) “for itis obtained by me because my child 

50 did not come earlier.” || Thus speaks the one who has been called last; 





31 Laxa q !édzedzowé g'dkwa. Wi, héx-‘ida‘mésé nanageg’éx waldEmasa 
q!ésélaLaxa q!édzedzowe t!mqa. Wa, gil"mesé gwilexs laé Alak® 
étsé‘sta. Wa, la‘mé gageg‘ililmla lax gig" dkwasés étsé‘stasEtwe. 
Wai, la‘mé o-dxammndule éts@stasE’was. Wa, gil’mésé labrlsaxa 

35 g'Ox"deEmsaxs g’Axaé aédaaqa. Wii, lax-da*x"*méda ma‘lokwé étsé- 
‘stelg'is &x°édxa leqwa qa‘s leqwélax’‘idé. Wi, gil’mésé gwalnxs 
laé ‘yalagemsa q!ésélataxa q!édzedzowé t!mqa, qa‘s li daddqtima. 
Wa, héx‘fida‘mésé lax-da‘xwa, qa‘s li lan!mszla lixa g-dkila. 
Wa, hé*mé la watdeEmxtE‘wésé Hdadendtnal Wa, gil'mésé q !axa 

40 ‘nEmokwé bEgwankEma Lo‘ma ts!edaqé, laé ‘nemax“‘id ‘néka: 

— “Wo, wo, wo, wo! Lax‘wid qa‘s lads k!wélta.” Wa, hézm gwe- 
klalatséxs ts!éts!éqaé. Wi, li k'!és hé gwék:lalaxs baxisaaxa 
hé~nxé, yixs 4'maé ‘néx'xa héenxaxs laé modp!éné‘sta étsésta: 
“GaxmeEnu’x" ‘nEngEma étsé‘stoL.’?’ Wa, li 4mm Laxwémilxés 

45 étsé'stanemaxs laé xwanal‘ida. Wa, gil‘mésé gwalexs g-axaéda 
6tséstElg'isé qiiqmlaxés étséstinzemé. Wa, gil‘mésé ‘wi‘laéLEexs 
laé q!inala max'ts!éda aléLé étsé*stanemxs naxsdlaé bek!wéna‘yas. 
Wi, gilfmésé k!wag-alitexs laé as lalaxa nagadé, qa dEnx‘é- 
désésa k!wélayalayowa q!mmdrms, ‘qa gwinkmsEn génét!éna‘yé,”’ 

50 ‘nék‘a alelxsda‘yé étsé’stanEma. Wa, héx‘ida‘mésé denx‘édayowé 
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and immediately they sing his | feast-song. When the guests stop 51 
singing, | he calls a speaker from his own numaym, | who can speak 
well; and as soon as the speaker arrives, the one who came late tells 
the one whom he called | to promise a feast, and to say that he will || - 
sell a canoe for it; for generally they say that they will sell a canoe, 55 
and this is the way they do in summer. | It is somewhat different 
during the winter-dancing season, when the messengers go back to 
look for those who have | not come in yet before the cannibal dancers 
and the Seal Society come in; and if | they do not find the one whom. 
they want, and particularly a (chief’s) beloved daughter, | if she 
stays away too long and does not come home, then they give up 
waiting, || and they just go and call the cannibal dancer and the Seal 60 
Society. | As soon as they come in and sit down in the rear of the 
house where the cakes of currants | are to be eaten, after making a 
speech in praise of them, (the messengers) | go out of the house. 
Then he sees the one for whom they went, | and who has arrived on 
the beach after having paddled. Then they go back into the house, 
and || tell the host that the one whom they could not find has arrived. 
Then at once she is called in by the two | messengers; and when they 
come to the one whom they are calling, the two | messengers say, 
‘Only you have been awaited! Come! We have been | sent for 
you by the host to bring you in.” ‘Thus they say || to her. Then 70 
she puts on a good blanket, and, | after doing so, she walks among 





65 








k!wélayalayas q!emdema. Wa, giil‘mése q!wél*idéda k!wélalixs 51 
laé 1é‘lalaxa ég-ilwaté lax yaq!ent!alaxa rlkwé g‘ayot lax ‘ne‘mé- 
motas. Wa, gil‘mésé g‘ixa laéda génété laxés Lé‘lalasm‘wé, qa‘s 
axk'!alaq, qa qdsowés himixasa xwak!iina, qaxs hé‘maé q!inala 
Lexétsd'sa qasowé. Wa, hémm gwég‘ilasxa héenxé. Wéai, gil‘mésé 55 
tsléts!éqaxs laé adgifqéla, yixs laé dadoqtiméda Gtsé‘sta, yixs 
k'!és'maé g’ax hogwita haimats!a LeE‘wa méEmgwaté. Wa, g'il- 
‘mése k'lés qlaxa telwégemé tafwéné ts!edaqa, yixs laasnokwaé. 
Wi, gil‘mésé xenvela giila k-!és g'ax nié‘nakiixs laé prEx‘idaya. 
Wi, A‘misé la étséstase°wéda haimats!a Le‘wa méemgwaté. Wa, 60 
gil‘mésé gax hogwiraxs laé klis‘alita laxa neqéwalitasa q !ésq !a- 
dzats !éLaxa q!édzedzowé t!rqa. Wa, g'il’mésé gwala ts!elwaqiqés 
laas lawelsé laxa g*Okwe. Wa, li dox*warzlaxa yalé étséstasd*xs 
g-axaé gax‘alisax séx*widex'dé. Wa, la édéra laxa g‘okwé qa‘s 
la nénizlaxa k!wélasaxs g’ax‘maé nié‘nakwa la ‘yagiils étsé‘sta- 65 
sEfwa. Wi, héx’‘ida‘mésé la étsé‘stasd‘sa éetséstElgisé ma‘lokwa. 
Wai, gilfmésé lig'aa laxés étsé‘stase‘waxs laé ‘néx'da‘xwéda ma‘l6- 
kwé éetséstelgisa: “Anms la étsléltse‘wa. Gélag‘a, g’ax*'mEnu‘x" 
‘nEnqEMa ‘yalagemsa k!wélasé, qenuSx" g'axé étsé‘stoL,” ‘néx'das- 
xwéq. Wéi, héx-‘ida‘mésé la ix*édxés ék’é nex‘tina*ya qa‘s nex‘tin- 70 
dés. Wa, giilfmésé gwalmxs laé qigéxa étse‘stanrmaq. Wé, 
75052—21—35 rtTH—PT 1——48 
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72 those who are calling her. | The two messengers go in first; and as 
soon as they enter | the door of the feast-house, they say, | ‘‘ Look at 
her! She has arrived now.”’ And as soon as the woman walks in, || 

75 the guests all shout, and say, ‘‘ You have been called, you have been 

* called in!”? The | woman goes in and stands in the rear of the house, 
just | outside of the feasters, between them and the fire in the middle 
of the house; | and at once her father gets up and tells the song- 
leader to | sing his daughter’s song. Then the guests begin to sing, || 

80 and the woman begins to dance; and as soon as the | singing stops, 
the woman sits down among the women to whom she belongs, | and 
her father promises a feast to his tribe. | 


HUCKLEBERRY FEAST 


1 When this has been done,’ the husband and the wife get the | 
huckleberry-dishes and spoons, | and put them down at the left- 
hand side of the door of the house in which huckleberries are to be 

5 eaten and also oil. | The woman puts them down, while || the 
husband clears out the house, and he | spreads the mats for the 
huckleberry-eaters to sit down on. | As soon as he has done so, he 
calls his tribe to come in to | eat huckleberries; and as soon as he has 
been to all the houses, | he goes back again; and now two young men 





72 hé*mis galag'iwa‘yéda ma‘lokwé éetsé‘stelgisa. Wa, gil’mésé laér- 
dafx" laxa t!éx-ilisa k!wéladzats!é g-okwa, laé ‘nmmax‘‘id ‘nék:a: 
“Wiag'a, doqwalali g-axtemg'a.” Wai, gil*mésé laétéda ts!edaqaxs, 

75 laé ‘naxwatma k!welé ‘nék-a: “Génét, génét, genét.’’ Wa, a*méséda 
tslmdigé qisa, qafs li Lax‘tlit laxa dgwiwalilasa g:dkwé, lax 
Lidsalitasa k!wélé lax &wagawalilas LE‘wa laqwawalilé. Wa, 
héx‘fidafmésé Ompas Lax‘tlila, qa’s waxéxa nénagadé, qa- 
denxédésés q!mmdzEmasés xiindkwé. Wa, héx‘‘idatmésé denx‘é- 

80 déda k!wélé. Wai, li yrx*widéda faNedage. Wa, gilfmésé q!wé 
Kidéda denxelixs laé k!waqéda ts!edaqaxés ts!edaqwtte. Wa, 
lafmé qasowé Ompas qaés g°oktlote. 


HUCKLEBERRY FEAST 


1 Wa, gil‘mésé gwalrxs' laé hogwireda hatyasrk-dla qa‘s 1a k*!n- 
nEmg’alilaxés gwatgitdats leLé lorlq!wa; wi, hétmisa k-ak-Ets!enaqé 
qa‘s g'axé mex‘alitmlas lax gomx<dtstolitasés gwatélats!éLé g’okwa. 
Wa, hé'misa Lléna. Wi, héméda ts!edaqé g'ax ax‘alitelas, yixs 

5 ere lafwtinrmé ere ee ewatélats!éré gokwa. Wa, Maus 
LEp!alitelasa lérlwatyé qa k!wadzoltsés gwatélag'iraxa gwaidmmeé. 
Wa, gilfmésé gwalfalilexs laé Le‘lalaxes ge oktloté, qa g-Axés gu- 
gwademg: Exa gwadrmé. Wa, gilfmésé ‘wilxtdlsaxa g‘dktlixs 
saxaé aédaaqa. Wa, lanm gx lig'aya gayle lax ‘ne*mé- 


1When the berries have been cleaned. Continued from p. 581, line 34. 
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who belong to his numaym come with him. || When he invites to the 10 
huckleberry feast, he says, | when he first invites the tribe, ‘‘I invite 
you to | come and eat the huckleberries of Breakfast-Food-Giver.”’ 
Then he sends the two | young men to call again; and they say, 
‘We come to call you again | to eat the huckleberries of Breakfast- 
Food-Giver;” for this name belongs to the huckleberry feast || when 15 
they are given at a feast to many tribes. They have to call | four © 
times for a huckleberry feast. When | the people come in, the host 
who gives the huckleberries at once gets ready, | and at the same 
time the guests begin to sing the songs. | Then they put the huckle- 
berries into the dishes, so that they are half full. || They take oil and 20 
pour it over them, so that it is one | half huckleberries and one half 
oil. After doing so, | they distribute the spoons; and when every 
one has his spoon, they put the | huckleberry-dishes one each in 
front of six men; | and after they have been put down, they || all eat 25 
with their spoons, and they eat the huckleberries covered | with oil; 
and they do not stop until they have eaten all the huckleberries | and 
oil. After they have been eaten, they all go | out of the house. | 


VIBURNUM-BERRY FEAST 


Now I shall talk about viburnum-berries, which are given at a | 
feast, | for this feast is next in greatness to the oil feast, | which is 





motasxa ma‘lokwe hia‘yal‘a. Wa, hé'mis watdemsa gwatéla- 10 
Laxa gwademaxs g’alaé la Lélailaxés gdktlote: ‘“LélalmnioL, qa‘s 
layos gwatgit lax Gamdlszlas.’’ Wa, li ‘yalaqasa ma‘lokwé hi‘ya- 
Ka qa lis étsésta. Wa, li ‘néka: “La‘menu‘x" étsé‘staai qaEns, 
ewatgtidasLé Gamolsklas,” qaxs hé*maé g*éga‘ya gwadEmaxa Légad- 
git k!wéladzema laxa q!énemé lélqwilazatya. Wa, laxaé modp!n- 15 
né‘sta étse‘stasE’wéda gwatgttLaxa gwidemeé. WéA, gil’mésé g‘ax 
‘wilaétexs laé héx‘tida xwanal‘idéda gwatélaraxa gwidems, yixs 
laatal denxelasa k!wélayalayowa gwatgiitLaxa gwidrmé. Wai, 
la‘mé k:!ats!alasa gwidemé laxa loElq!wé, qa naEngoyoxsdalés. 
Wai, li ax‘édxa Liéna, qa‘s klingiteyindés laq. Wa, la‘mé nax- 20 
span ieda gwadEemé LE‘wa Liéna. Wa, gil*mésé gwatexs laé ts!E- 
wanaédzpma k-akrts!enaqé. Wai, g-il'mese wilxtoxs laé k-‘aédzn- 
ma gwegwatgiidats!e lorlq!wa per q!éq!rLokwé bébrgwanrm laxa 
‘nalneméxita loq!wa. Wai, gilfmésé ‘wilg-alitexs laé héx-‘idanm 
‘naxwa ‘yos‘itsés k-ik-Ets!enagé, qa‘s gwatgtt!édéxa t!ep!ngnli- 25 
saxa L!éna gwaidema. Wai, al*mésé gwatpxs laé ‘witlaxa gwadmmé 
LEfwa Liéna. Wai, Ealeates éwitlaqéxs laé héx‘tidanm la ‘wi‘la ho- 
quwelsa. 
VIBURNUM-BERRY FEAST 


Wa, la‘mésren gwagwéx'sex“idEl laxa t!Elsaxs laé tlrlséléda 1 
t!zlyadisa t!elsé, yixs hé*maé mak‘ilaxa L!énag‘ilixa L!é*nixs ‘wa- 
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the greatest feast given to many tribes. Next to the | viburnum- 
5 berry feast is the seal feast, which is given to many tribes. || These are 
put into house-dishes, the killer-whale | dish, hair-seal dish, whale 
dish, sea-lion dish, | beaver dish, grizzly-bear dish, wolf dish, and | 
~ Dzd’noq!wa dish, and also into the double-headed | serpent dish. 
These which I name are the dishes out of which they eat at great 
10 feasts, || and belong to the various numayms of the different tribes. 
When they have a winter dance in winter, they come together to 
have a great dance, | all the tribes. They are invited by the one who 
is going | to give a viburnum-berry feast. When they go the first 
time to invite, | they put down all the berry-boxes on the left-hand 
15 side of the door of the || feasting-house inside, and also oil-boxes. 
Generally | there are two boxes full of oil to be poured into ten 
boxes | of viburnum-berries, when these are given at a feast. There 
are also the various kinds of house-dishes. | There are always four 
20 kinds. These are | left outside the feasting-house. The || small 
long dishes for feasting are placed behind the boxes containing the 
berries and the | oil-boxes, and the spoon-baskets are also | put 
where the small dishes are. Mats are then spread all round the 
house | for the guests who are to eat the viburnum-berries to sit 
down on when they come. When | those who are to eat the 
viburnum-berries have come in, after having been called four times, || 





3 lasaé k!wéladzema laxa q!énemé lélqwalatatya. Wi, hé*mé gwisa 
tlnlsa mégwatélixa mégwataxs sakwélagilaéda q!énemé lélqwala- 
5 tafya. Wa, ha‘staem Ilex"tsloyo laxa teloqtliléxa max‘énoxwé 
loqtlita LE‘wa mégwaté, LE‘wa gwek‘yimé, Le‘wa Lléxmné foqilil 
LEwa ts!awé loqilila, LE‘wa nané, LE‘wa ALanEemé loqtilila, Le‘wa 
dendELigése’wé dzdnoq!wa toqtlila; wa, hé‘misLéda *wax-sgumlilé 
siseyoLa. Wa, hi‘staem ha‘maats!éxen 14 LéLeqrlase‘wa laxa 
10 Axndgwadiis lixa ‘nal‘ne*mémasasa dgtixsemakwé lélqwilara‘ya. 
Wa, hé*maaxs laé tsléts!éqa la ts!awtinxa, laé ts!nts!aqnwéda 
Lélelixa ‘naxwa lélqwalata‘ya. Wa, la Lé‘lalasm*wa yisa t!elséla- 
taxa t!elsé. Wa, gil'mésé 1a g-iléda g-alé‘sta wé‘lalaxs g-axaé 
meEx‘alitelayewa t!ét!elyats!é laxa gemxdtstaliflas t!ex‘flisa t!zls- 
15 tlayats!éLé g’okwa; wi, hé'misa dédengwats!é L!énadxs q !t- 
nalaé ma‘itseEma dedunoy neds Llé‘niixs k!tingeEmaxsésa nEqasgEmé 
tlét!nlyats!éyé k!wéladzemasa begwanrmé. Wa, hé‘misa loqili- 
laxs hémendlaé mowéxia laxés gwégwéx’ Sdieatiet Wa, hérm 
meExEsa Lidsand‘yasa t!elst!layats!éLé gokwa. Wa, hé'misia ‘wi- 
20 ‘la mexdlita télogtima atalilasa tlét!rlyats!é Le*wa dédengwats!é 
Liéna; wi, hé'misa k‘ék-ayats!6 g'ax hixhinéla lax mémmxdlic- 
lasasa Jelogiime, yixs In*maaxat! Lepsé‘stalékwa g:dkwasa lérlwa‘yé 
qa k!tdzedzewiltsdltsa tlelstlastaxa tlelsé. Wa, g-il‘mésé ‘wit- 
laéréda t!elst!astaxs laé modp!Ené'sta Sido'stanewa, la héx*fidazm 
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they sing the great feasting-songs, and | all the members of the 25 
numaym of the host sit down together. After | singing, the mem- 
bers of the numaym of the host get up. | The young men go out of 
the house and take hold of the four house-dishes, | which they bring 
in. They put them down all heading to the rear of the feasting- 
house. || They take hold of each corner of a berry-box and pour | the 30 
viburnum-berries into the house-dishes. Then they go and | pour 
one box of berries into each of the house-dishes; and as soon as this 
has been done, | they take the small feasting-dishes and put them 
on the edge of the other berry-box. | They take a long-handled ladle 
and dip it into the berries. || When it is full, they empty it into each 35 
one of the small dishes; | and: when the viburnum-berries are in 
them, they put the dishes on the floor, just behind the | house- 
dishes. Generally they do not touch two of the berry-boxes, | and 
they give large spoons to the chiefs of the guests who have been 
invited to eat viburnum-berries. | When the berries have been put 
into the small dishes, they pour much || oil over them. They take a 40 
long-handled ladle, dip it | into the oil, and fill it. Then they pour 
the oil over the berries in the house-dish. .| They also take one ladleful 
of oil, which they | pour into each of the house-dishes. After this 
has been done, | the speaker of the host stands up and speaks. || He 45 
asks the chiefs of all the tribes to take care | and to try to eat all the 





denx‘itsa ‘walayalayo mxn‘lala q!emdmma. Wa, A‘mésé k!itsala 25 
‘naixwéda ‘nE‘mémotasa tlelsnlixa tlelsé. Wa, gil'mésé gwal 
denxElaxs laé q!waléx'nlilé ‘ne‘mémotasa t!elsélixa t!elsé. Wa, 
la‘mé hoqtiwnlséda hia‘yal‘a, qa‘s li dadebendxa mmwéxta leloqilila, 
qa‘s g-axé mEx‘alilnlas gwégwégremala lax dgwiwalilasa t!elst!aya- 
ts!éxé gokwa. Wi, la didanddxa t!rlyats!é, qa‘s li gtiqisasa 30 
tlelsé laxa loqililé. Wa, lax'da‘x"*mé ‘nal‘nemsgem t!elyats!é 
etiqadzmpmas laxa enal'nemidxta leloqtilila. Wa, gil'mésé gwatexs 
laé ax‘édxa Inlogtimé qa‘s 14 hing‘agents laxa wadkwé t/!ét!nl- 
yats!i. Wa, li Ax‘étsm*wéda tséxLa, qa‘s la tséstand laxa t!elsé. 
Wa, la ‘nal*neméxta gqoqtt!la laxa ‘nal*‘neméxzta Irlogtima. 35 
Wa, g-il'mésé 1a t!elts!4laxa t!elsaxs laé mex‘alitmlayo lax aralilasa 
forlqtlité. Wa, la hémenalarm k’!és Labalaxa ma‘itsEmé t!ét!elya- 
ts!i, qa‘’s tléqtilatxa gigrgima‘yasés tlelsélag‘ilaxa tlnlsé. Wa, 
o-flemesé ‘wiwElts ewakwéda trlogtimaxs laé kling!eqasa q!énemé 
Liéna lag. Wa, la ix*édwx‘datx"xa ‘walasé tséxLa, qa‘s tséx“‘idés 40 
laxa Liéna, qa qodt!éséxs laé gtiq!eqas laxa oqililts !ale t !nlsa. 
Wa, lamemxaé ‘nalfneméxiéda tséxta qdqit!a lixa L!énixs laé 
giiq!ngem lixa ‘nal*fneméxza loqiilila. Wa, g‘il’mésé gwalrxs laé 
Laxtlié nlkwiisa t!elst!ayasaxa t!elsé, qa‘s yaq!ng’a‘té. Wa, lazm 
‘néx’ qa wég’és yaL!ewila gig Egima‘yasa ‘wi‘welsgemakweé lélqwa- 45 
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47 viburnum-berries in the house-dishes. | He calls the young men of 
his numaym to carry the | house-dishes and to put them down in 
front of the tribe first in rank of those who are to eat the berries. 

50 Then | the young men arise and take off their || blankets, for they 
do not want to have them in the way if they should get twisted 
around their feet | when they lift the house-dishes. As soon as the 
blankets are off, | one of them, the oldest one, speaks, and tells | the 
young men to take hold of each end | of the house-dishes; and 
they all go and take hold of each end, and others take hold of the 

55 sides. Then || the eldest one shouts while he is standing in the house, 
“Wooyé!” | and the young men also cry all at the same time, 
“Wooyé!” | After they have done so four times, they lift the house- 
dish and | put it down in front of the tribe highest in rank among 
the tribes. These are the Mamaléleqila; | that is, if the Kwag-ul 

60 give the viburnum-berry feast. || Then the oldest one of the young 
men follows them; and as soon as they put the dish down in front 
of the guests, he says, | ‘‘This dish is for you, Mamaléleq&la, for two 
of you, also for the Qwéq"sdt!énox".”’ | Then they shout as they did 
before, ‘‘Wooyé!”’ for the dish which they give to the Nimkish | and 
Lawéts !és. There are again two (tribes), and they receive one house- 
dish. Then they go to the | other house-dish and they cry “‘ Wooyé!” 

65 and they put it down before the Maaimtag‘ila || and Gwawaénox’. 








46 lata‘ya, qa‘s gtinx‘idél ‘wa‘wilaaixa tlelse géts!axa lonlqitlile. 
Wi, la Lé‘lalaxa ha‘yal*isés ‘ne‘mémoté, qa lalag‘is k-ax*dzamotsa 
lonlqtlilé laxa mekwétema‘yasa t!Elst!astaxa t!elsé. Wa, hé‘mis 
la q!wagililatsa ha‘yal'a. Wai, lamm ‘naxwa xanEmgalilelaxés 

50 ‘naEnx‘tiina‘yé, qaxs gwaq!Elaé addzek:!alaq qo x‘ilpséslax laqéxs 
laé wig'Elilaxa torlqtlilé. Wa, gil'mésé naxwa la xaxEnalaxs 
laé yaq !ng'a‘téda ‘nemokwé lax q !iilyak!tga‘yas. Wa, la*mé wixaxa 
hityaka qa wégis dadebrndxa loqtlile. Wa, la ‘nixwa dadn- 
bendéda hi‘yal*iiq. Wa, laxaé dédag-iiga‘yéda wadkwaq. Wai, hé- 

55 ‘mis la ‘nég‘atsa q!tilyak!ig'ayaséx A’maé Lawila: “Wooyé!” Wa, 
lai ‘nixwa ‘nég‘abatya ha‘yalfa ‘nmmadzaqwa: “‘Wooyé!’’. Wa, 
hét!ala mop!endzaqwa wooyéxaxs laé wégililaxa loqililé qa‘s la 
hinx'dzamoOlitas laxa mrktima‘yasa lélqwaélata‘yéxa Mamaléleqila, 
yixs Kwag-ulaéda tlelst!a‘yasaxa t!elsé. Wa, li lasgemé q!tlya- 

60 k!igafyasa ha*yal‘a, wi, gil‘mésé hinx‘dzamolilema laé ‘nék-a: 
“HLoqtilas Mamaléleqila ma‘itaLes L6° Qwéq"sot!énoxwée”. Wai, la 
ét!éd héem gwék:!alaxs wooyéxaé, qa loqtilis ‘nmemgésé Lo* Lawé- 
tslésaxs ma‘itaé Letwé laxa ‘neméxia loqtilila. Wa, la étlétsa 
‘neméxLa loqtilila wooyéxaxs laé kax'dzamolilas lax Maamtag-ila 

65 LO Gwawaénoxwe. Wa, la ét!étsa ElxLa‘yé wooyéxaxs laé k-ax’- 
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And with the last they shout again, ‘‘Wooyé!” and they | put the 
dish down in front of the Dzaiwadrénox® and Hixwamis. Then | 
all the house-dishes have been put down, and the young men take 
up the small dishes | and put these one in front of each four of the 
men, | and the larger ones each in front of six men. As soon as|| 
they put down all of them, the speaker of the host who is giving the 
viburnum-berry feast stands up and tells them to | start in and 
eat the viburnum-berries; and immediately the | chiefs of each two 
tribes stand up from their seats. They leave their | blankets on the 
ground in their seats, for they leave them there | where they were 
sitting, and they go and sit around the house-dishes || which contain 
the viburnum-berries; and they eat with their spoons, for the food 
has already been given to them; | and the common people also eat 
with their spoons | out of their small dishes; and as soon as they 
have eaten, | the speaker of the host who gives the berry-feast speaks, 
and tells | the members of his numaym to gather in the house and 
to sing the feasting-song. || Then the child of the host stands out in 
front of them; and | when the members of the numaym sing the 
song, his daughter dances;| and when they have sung one- 


66 


80 


half of the song, the guests | shout, ‘‘Woosq"!”’ They shout all at - 


the same time, ‘‘Woosq"!”’ Then | two men, the nearest relatives of 
the host, take || each one large long-handled ladle and carry it on 
their shoulders, | dancing a little while. After doing so, they go | 
and dip the ladle into the box which has not been touched. As soon 





dzamdlitas lax Dzaiwadménoxwé LE‘wa - Haxwamiss. Wi, lazm 
wilg‘alita fonlqtlitaxs laé ‘naxwa‘ma hi‘yalta kik‘ag‘ililaxa toxl- 
gimé, qa’s li k-ax'dzamolitelas laxa maemokwé bebregwanrma 
Loxs qléq!aLaéda wadkwaxa iwawé lorlgtima. Wai, g‘il‘mésé 
ewilo-alitoxs laé Lax*tlilé elkwiisa t!elst!layasaxa t!elsé, qa‘s wixéxa 
tlmlst!lastaxa tlelsé, qa wiag'és t!nlst!astida. Wi, héx-tida‘mésa 
gig Egima‘yasa mbsmalisemakwe q!wag‘ilita laxés k:léts!énatyé 
‘napnxtinalaxés mnaknx‘tina‘yé, yixs &’maé xix’ ilgélalaq laxés 
kltidzélasdé, qa‘s li k!tsignlilaxés loqtila tlét!elsts!ala loulqtli- 
taxs laé ‘yds‘itsés kak lnts!mnaqé, qaxs la‘méx'dé ts!mwanaé- 
dzem lag. Wai, laxaéda bébrgiilidatyas ogwaqa ‘yos*itsés k-ak-r- 
tslpnaqé laxés tétoqiiléda lorlgtimée. WA, gil'mésé ‘yos‘ida, laas 
yaq!ng até Elkwisa tlelst!ayasaxa t!elsé. Wa, lamm wixaxés 
.tne*mémoté, qa qlaplégilite, qa‘s k!wamélalé drenxrla. Wa, 
hémis la L!asg“ilitlats xtindkwasa t!xzlst!ayasaxa t!elsé. Wa, giil- 
émésé denx‘'idé ‘nE‘mémotaséxs laé yix‘widé ts!edaqé xtindx"s. 
Wa, gil'mésé nexsemalila yixwaxs laé woosq", ‘nékéda t!xlst!a- 
-gaxa tlelsé. Wa, la‘mé ‘nemaidzaqwa wodsqwaxa. Wai, hé‘mis la 
dixidaatsa ma‘lokwé max'mergit LéLeLalisa t!elsélixa t!rlsaxa 
‘naknemé Awa giilseilt!exLala tsétséxLa, qa‘s wékiléqéxs laé 
yawasid yex‘'widé. Wa, g‘il‘mésé gwatexs laé qis‘idex‘da‘x", 


85 


66 


70 


80 
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87 as | the ladles are full, they go to stand in front of a | chief, of one 
90 who belongs to the Mamaléleqi&la, and the other one || in front of one 
who belongs to the Qwéq"sdt!énox"; and they say when they give 
them | to them, “Now, chief, draw in your breath!’”’ Then the one 
to whom it is given stands up, | takes the spoon, and drinks the juice 
of the berries; | and when he has had enough, he pours what is left 
over into the house-dish, | while the daughter of the host is still 
95 dancing. || The two men continue doing this with the two | long- 
handled ladles; and when the boxes are empty, they stop. Then the 
guests go out | when this is finished. When those who have eaten 
the viburnum-berries go out, | then the members of the numaym 
take the house-dishes that have been given | to the head chiefs of the 
100 various tribes, || and they divide (the contents of each between) the 
chiefs of the tribes that have been eating together; and when | all 
the small dishés have been taken out, they keep quiet. That is all 
about this. | 
SatMon-Berry FEAst 


1  Assoon'as all the salmon-berry pickers have brought their salmon- 
berries, | and when (the host) has poured them all into the oil-box— 
for sometimes | five salmon-berry boxes half fill the oil-box | which 





87 qa‘s la tséx‘—id laxa k'!ésem LAabal t!ét!nlyats!é. Wa, g-il’méseé 
qoqttléda tséxLixs laé qfas‘idmx'da‘xwa, qa‘s lé Laxtimlilaxa 

. gig'Egima‘yé ‘nemok" g:ayot laxa Mamaléleqila; wi, li ‘nzmokwa 
90 wayolé lixa Qwéq"sdt!énoxwé. Wa, la ‘néx'datxwa laé ts!alas 
laq: ‘‘Lazm xwot!édL6oLé g'igima‘yé,”’ ‘nék-ixs laé Lax‘tliléda tséqa- 
sE‘wé, qa‘s dax“idéxa tséxLa, qa‘s nax‘idéx ‘wapaliisa t!zlse. 
Wa, gil'mésé héltak'!msexs laé quEpts!otsés Anéx‘siyé laxa loqitli- 
laxs hé‘maé alés yala yixwé xtindkwasa t!nlstlayasaxa t!zlsé. 
95 Wi, la‘mé yala hé gwéeeoviléda ma‘lokwé bébrgwanmmsa ma‘lé tsé- 
tséxLa. Wai, g-il’mésé ‘wi‘laxs laé gwila. Wa, &‘misé la hoqitwel- 
sexs laé gwala. Wa, gil‘mésé la ‘wi‘lewulséda t!ulst!asdixa 
t!rlsaxs laé kék-aodalé ‘nu‘mémotasa t!xlsilixa t!elséxa loxlqililé 
laxa xamagEma‘yé gig Egimésa ‘nal‘neEmsgemakwe léelqwalana‘ya. 
100 Wa, l& 4mm ma‘its!q L0° g‘igd’ma‘yasés ma‘itsemaktlotag. Wa, 
gil'mésé ‘wi'lewelséda telogtimaxs laé sEelt !éda. Was, lamm gwala. 


SALMON-BERRY FEAST 


1 Wa,’ gil'mésé g'ax ‘wilg-alisa himsaxdixa q!m»mdzekwaxs, laé 
‘wiflaem la gtxtsl!alas laxa dédengwats!émoté, yixs ‘nal‘nmmp!z- . 
naé sEk'!asgema q!emdzEgwats!é naEng‘oyéla dédmngwats!émot 





1 Continued from p. 212, line 33. 
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is used for the salmon-berry feast by a man—as soon as he has every- 
thing || in the box that the engaged women have picked, he calls | his 
tribe, for salmon-berries are only given to one’s own tribe. | They go 
at once and bring the oil, which is | placed on the floor. Now, I do 
not want to talk about it again, | for it is all the same as is done with 
the viburnum-berries || when they are eaten, as I first described when 
they are put into house-dishes, | and it is done in the same way with 
salmon-berries in house-dishes. I have seen here | the Kwakiutl 
when they do this, when they are eating salmon-berries | and oil out 
- of house dishes. They first give to the Maimtag‘ila, | and with 
them are the G’éxsrm; and the next are the Ktkwak lim, together 
with the Séni!km;||and to the Layalatawa, together with the 
Ladlax's*endayo. | Each of these had one carved dish; that is, when 
a salmon-berry feast is given by the Q!dmoy4‘é, | and it is done in 
_ the same way when a salmon-berry feast is given by the Walas 
Kwakiutl: | for it is the same way for the viburnum-berry feast and 
for the salmon-berry feast. | There is only very little difference, for 
the oil is given in large ladles to the chiefs || to drink in the salmon- 
berry feast. That is all about this; | for there is no way in which 
they are cooked. | They have too much juice to be dried into cakes. 
That is the end. | 





q!memdzrkwélasosa ‘nemokwé begwankma. Was, gil’mésé ‘wi'laéré 
hamyankEmasa ts!édaqé hé‘lanemaxs laé héx‘‘idamm lida Lé‘lalax 
g-dktlotas, qaxs 4°maé t!ensélayowéda q!emdzekwé laxa g'dkiloté. 
Wa, lammxaé héx*‘idarm la axwiitalélema L!é‘na, qa‘s g'axé 
ha‘néta. Wa, welmésen ‘néx’ qen édéltslaxstalé gowagweéx's‘ala 
lagéxs Afmaé 1a naqemg‘iltawi‘lilax gwiayi‘lilasasa t!elsélixs laé 
tlalstlasa laxmn galé gwaigwéx's‘alasa ldqtilitts!oléda t!nlsé. Wai, 
li hémpmxat! gwégiléda tmx"ts!odiixa q!emdzekwé, yixen dogtté 
laxg'ada Kwagutek’; yixs haé gwég'ilaxs Inx"laqwaaxa q !emdzEkwé 
Liénaqrla. Wi, hémm gil k-Ax‘‘itsd‘séda Madimtag‘ila. Wa, la 
ma‘ita LO’ G-éxsemé. Wii, lalasa Kikwak!imé ma‘tta L6* Séni!n- 
mé. Wa, lalasa Layalalawa ma‘ita LE‘wa Lad&lax’s‘endayo laixa 
‘nal*neméxta léloqtilila, yixs hae q!emdzekwilandkwa Q!omoya‘é 
Wai, laxaé hérm gwég'ilaxs hié q!emdzekwilandkwa ‘walasé Kwa- 
g-ula, yixs ‘nEmmaés gwayi'lilasé Le‘wa t!elsaxs tex"tsloyae. Wa, 
li, hilebida‘we ogtx‘idatyfs, yixs Llénaéda la tséqrlaxa gig‘igi- 
ma‘fyasa q!nq!emdzngwixa q!emdzekwé. Wa, lanm laba laxéq, 
qaxs k-!leisaé hinx'Lendaénéq, qa L!obatsa q!memdzekwé. Was, 
laxaé q!nq!ékiné saaqas lax t!mqagilase‘wé. Wa, lawésLa laba. 


20 


10 
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CRABAPPLE FEAST 


1 The name of the boiled crabapples is changed when they are put 
into | the empty oil-box, when winter comes. They | are called 
“crabapples in water,’ for that means crabapples and water. | 
Therefore they are called ‘‘crabapples in water.”’ || 

5 Now I will talk about a crabapple feast, which the | chief gives to 
many tribes. Generally they have ten | boxes of crabapples with 
water; and, if a chief is (very) angry, he may get twenty | boxes of 
crabapples and water. I mean that the price of each box of crab- 
apples and water is ten pairs of blankets | whenitissold. Thatis the 

10 same as || ten dollars for each box of crabapples and water; | and 
this is also the price of the box of viburnum-berries. Each box 
contains five | coal-oil tins of crabapples. | The common people 
can not afford to buy these. | 

Now I will talk about the invitation to a crabapple-and-water 

15 feast; || for first of all they get the house-dishes ready, which | are put 
down outside of the feasting-house. | The host also sends out two 
young men of his numaym to | go and get fire-wood for the house- 
fire in the feasting-house. They | take a Chinook canoe, and the 

20 young men go to get a dead cedar. || They do not go to get fire-wood 





CRABAPPLE Frast (TsElxwélixa tsElx"sta) 


1 Wa, larm Llayowé LégEemasa q!dlkwé tselxwaxs laé gits!4 laxa 
tsplwats!é dengwats!emota, yixs laé ts!Awiinx’éda. Wa, lamm 
Légadms tsElx"sta, yixs. hé*maé ‘né‘nak‘ilqéxs tsElxwa LESwa ‘wapé; 
lag‘ilas tselx"staxElasE‘wa. 

5 Wa, la’mésen gwagwex's‘alat laqéxs laé tsplx"stag"iléda -g‘iga- 
matyé qaéda q!énemé lélqwilanafya, yixs qlinalaé nEqasgEma 
tsElx"staats! LOx gil’maé lawisa gigima‘yaxs laé ma‘dtsemg‘dstowa 
tsétsElx"staats!é, yixen ‘né‘nakilaxs narnqaxsaxwaasa p!Elxglas- 
gpma ‘nEmsgemé tsElx"staats!éxs k-ilxywasm‘waé ‘nemax’‘is 10° 

10 nEqasgEm dzak'!mma laqéxs ‘neEmsgEmaéda tsElx'staats!é. Wa, 
héEemxaawis lax"sa t!Elsaxs ‘nEmsgemaé tlelyats!a, yix séspk:!as- 
gemts!4éda ‘nEmsgEmé tsHlx"staats!éxa koninats!é k:!swelx"sema. 
Wi, hé*mis wayatsldltsa begwilédatyasa gig" fgdma*‘yé la*xwas. 

Wa, la‘mésen wigit gwagwéx's‘alal laqéxs laé Lé‘laléda tsrlx?- 

15 stag‘ilataxa tsElx"sta, yixs hé'maé gil Ax‘étsdsés loxlqililé, qa 
@-axés mEXEs lax Liasand‘yasés tsElx"stagiflats!é goékwa. Wa, 
lixaé ‘yalaqasa ma‘lokwé ha‘yal‘a g-ayot laxés ‘nm*mémoté, ga 
las 4néqax lmqwa, qa‘s tsElx"stagilax'deEma Imgwila. Wa, la‘mé 

 dxtédxa xwédekwé xwak!tina, qa‘s Anégats!éxa xLlédzmkwéda 

20 hityalfa. Wa, lanm k:!és hé Anéqaxa leqwéda L!mma‘isé, yixs hié 
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from the beach; but they go | to the woods on the islands, for they 21 
do not need to go far into the woods to find a dead cedar. | It is not 
jong before they come back, carrying a load of blocks of dead cedar- 
wood. | When they reach the beach of the house, they are met by 
the numaym of | the host. They carry on their shoulders the cedar- 
wood || which they carry up from the beach, and put down | outside 25 
of the feasting-house. When it is all up, | they go and call two or 
even four young men of | the numaym (to go inviting). As soon as 
they have been to all the houses, they come | back. Then they put 
out the boxes containing the crabapples, || and place them inside the 30 
door on the left-hand side of the feasting- | house. If there are ten 
boxes of crabapples, there will be five | boxes of oil to be poured on. 
They bring out everything and put it down, | and also four long- 
handled ladles are brought down and are hidden | on one side of the 
door. When everything is ready, the || young men carry in the 35 
blocks of dead cedar-wood and build a fire | in the middle of the 
feasting-house. After this has been finished, | and when the fire in 
the middle of the house blazes up, they go calling again. They call 
four times, | then all those who are to eat the crabapples come in. 
When they have come, | they sit down in their proper seats. They 
never move their seats. Then || the drum is taken to them to sing 40 
the feasting-songs. | First of all, they sing the feasting-song of the | 





léda auiisa marmmk-dla, qaxs k'!ésaé axalés Llédzmekwé. Wai, 21 
k lést!a gilaxs g-ixaé aédaaqamélaxa temgikwé Llédzekwa. Wai, 
g-il'mésé g-Ax‘alis lax L!ema‘isasa g’Okwaxs laé lalalé ‘nz*mémotasa 
tsElx"stag’ilataxa tsElx"sta, qa‘s li wawig‘alaxa anéganmmé L/!é- 
dzekwa, qa‘s li wéx-wiisdésrlaq laxa L!nma‘isé, qa‘s li wix'Elsaq 95 
lax Llasand‘yasa tsElx"stag flats! gokwa. Wa, gil‘mésé ‘witlos- 
désexs laé xé‘laléda ma‘lokwé Loxs mokwaéda hi‘yal‘a g'aydl 
lax ‘nm‘mémotas. Wa, gil‘mésé 1a ‘wilxtolsaxa gOkiilixs g‘axaé 
aédaaqa. Wa, la‘mé handltlalitelaxa tsétsHlx"staats!é, qa g:axés 
hax hanéel lax gemxotstalilas 4wéelis t!ex‘ilisa tsElx"tsawatsléLé 3q 
godkwa. Wai, g‘il’em nEqasgema tsétsElx"staats!axs laé sek’ !asgema 
dendagwats !é k!tingemaxsés L!éna. Wa, hé*mis g’ax ‘witla hax ha- 
nété. Wi, hé‘misa mEwéxia Aiwa tséqnla tsétséxta g'ax q!ilaret 
lax aApsdstalitasa t!ex‘ila. Wa, gvil’mésé ‘witla la gwalilexs laé 
weg iLtEléda hi‘yal'ixa temgikwé L!édzek" leqwa, qa‘s laqoliléxa 35 
iwagawalilasa tsElx"tsawats!éLé gokwa. Wéi, g‘il*mesé gwalexs laé 
xiqostawés laqolitatyaxs laé étsésta. Wa, la‘mé mdp!enéstaxs 
g-axaé ‘wilaétéda tselx"tsax"Laxa tsElxwé. Wa, g-il'mésé ‘wi‘laé- 
LExs laé k!tstalit laxés k!wa‘yéxa k:!ésé Léqwi‘liila. Wa, héx’‘i- 
da‘mésé layowa menats!é liq, qa denx‘idésésa k!wéla‘yala q!em- 49 
dema. Wai, la‘mé hé gil denx‘idaydsé k!wéla‘yala q!emdEms 
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42 chief of the head tribe, the Mamaléleqila, if the Kwakiutl give a | 
crabapple feast. After this song is ended, the Qwéq'sdt !énox® | 
45 sing their feasting-song; and when || that is done, the Nimkish | sing 
their feasting-song; and when they end their song, | the Lawéts !és sing 
their feasting-song; and when | they are through singing, the Ma&am- 
tagila sing their | feasting-song; and when the songs are ended, they | 
50 take the drum and put it down near the door of the house. | Immedi- 
ately they go and take the house-dishes from outside of the | house, 
and put them down with the head towards the rear of the | house. 
They take one of the crabapple-boxes and pour | the contents into 
55 the house-dish for the Mamaléleqila and Qwéq"sét !énox". || When 
the crabapple-box has been emptied, they put it | out of the house. 
Then the young men take another | box of crabapples and pour them 
into the house-dish for the Nimkish. | Then they put the empty box 
60 out of the | house. The young men come and take another || box of 
crabapples and pour them into the house-dish for the Lawéts és, | 
and they go again and put the empty box out of the house. | Then 
they take another box of crabapples and pour them into the | house- 
dish fcr the Maimtag‘ila, and then they put the empty box | out of 
the house. Then they come in again, and take many small dishes, | 





42 gigima‘yasa mEkwétEma‘yéxa Mamaléleqalixs Kwag-ulaéda tsElx"- 
stagilixa tsElxwé. Wa, gil’mésé q!tlbé dxen‘xéna‘yaséxs laé 
denx‘idéda Qwéq'sot!énoxwasés k!wéla‘yalayo q!emdmEma. Wé4, 

45 giltemxaawise q!tlbé den‘xéna‘yaséxs laé denx‘idéda ‘nemgésasés 
k!wélafyala q!emdema. Wa, gil*mmxaawisé q!tilbé dmn*xéna‘yaséxs 
laé denx‘idéda Lawéts!ésasés k!wélafyala y!emdema. Wa, gil*mm- 
xaawisé q!ulbé den‘xéma‘yaséxs laé denx‘idéda Maamtag-ilisés 
k!wéla‘yala q!#mdmma. Wa, gil*mésé q!tlbé q!=emdmmaséxs laé 

50 &x*étsh’wéda menats!é, qa‘s li hing-alilmm laxa dstalilasa o-okwe. 
Wi, héx~‘ida‘mésé la &x°étse*wéda toxnlqtlile laxa L!asand*yasa 
eokwe, qa’s g'axé meEx‘dlilum gwégiigemala lax dgwiwalilasa 
ookwé. Wa, li ix‘étse‘wéda ‘nemsgemé tseElx"staats!6, qa‘s la 
gixts!oyo lax ldqtilarasa Mamaléleqila Le*wa Qwéq'sdt!énoxwé. — 

55 Wa, gil’mésé ‘wilgilts!awéda tsElx"staats!axs laé hanwildzem 
lax Llasana‘yasa g’Okwe. Wa, g'axaéda hiatyal‘a &x*édxa ‘nems- 
gmmé tsElx"staats!é, qa‘s la gtixts!lots lax loqtlatasa ‘nemgésé. 
Wa, laxaé hinwilsasa lolapmoté tsElx"staats!6 lax L!asand‘yasa 
e'okwe. Wi, gadxaéda ha‘yal‘a, qa‘’s ax*édéxa ‘nemsgEme 

60 tsElx"staats!é, qa‘s la gtxtslots lax toqtilarasa Lawétslésé. 
Wa, laxaé hinwelsaxa lolapmoté lax L!asand‘yasa g‘okwe. Wa, 
laxaé &x‘édxa ‘nemsgEmé tsElx"staats!a, qa‘s lixat! gixts!ots lax 
joqtilarasa Maimtag‘ila. Wa, laxaé hinwelsaxa lolapmote lax Lla- 
sana®yasa g’Okwe. Wa, g axe eédérexs lae ax*edxa lonlgtiimé 
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and put the crabapples into them so that they are all | half full. 65 


They do not empty all the boxes containing crabapples, | but they 
keep one of them, which | they do not touch. Then they take the 
four boxes of oil and | pour the oil over the crabapples until there is 
half as much oil as crabapples || in the carved dishes and small 
dishes. After this has been done, | they distribute the spoons; and 
when every one has his spoon, | the speaker of the host stands up and 
gives out | one of the house-dishes containing crabapples and water 
to the Mamalélaqila and Qwéq"s6t!énox". | Then the young men go 
to each side of the carved dish || and shout four times, ““Wooyé!”’ as 
they lift it up. Then they go and put it down | immediately in 
front of the Mamaléleqila and Qwéq"sdt !énox"; | and as soon as they 
put it down, one, the oldest of the young men, | says, “This house- 
dish is for you, Mamaléleqiéla, for two tribes, for you and the 
Qwéq'sdt!énox". | Now, eat!’’ Then the young men go and || stand 
on each side of another house-dish, and they shout again four times, 
“Wooye!” | and lft it up. Then they go and put it down in front 
of the Nimkish; and the | one who gives out the dishes says, “This 
house-dish is for you, Nimkish. Now, eat!’’ | and they shout also in 
the same way for the house-dishes of the other chiefs of the Lawéts !és | 
and Maimtag’ila. As soon as the four house-dishes have been put 


70 


75 


80 


down || the host picks out the one who had given before a crabapple feast 85 





q!éxia qa‘s tséts!alésa tsElx"sta lag. Wa, la‘mé ‘naxwarm naEngo- 65 


yoxsdalaxa tsElx"sta. Was, li k:!és ‘naxwa ‘wilg'Elts !Awéda tsétsElx"- 
staats!ixa tsElx"sta. Wa, li 4xélaxa ‘nemsgEmé tsElx"staats!i. Wa, 
lazrm k-!és Labalaq. Wa, li &x‘édxa mosgemé dédEngwatsli, qa‘s 
kltingeqés lag. Wi, lanm naxsaap!éda L!éna Lefwa tsElx’sta 
laxa lonlqtlilts!4la Le‘wa telogiimts!ala. Wa, g-tl'mésé gwatexs laé 
ts!pwanaédzema k‘ak‘rts!mnagé. Wa, g‘il'mésé ‘wilxtdxs laé Laxi- 
lité rlkwasa tsrlx"stag‘ilixa tselx'sta. Wa,la‘mé k-ak:!ng-altsa ‘nr- 
méxta tsElx"stats!4 la loqtlil laxa Mamaléleqila LE‘wa Qwéq"s6- 
tlénoxwé. Wa, la‘mésa hi&‘yal‘a lax ‘wax'sanddza‘yasa 1loqtlil. 
Wa, li mop!mna wooyéxaxs laé wég-ililaq, qa‘s la k-ax-dzamdlilas 
lax nexdzamOlilasa Mamaléleqila Le‘wa Qwéq"sot!énoxwé. Wa, 
gil'mésé k-ag-alilemxs laé ‘nék-éda ‘nemokwé q!ilyak!tgésa hi‘ya- 
Ka: Loqtilas Mamaléleqala, ma‘italts Lo* Qwéq'sdt!énoxwe. Was, 
lagms himx‘‘idLox.” Wi, li aédaagéda ha‘yatifa, qa‘s lixat! 
q!wagigendxa ‘neméxia foqtilila. Wa, laxé wooyéxa mop!Enaxs 
laé wig‘ilitaq. Wa, li k‘ax-dzamilitas laxa ‘nemgésé. Wa, laé ‘nék-éda 
kak lalelg-isé:  ‘‘Loqitlanés ‘nemgesé. Larms himx‘‘idiéy.” Wa, 
laxaé hémm gwék:!alax logitlisa wadkwé gigegimésa Lawéts!ésé 
LE‘wa Maimtag‘ila, Wa, g:il’mésé ‘wilg-alitéda mmewéxra lorlqtlitexs 


70 


75 


80 


laé k-ak-oqewasa tsétsElx"staats!é laxés télelwigemé lax g'igngi- 85 
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86 to him, | which he is now paying back with his own crabapples 
that he has in the boxes; | for thus it is made clear, who was 
the one who had given a crabapple feast before. | Then the one who 
gives out the dishes says, as he | puts down the box with crabapples 

90 in front of the chief: “This dish is for you, Létegrmlila. || It is 
difficult for me to take this from you, chief.” [I just use | this name, 
Lélrgemlila, for his name, in order to show plainly what they say| 
when they give out the house-dishes and the crabapple-boxes]. As 
soon as all | have been put down, they take the small dishes and put 
them | in front of the common people of the chiefs; and when they 

95 all have them, || then they eat with their spoons. They eat the 
crabapples. | The young men build up the fire with the dead cedar- 
wood to make the guests feel uneasy; | and when the fire in the middle 
of the feasting-house burns up well, | the speaker stands up and calls 

100 his | numaym together to assemble close to the door of the || feast- 
house. Then he tells them to go ahead and | sing the new feasting- 
songs, for they have new songs made for a | crabapple feast the same 
way as they do for an oil feast or a viburnum-berry feast. | They all 
stand together in a circle. | Only the near relatives of the host and || 

5 the host’s daughter do not go there, because she | will dance. Now 
they sing the new feasting-song, | and immediately the daughter 





86 ma‘yasa alogiixsemakwé lélqwalatatyaxa wax'*mé k:!és q !éq !ets !Axa 
tsElx"sta, yixs hé*maé Awelx‘isilase‘wéda tsétselx"stag‘ilaénoxwe 1a 
lélogwatsa tsétsElx"staats!é. Wa, g’a‘més waldemsa k‘ak:lalelg‘isaxs 
léa hingemlilema tsElx"staats Sha gigima‘ye: “Loqtlarés Létegem- 

90 lila. YatmeEn laxitimx“‘itsewol lax ¢° igimé*. ” (Latmen 4pm Lék-Ann- 
max Lélngemlilasé qEns LéqElasE‘wa, qa dwelg‘iltsiléx gwek: !dlasasa 
kak lalelg-isé iloqtilite, Le‘wa tsétsElx"staats!é.) Wa, gil‘mésé ‘wil- 
g alitexs, laé &x‘étsE‘wéda tsétsElx"stats lala lorlgtima, qa’slik: ax'dza- 
molilrlayo laxa brgilidatyasa gig Egima‘yé. Wi, g'il’mésé ‘wilxtoxs 

95 laé ‘yés‘itsés k-ak-Ets!Enaqé. Wa, la‘mé tsrtsElx"staagtx“ida. Wa, 
la‘mé flax“‘id leqwélax‘idéda hityaltiga L!édzekwé leqwa, qa ddzElqzE- 
lésa tsEtsElx"staagwixa tsElx"sta. Wa, gil’mésé Alax-‘id la xix‘e- 
déda k!wélasdema legwilexs laé Lax‘tliléda rlkwé, qa‘s xé‘laléxés 
‘nE‘mémoté, ga g’axés qlaplég‘ilit laxa max'stdlilas iwitelisa tsE- 

100 tsElx"stag*aats!é g-Okwa. Wa, la‘mé wixaq qa wég'is k!wamilala 
denx‘étsa altsemé k!wéla‘yala q!emdEma, qaxs q!emdadrg‘ilaéda 
tsElx"stiixs k!wéladzemaé fe gwex'sa L!énag‘ila Le‘wa t!elstag‘ilixa 
tlmlsé. Wi, la‘mésé ‘wi‘la q !wag‘alila lixés k-ilx-alaéna‘yé. Wa, la‘mé 
léx‘arm k'lés li max'murg'ilé LéLELélasa tsElx"stag‘ilixa tsElx"sta. 

5 Wi, hé*misé ts!mdaqé xtindx"sa tsElx"stagilixa tsElx"sta, qaxs hé*maé 
yixwaLé. Wa, la‘mé denx‘itsa k!wamilalayowé altsem q!zmdrEma. 
Wa, héx-fidaf‘mésé la lott !alétéda ts!mdaqé xtindx"s, qa‘s yixwidé. 
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comes out and dances. | She is followed by four men who carry on 
their shoulders | each a long-handled ladle. They separate in twos 
as they dance, || two on each side of the woman. The four men do 
not | dancelong. Then they leave the woman, who is still dancing. | 
Two men go to the box containing the crabapples, | dip the long- 
handled ladle into it, and the other two men dip theirs | into the oil. 
Then the two go and give it to drink to || the chiefs who have given a 
crabapple feast before; and the two others give | the oil to the chiefs 
who have given an oil feast before; and thisis | what they say, stand- 
ing before the one | who is going to be given to drink,‘ Now, chief, | 
draw thisin!’’ Then the chief stands up, | takes hold of each end of 
the ladle, and drinks; and when he has had enough, || he pours 
what is left over into the house-dish. As soon as the crabapples are 
nearly | gone, the two men dip up the whole of what is left, | and 
two other men do the same | with the oil. The woman is still 
dancing; and then | the four men who are giving to the chiefs to 
drink (for that is the name of the work that they are doing) || dance. 
They do not dance very long before they pour the contents of the 
two | long-handled ladles with crabapples and with oil into the | 
fire; and after they have done this, the guests | shout, “ Woosq?!” 
That is as though | they would say, ‘The food that we are eating is 





Wi, Afmésé Elxtalaxa mokwé bébrgwanrEm wiwéx'sEyap!alaxa 
énalnemeéxita tséxLaxs laé ‘wax'sé’sta, qa‘s la d6gwaqa yix‘wid lax 


ewax'salilasa ts!mdagé yixwa. -- + -- Wa, klést!é gég-ilit 
; men woman men : 


yixwéda mokwé bébregwanremxs laé basa ts!rdaqaxs yalax’si‘maé 
yixwa. Wa, la‘méda ma‘lokwé bébrgwaneEm laxa tsElx"staats!é, qass 
la tséx“‘itsés tséxta liq. Wai, laxaéda ma‘lokwé bébrgwanrm tséx“‘id 
laxa Liéna. WA, la‘mé lal niqamastéda ma‘lokwasa tsElx"sta laxa 
tsétsElx"stag llaénoxwé gig Egima‘ya. WA, lida ma‘lokwé naqamast- 
tsa Lléna laxa !éL!énag‘ilaénoxwé gig bgima‘ya. Wai, g‘a‘més 
waldemséxs laé Laxtimalilxés naqamatsoLre: “Wa, gigima‘yé, 
larms xtit!édnoL.”’ Wa, héx‘tidatmésé Laxtilitéda g‘igima‘yé, qa‘s 
dadebrndéxa tséxta qa‘s nax‘idélaq. Wa, g‘il'‘mésé hélak:!msmxs 
laé 4mm gtiqryintsés Anéx'siyé laxés loqtla. Wa, gil‘mésé nlaq 
éwifléda tsElx"stixs laé ‘wifla tséx‘idéda ma‘lokwé bébrgwanrm 
laxa tsElx'sta. Wa, laxaé hémm gwéx*‘idéda ma‘lokwé bébrgwa- 
nbm laxa uiéna, yixs hé*maé alés yixwéda ts!mdaq. Wa, lax-da- 
‘xwa mokwé bébrgwanremxa tléqitilg‘isé, qaxs hé*maé Legemsé Eaxé- 
nafyas, yix'wida. Wa, k'lést!é gégvililexs laé gixitEntsa mailexia 
tsétsElx"stats!4la tséxLa LE‘wa malexia L!éL!énats!ila tséxia laxa 
lngwilé. Wa, gil'mésé gwat hé gwéx“idexs laé ‘nemidzaqwa ha- 
sEla ‘nék‘éda tsEtsElx"stag‘ixa tsElx"sta woosq’. Wa, la‘mé ‘nema- 
x‘is Loe ‘nék‘éda tsEtsElx"stag’ixs éx'p!asE‘waé laxés hi‘maéna‘yé. 
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30 sweet.’’ || After the feasters have finished the feasting-song, they 
stop | eating. Then the speakers of each side | exchange compli- 
ments; and when they stop speaking, all go out. Then | the house- 
dishes are taken by the feasters of the numaym to those who have 
not eaten all the contents. That is all | about this. || 


FEAST OF SALAL-BERRIES AND CRABAPPLES MIxED 


1 When a chief wishes to give a very great feast, when he gets angry 
(with another chief), | he buys many boxes of crabapples with water 
and | many bundles of dried salal-berry cakes and oil. When | he 

5 has them all, he takes a small canoe, which is || washed out well. 
When it is clean, it is carried into his house. | His wife unties the 
covers of her salal-berry boxes, for | sometimes they use five or even 
eight salal-berry boxes, | if the chief has much property to buy them 

10 with. | Then the woman takes them out and puts them ||into the small 
canoe.. Now, there is one salal-berry box | to each canoe. They are 
put into the canoes to soak. | Then she asks the young men of her 
husband’s numaym | to go and draw much fresh water. | The young 

15 men go, carrying a bucket in each hand, and draw water; and || when 
they come back, they pour it into the canoe for soaking the dried 
salal-berry cakes. | When the salal-berry cakes are just covered, 





30 Wa, giil’mésé q!weél‘idéda k!wamélala denxelixs laé gwat  tsz- 
tsElx'stag’éda k!welé. Wi, la‘mé yaéq!ent!laléda dyilkwasa ‘wa- 
éwax'sawi. Wa, gil‘mésé q!wél‘idexs laé hoqtwelsa. Wa, la‘mé 
k-addalayowé léloqtlisa k!wéldé yis ‘ne‘mémotas. Wa, lasm gwal 
laxéq. 

Frast oF SALAL-BERRIES AND CRABAPPLES MIXED 


1 Wa, hé*maxs Lomax“‘idaé ‘nékéda gigima‘yé, qa‘s ts!endEg’imé 
‘wilas k!wélasa, wi, li k-ilx‘widxa q!énmmé tsétsElx"staats!aé LE- 
‘wa q!léx'sayokwé tleqa. Wa, hé*misiéda Liéna. Wa, g’il’mésé 
‘wifla ldtegéxs laé Ax°édxa Aim‘’imayé xwaxtixwagima, qa‘s aék:!é 

5 tsloxtig¢indeq. Wa, gil’mésé égig‘axs laé Lelételaq laxés g-okwé. 
Wa, li genemas x‘dx‘widxés t!ét!mqaats!6 xaxexatsema, yixs “nal- 
‘nemp!Enaé sek: lasgema LOx lAt‘maax ma‘igtinaltsema tléet!ngats!é 
XGxExatseEma, yixs q!énemaé dadzk‘asasa g° igdma‘ya qa‘s k: ilomq. 

Wi, hémis 1a Axwitilts!flasdsa ts!ediqé, qa‘s lai prlx~‘atexsrlas 

10 taxa xwaxwagtimé. Wa, la‘mé ‘nemsgema t!lnegats!@ xaxitsem 
laxa ‘nemts!aqé xwaxwagtima. Wai, g‘il‘mésé ‘wi‘la 1a pagexdze- 
kwa xwaxixwagiimasa t!mqixs laé ha‘ydlaax hi‘yalis ‘nz*mémd- 
tasés lifwiinemé, ga lis tsix q!énmema ‘we’wap!ema. Wa, lax'da- 
®xwé nax"*ma hicyale ‘witwax'sgemxa naxEngats!ax laé tsi, qa‘s 

15 g'axé gtix‘alexsrlas lixa pépegwats lixa tleqa xwaxiixwagiima. 
Wa, gil'mésé t !eprya ‘naxwéda t!eqixs laé gwala. Wa, la*mé héx‘sal 
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they stop. They leave them there | a whole day and a whole night, 
soaking the salal-berry cakes, for | the chief is going to give a feast 
to many tribes. In the morning, when day comes, | they bring into 
his house the house-dishes and || the small dishes and the spoons. 
They also | bring dead cedar-wood. Now it is already piled up 
crosswise in the middle | of the house. When everything is in 
readiness, they take a rest; | and in the evening the chief calls his 
numaym | to a meeting. When they are all in, the chief tells them 
to take care || and to be ready to help him if | some of the guests 
should try to put the fire out, and he tells his numaym what he is 
planning to do. | He calls the names of those who are to speak | 
when the house-dishes are being handled, and who are to speak for the 
small canoe which is to be a feasting-dish. | Then he asks the song- 
leader to sing ||a feasting-song. Then the song-leader sings | the 
song which he kept to himself. Now they learn the song; | and when 
his assistants can sing the tune of the song, | then (the men) put the 
words into it, whatever they wish to say, | and whatever they heard | 
the rival chief say against the chief who is going to give the great 
feast. When | they can sing this song, the chief sends the young 
men | the night (before the feast) to call the tribes, when it is secular 
season. | Immediately the young men go and | call the names of all 











gwaélxa ‘nala LE‘wa ‘nEmxsa ganota péex"stalitéda t!eqa, qaxs le*maé 
k!wélasta g‘igima‘yas laxa q!énemé lélqwalaLéxa lata ‘nax‘‘idElxa 
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gaila. Wa, a‘misé ‘nixwarm g’ax gwax'gtililéda leloqtlilé Le‘wa > 


pelogitmé LEewa k‘ak-nts!mnagé lax gokwas. Wa, hé‘misa L!é- 
dzekwé leqwa. Larmxaé gwalala gég’ustalakwa i iwagawali- 
tasa g:okwe. Wa, gcil‘mésé ‘nixwa gwax'gtlitexs laé x*ds‘id ‘witla. 
Wi, gil’mésé dzaiqwaxs laé Lélts!odéda gigimatyaxés ‘nE*mémoté, 
qa gaxés ‘wi‘laérela. Wa, g‘il'mésé ‘witlaérexs laé hafyat loléda 
gigima‘yaq, qa ‘naxwa‘més gwalala, qa‘s g’dx*widélaxnq, qo k°!il- 
xasdlaxsés xLé‘lanemié. Wai, lamm néx“alitzlas gwillaasasés na- 
qafyé laxés ‘ue'mémoté. Wa, la‘mé Léteqrlaxa yaq!ent!alita 
qaéda téloqilite. Wa, hé*mis yaq!entlalata qaéda léloqtlilé xwa- 
xtxwagiima. Wa, hems la hélatséxa nagadé, qa denx‘édésés 
meEnla‘layA k!wéla‘yala q!emdema. Wa, héxida‘mésé dEnx‘é- 
déda nigadisés q!»mdremg‘ilts!ala. Wi, la‘mé q!emdéla. Wa, 
eilémésé q!éda ‘naxwa k!wék!wandteméx Ayasa q!emdE- 
maxs laé ‘naxwa’ma bébrEgwanrEmé qAfyasEntsés ‘nénk:léga‘yé 
qa‘s li waldemk:!indayoxa q!emdemé, LE‘wis wittLele “wil 
dems Apsék'!msasa ‘walasné k!wélasa gigima‘tyé. Wa, g-il’‘mésé 
q!axa q!smdrmaxs laé ‘yalagéda gigdima‘yasa hi*yala, qa lis 
Lélelk!isaxa 1a ganuta laxa ‘naxwa lélqwilatatya ligéxs baxtisaé. 
Wi, héx‘idatmésé lida q!émala hi‘yal‘a, qa‘’s 1a ¢watwilxtrwa 
75052—21—35 retrH—pr 1——49 
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40 the men in each of the || houses. When they have called all the names 
of those | who live in each of the houses, the young men shout, to- 
gether “This is for | Making-Satiated!”’ They come out and go into 
the next house, | and one of the young men who call says, 
“We come | to call you,” calling the name of the man; and hecon- 
tinues || saying this, calling them, until they reach the end of the 
houses. Then they all | scatter and go home to their houses. All 
the tribes | go to bed early; for they do not know what the chief is 
planning, | and they are afraid of the feast of salal-berry cakes and 
crabapples | and oil, if there is much of it, because it makes one feel 
50 squeamish. Therefore || all the chiefs and common people are 
afraid of it; | but there is no way of not going to the feast, because 
they would be laughed at | by the numaym of the host. The host 
gets up early in the morning, and he | himself wakes up the members 
of his numaym to come and eat breakfast in his house. | As soon as 
they have done so, they dress themselves, and || those who carry the 
long-handled ladles blacken their faces. There are four of these, | 
and they paint their faces as though they were angry. The chief 
who is host does the same | if he is going to break a copper for a 
crosspiece over his fire. Then he also blackens his face, | and he 
puts on an angry face, and his speakers dress the same as | he has 


i 
on 


On 
Or 





LéqElax LéLEgEMasa ‘nixwa bébrgwanrm laxa ‘nal*neEmsgEmsé 
40 gigokwa. Wai, gil ‘naxwatmésé ‘wilxtédex LéLEgEmasa g*dkwa- 
x‘ila lixa ‘nEmsgemsé g‘dktixs laé ‘nék: ‘nemadzaqwéda hi‘yal‘a, 
qa Podrelasi. Wa, li hdqtiwrlsa, qa‘s li laxa iApsilasé g-okwa. 
Wii, laxaé ‘nékéda ‘nemokwé laxa hi‘yala Lé‘lalelg-fsa: ‘“La'mEnufx" 
Lé‘lal6tai’,”’ Léx‘édex LégEmasa bEgwanrmé. Wi, héx'si*mésé 
45 gwek lalaxs ve‘lalae. Wa, gilfmésé lixtdlsaxa g'dktlixs laé ‘nixwa 
gwél‘ida qa‘s li na&‘nak® laxés gig‘oékwe. Wai, la‘mé ‘naxwamm 
gax'statla lélqwalatatyé, yixa klésé q!arulax naqa*yasa gigi- 
ma‘yé, qaxs kilemaéda malaqrla t!eqa LEe‘wa tsElx'sta. Wa, 
hé'mésiéda L!é*nixs q!énemaé, yixs ts!enk!tilmemaé. Wa, hé‘mis 
50 lalaésklayosa ‘naxwa g’ig-Egima‘yé LOo*més brgtilidatyé. Wa, laxaé 
k'léAs gwéx*fidaas k'!és la k!lwéla gwaq!nlaé q!emg‘ilayos ‘nE‘mé- 
motasa k!wélasté. Wii, la‘mé gag-ostiwéda k!wélaszé, qa‘s li xamé- 
LigsEla gwixés ‘nE‘mémoté qa g'axés tagwékwa lax g‘dkwas. 
Wa, gil‘mésé gwatexs laé q!walax‘‘id ‘wi‘la. Wa, la‘mé ts!ots!n- 
55 ts!ntpmakwa tsétsats!éxsilaLaxa tséxLa, yixs mokwaé. Wii, la‘mé 
telwésemakwa. Wi, hé'misa g‘igima‘yé, yixa k!wélasré, yixs 
eflfmaé yagindlisixa Llaqwa. Wa, laxaé ts!ots!eImmda. Wa, 
lanmxaé telwésemakwa. Wa, hé‘mista rlkwis hémmxaé gwalé 
q!wilax‘afyas. Wa, liné ‘nixwazm q!walenkwé ‘nEe‘mémdtas. 
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done. Now all the members of the numaym are dressed; || and after 60 
this, they send out four men to go and call again, | for the first 
calling of the tribes has been given the night before. | As soon as the 
messengers come back, they take a paddle and | stir with it the 
soaked salal-berries; and as soon as all the water | has been soaked 
into the salal-berries, they are mushy. Then the four men take || 
Jong-handled ladles and dip them | into the crabapples, and pour 65 
these on the soaked salal-berries. | They do not stop until all the 
crabapples have been put on the salal-berries. Then | they take the 
house-dishes and put them down heading | towards the rear of the 
house, and they stir the || salal-berries mixed with crabapples. When 70 
they are mixed, they | dip them out with their ladles from their 
small canoe into the house-dishes. Then they put them into the | 
house-dishes. When these are half full, there is enough in them; | 
and after they have done so, they take small dishes and put them 
down at | one side of the door. After doing so, they go again calling 
(the guests) ; || and when the people come who have been called, the 75 
speaker of the host stands up | and calls out to those who are coming 
in, and assigns to them their seats. Then he | says, ‘“ Walk 
on, chief, to your seat that belongs to your position!” | Every 
man knows his seat, | and they go mght to it and sit down. As 
soon as ||all are in, they give the drum to the head tribe, | the 80 





Wa, gilfmése gwalalila laas ‘yalagemeda mokwé, qa‘s la Stse‘sta, 60 
qa laéné*maras Létulk!isasm‘wéda lélqwilanafyaxa ganuLée. Wa, 
gil'mésé gax aédaaqgéda étsé‘stiixs laé Ax‘édxa s@*wayowé, qa 
xwétEga‘yés laxa péq!tgnlife t!mqa, yixs laé ‘witwHlaqéda ‘wapé 
laxa tleqa. Wi, hé‘mis lagilas la genk’é. Wa, li &x‘edéda 
tsétsatséxsélulg-isé mdk" bébrgwinzmaxés tsétséxLa, qa‘s tséx“i- 65 
dés laxa tsrlx"sta, qa‘s li gtiq!mqas laxa pégekwé tleqa. Wa, 
al'mésé gwalexs laé ‘wi'welaqéda tsEelx'sta laxa tleqa. Wi, laxaé 
ixtédxa Jéloqililé, qa‘s g'axé mex‘alitelas. Wa, la‘mé gwégwé- 
gemlit laxa ogwiwalilasa g‘okwée. Wai, laxda*xwe xwétrlgendxa 
mialaqrla t!eqa LE‘wa tsElx"sta. Wa, gil’mésé lelgoxs laé tsé- 70 
x“itsés tsétséxLa xwaxiixwagimé loqilila, qa‘s li tsmyasrlas lixa 
feloqiilite. Wi, gil‘mésé narngoyoxsdalaxs laé ha‘yalats!4. Wa, 
gil'mésé gwalmxs laé ax‘*édxa lelogtimé, qa gaxés mpxél laxa 
ipsdstalitasa t!ex‘fla. Wa, g-ilfmésé gwalrxs laé etléd étsé‘sta. 
Wai, gil‘mésé g'axé Pie stenhines laé Lax‘tlila elkwiisa k!wélasé, 75 
qa‘s q!ax’ adie! yex hogwirelaénatyasa bébrgwanemé. Wi, hérm 
‘nég'atsé: “Qasak'as gigima‘yi laxs gvigilasads k!wa‘ya giiga- 
ma‘ya.”’ Wi, li ‘nixwatma bébrgwanemé q!alaxés k!wa‘yé. 
Wii, la‘mé hemnakilam lag, qa‘s la k!wag-alit laq. Wa, g-il*mésé 
-€wiflaéLexs laé héx‘idazm xEmsasdsa menats!é laxa mektima‘ya 80 
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82 Mamaléleqila, to sing their song. | You know how the drum is passed 
to every one of the tribes, | (beginning atthe head tribe), for each one 
85 has | a song for the feast. When || they have all sung their feast- 
songs, the drum is put away and placed | at one side of the door. 
Then they go and distribute the | house-dishes; and when this has 
been done, they carry the canoe which serves as a house-dish | and 
put it down in front of the one who has given a feast of salal-berry 
cakes | and crabapples before, for this is to show who has given such 
90 a feast: the giving of the ||small canoe. Then they call out the name 
of the former host, | and then he speaks proudly. As soon as | 
everything has been distributed, they pass about the small dishes 
among the common people of the | chiefs. When everything has 
been given out, they eat with the spoons, for these | have been dis- 
95 tributed already. Now the speaker rises || and calls his numaym to 
assemble and | sing their feasting-song. | 
I have forgotten the oil, for they pour some on the | mixed salal- 
berries and crabapples in the house-dishes. As soon as | the song- 
leader has sung the first song, the daughter of the host comes out, || 
100 carrying in one hand the copper; and when the numaym | of the 
young woman’s: father sings, she dances, holding | the copper the 
lower end up in the right hand. Then | four men come out, carrying 








81 Mamaléleqéla, qa denx‘*édésés k!wélayalayrwé q!emdema. Wai, 
larmiLas ‘naxwa q!alax laxtddalaéna‘yasa menats!é lax gwAlitrla- 
énafyas ‘waixasgEmagwasasa lélqwialaLa‘yé, yixs ‘naxwa‘maé k!wel- 
gat denx‘étsés k!wek!wélafyala q!mmq!mmdmma. Wii, g*il’‘mésé 

95 ‘wild k!wélg-a‘texs laé &x*étseSweda menats!é, qa‘s li xmmstolitlzm 
lax Apsodstalitasa t!ex-ila. Wi, la‘mésé héx-‘idamm k-ax“‘idayowéda 
leloqilité. Wi, gil’mésé ‘witlaxs laé Lelemg‘ililema léloqtlilé xwa- 
xtixwagiima, qa‘s li kax'dzamdlilem laxa k!wélésrlixa malaqrla 
t!eqa LE‘wa tsElx"sta, qaxs hé‘maé aiwelx‘isalayoséda léloqtlilé 

99 Xwaxtixwagiima. Wa, hé*mé la Léqrlasp‘we Légemasa k!welé- 
splé. Wi, hé'mis la temqalag‘ililats yaq!nnt!alaé. Wéa, gil*mésé 
‘wile-alitexs laé k-ax-‘idayowéda Inlogtimé laxa. begittida‘yasa g-ig’E- 
gima‘yé. Wa, gilfmésé ‘wilg-alitexs laé ‘yds‘ida, qaxs la‘méx-dé 
ts!pwanaédzema k‘ak‘rts!enagé. Wi, la‘mé tax‘ililéda slkwé. 

95 Wai, la‘mé Lé‘lalaxés ‘ne‘mémoté qa q!ap!égililés qa wig-és k!wa- 
mélg’a‘t denx‘éda. : 

Héxoien v!eléwésE‘wa v!énixs laf‘méx'dé k!tinx‘idayo laxa ma- 
laqElats!ilixa tleqa LE‘wa tsElx'sta téloqilila. Wa, gil*‘mésé 
doqéléda nagadixs gaxaé lalt!aliteé ts!mdaiqé xtindx"sa k!wélasé 

100 dak: !dtts!anaxa Llaqwa. Wa, gil'mésé ‘naxwa denx*édé ‘ne*mé- 
motas O6mpasa ts!ediqaxs, laé yix‘wida. Wai, la‘mé ék:!axsda- 
féda Liaqwixs dalaasés hélk:lots!anatyé laq. Wa, hé*mis gax- 
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on their shoulders the empty | ladles. They dance on each side of 
the woman while || she is dancing, two on each side. of her. | The 5 
four men do not dance long before | they go back to where the oil- 
boxes have been put down. All four of them | dip into the oil with 
their ladles until they overflow. Then | they go, so that the oil 
drips out, and they give it to the chiefs, || and the chiefs stand up. 10 
They take hold of each end of the | overflowing ladle; and then the 
men who handled the ladles say to each of them, | ‘‘ Now, chief, draw 
this in with your breath,” mentioning his | name. Then they really 
drink all the oil; and | if some of the chiefs can not drink it, they 
just || put their lips to the ladle and pour it | into the feast-dish. 15 
They continue doing this, although they have now | stopped singing 
their feasting-song. When the | oil-ladle reaches the rival of the host 
who gives the salal-berry and | crabapple feast, the ladle is filled 
entirely with oil; and || they treat it roughly when they go to the 29 
place where (the rival) is sitting, so that the oil drips out, | and the 
young man who brings it pretends not to see him in his seat, and 
thus he lets | the oil drip on the chief who is sitting down. Then 
he stands up | and speaks, and sends out some men of his | numaym 

to bring a hundred blankets, or even two hundred. || Then some men of 25 





hoxtilt!alilatsa mokwé bébrgwankm wiwix'sEyap !alaxa lopEmts!A- 3 
we tsétséxLa, qa‘s yix*wide lax ‘wax’sagawalilasa ts!edaqaxs 
yixwaé. Wa, la‘mé maéma‘lokwa bébegwanemé Jax ‘wax’ sagawa- 5 
lias. Wa, k-'lést!e gégilit yixwéda mokws bébrgwanrmxs laé 
aLe‘sta lax hix*hini‘lasasa dédengwats!é, qa‘s li ‘naixwaxs mokwaé 
tse'stasés tsétséxLta lixa Lié’na. Wa, lai dlak'!ala tsétsmxtilaxs laé 
qas‘idéda ts!éts!aoqtlxLalaxa L!e*nixs laé tséqulilax g'ig-ngimatyé. 
Wai, héx“‘ida‘mésé Laxtimeg ililéda gigngima‘yé, qa‘s dadrbrndéxa 10 
tsétsawék ilixa L!éna tséxLa. Wa, eta la ‘négatsa tsatséxsilElg isé 
brgwanrma: ‘Wa, gigimatyd, lazm xumt!édLoxai’,” Lex‘édEx Lé- 
gemas. Wa, latmé Alax*‘id nax*idéda nénaq !@enoxwaxa LIéna. Wa, 
e-il'mésé wayats!ila naqéda wadkwé gig'egima‘ya laé dem ae. ; 
giigmndxa tsétsawékilaxa L!eé*na tséxLa, qa‘s lai gtiqryints 15 
ioe foqtla. Wa, la‘mé héx’sizm gwegilaxys wax‘maé laral 
q!wel‘idéda k!wame‘lala denxrla. Wa, gil’mésé lag'aa tseq léna- 
éyasesa Liéna laxa hiydtasa k!welasasa malaqrla tleqa LEtwa 
tsElx"stixs laé Alax*‘id la qot!amasxa tsexLiisa Lié‘na. Wi, lA 
GAltsilaxs laé gtiydtela lax k!waé‘lasas, qa tsawékilésa L!éna. 20 
Wa, la ésbdla doqtilaqéxs k!waélaé. Wa, hé‘mis 1a tsawéx‘‘arn- 
latsa Lléna lixa g‘igima‘yaxs k!waélaé. Wa, hé‘mis la Lax‘ii- 
‘latsé, qa‘s yaq!Eg” ‘até. Wi, lafmé ‘yalaqasa g:ayolé lax ‘ne*mé- 
motas, qa liis gemxaxa lak’ !endé p!elxelasgema L0xs ma*‘lp!nnya- 
gaé. Wa, la héx‘idaf‘mésé la hoqitiwelsé ‘nE‘mémotas. Wé, lazm 2 


5 


oe | 
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26 his numaym at once go out, but | he never takes the ladle, and the 
one who handles the ladles | returns with it. Then he tells his 
numaym to take care not | to let their fire be put out by the fire of the 
rival chief; and while he says this, he pours into the fire | the oil 
(that was to have been drunk); and then he says to the fire, “ Now, || 

30 spirit of the fire, open your mouth, son, so that you get enough to 
eat!” | 

Then those who went out to get the blankets come in, | and then 
the members of the numaym of the rival chief each takes hold of 
an end of the | blankets and spread them over the fire of the host. | 

35 Now they put it out, and then the host goes and takes more || salal- 
berries and crabapples, and the copper which his daughter was car- 
rying | when she was dancing, and he pushes it under the feast-fire. | 
At the same time the four young men who handle the ladles dip them 
into the oil; and when they are | full, they pour the oil into the 
fire; | and then those who try to put out the fire run away on account 

40 of the heat, for || the oil and the blankets are burning together; and 
then | the host takes the oil and pours it among his rivals. | 

Nolis, who died some time ago at Alert Bay, tried to put out the 
fire with seven canoes, | and he had the oil poured on his face by the 
great host of the Lawéts!és. Besides, | he put on four hundred 

45 blankets. The house was nearly || burned. All the roof-boards were 





26 héwixa dadalaxa L!é‘nats!Ala tséxLa. Wa, 4*méséda tsatséxsilelgisé 
eax aédaaqas. Wa, la‘mé ha‘yau!olaxés ‘ne*mémoté, qa k°!ésés 
klilxidé Ingwilasés g‘igimafyé. Atmé ‘nékixs laé giixientsa 
Liéna lixa Ingwilé. Wai, hé*mis la ‘nég-atséxa Imgwilé:“ Wa, 

30 klwax'Lali, Aqalala, wisi, qa‘s porElads.” 

Wa, g'ax'mé hogwiteléda lax'dé gemxaxa p!Elxelasgemé. Wa, 
héx'idatmésé g'ig‘alap!@ ‘ne‘mémotasa g’éqemx“idé dadenxaxa 
p!elxElasgemé, qa‘s li LepLalas laxa k!wélasdema lmegwila. Wa, 
lanm k-lilxaq. Wa, hémis la Ax*édaatsa k!wélasasa malaqzla 

35 tleqa LEéwa tsElx"stixa Llaqwa, yix daax"disés xtindkwaxs 
gaxéx'dé yixwa, qa‘s Layabodés laxés k!wélasdema Ilmgwila; wi, 
lida mokwé tsétsaxsilelgts tséx‘id lixa Lléfna. Wa, la ‘naxwa 
qoqtit!laxs laé ‘nemax“id gtixtents lixa k!wélasdema legwila. 
Wi, hé‘mis la- yawas‘id bawatsa k'lilxiixa L!ésaliisa Ingwilé, qaxs 

40 laé x‘ix'aqiiwéda Liéna Lefwa plelxplasgemé. Wa, hé‘mis la 
giiqrlgendaatsa k!wélasé gigimésa !éna laxés hiyote. 

Yix Nolisdé lax ‘yilisé laé k-lilxasa Srebdts!aqé xwaxwak!tnaxs 
laé giiqemtsdsa L!énisa ‘walasé k!wélatsa Lawéts!ésé. Wa, hé- 
‘misa modp!enyag’é p!rlxrlaseema; wi hé*misa g’dkwax halsela- 

45 ‘maé k:!és ‘naxwarm xtimt!édés sila. Wa, hé*men dogtt ala k-!fl- 
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burned. And this is the most real attempt at | putting out the fire 46 

of a feast that I have seen. The feastgiver of the Lawéts!és had 

two hundred | blankets and five canoes, | and also small coppers. 

This is the | worst thing that chiefs do when they really get angry, 

and || at such a time the house-dishes are scorched by the fire. | 50 
When all this is done, they go out. Then | the floor of the house 

is soaked with oil. | The numaym of-the host go out and carry the 

house-dishes and the small | canoe that served as a feast-dish to those 

to whom they belong; and as soon as they have been carried out, it is 

finished. || That is all about this. | 55 


FRAST OF QOT!XOLE 


= 


Now, when the winter comes, the owner of the qot!xolé | intends 
to give a feast to his people of berries mixed with oil. | Then he sends 
out the young men belonging to his numaym to | call his guests; and 
as soon as they go, his wife takes the || dishes and puts them down 5 
next to her place, and also her spoons, | and shredded cedar-bark to 
wipe out the dishes | and spoons. Now she wipes them out while 
her | husband is clearing out the house. He also spreads down | 
mats for his guests to sit on; and he takes out the || box containing 10 
the berries and oil, which is put down at the left-hand side of the | 
door of the house. As soon as the young men have called four 








x*édamasxa k!wélasdema Ingwila. Wé4, li ma‘ip!menyag:a‘mé p!el- 46 
xElasgemasa k!wélasé Lawéts!ésa; wi, hé‘misa sek‘!ats!aq@ xwa- 
xwik!tna; wi hé‘mistéda Liatlagimée. Wai, hérm lak: lala 
*yax'sEm gwég'ilatsa gig'‘egima‘yé, yixs Alak:!alaé lazlwis‘ida. Wé, 
hémis la ‘naxwarm la k!wék!timelx‘idaatsa léloqutlilé. 50 

Wa, gil*mésé gwalexs laé hoqtiwelsa. Wai, latmé ‘naxwarm 
bs LEgé iwinagwilasa aoa Liéna. Wa, a‘mise_ la witla la 
xtxwagtim lax kik ak: Lib Wai, gil‘mésé ewitlawelsexs laé owata. 
Wa, la‘mé gwal laxéq. 55 

FEAST OF QOT!XOLE 

Wa, la‘més ts!iwtinx‘idexs laé ‘nénk:!éx‘idéda qodadisa qdt!- 
xolé, qa‘s wigé qodtqwatamasxés go oktloté laxa Lilikwé qot!xola. 
Wi, la‘mésé ‘yalaqasa hi‘yilfa gaydt laxés ‘nE‘mémoté, qa lis 
Lée‘lala. Wa, gil‘mésé laxs laé héx-fida‘mé g'EnEmas ix*édxés 1oxl- 
q!wé, qa‘s g’axé meEx‘alitnlaq laxés k!waélasé Le‘wis k‘ak‘ets!E- 5 
nagé LE’wa qloyaakwée k-adzekwa qa‘s dédngig‘andxés loElq!wé 
LEfwa k‘ak'rets!Enaqé. Wi, la‘me dédrg‘ig-as lag, yixs laaLés fa- 
‘winkmé é6kwaxa Awi‘stalilasés g-Okwé. Wai, laxaé LeEp!alilelaxa 
jerlfwatyé, qa k!wadzmwésolts Lé‘lanemias. Wa, hé*misa L!agwa- 
ts!é qot!xolé Lawatsixs g'axaé hinstdlilas lax gnmxdtsAlilas tlex'i- 10 
lis gokwas. Wai, gflfmasé mop!enéstéda hifyalfa la étsé‘staxs 
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12 times, | the guests come in; and when they are in, they sing | an 
ordinary song, not a feast-song. | After having sung four songs, the 
15 young men take the dishes and || put into them the oil and berries. 
They do not put much in, | because it is difficult to eat and to 
swallow. Therefore | they put a little into the dishes. After this 
has been done, they put them down, one dish in front of each | 
four men. At the same time when they put down the dishes, | the 
20 spoons are distributed; and when everything has been placed, || the 
guests begin to eat the oil and berries. They never | eat it all, 
- because it is hard work to eat it. When they | have finished, they 
go out. That is all about this. | 


SoctaL Postr1ion: AND MARRIAGE Laws! 


1 Chief’s Daughter.’—Generally the princess of | Chief ‘maxtiyalidzé 
gets married at once when K’ !édélé‘lak" | comes out of the place 
where she has been sitting still. As soon as the princess is married, 
she | has the name médzit (Keeping-up-the-Blanket), if she becomes 
the médzit of a real chief. || 

5 However, she remains a princess of the chief if her husband is a 
common man. | Then she is never called mddzit as wife (of the com- 





12 g'axaé ‘wi'laéLés Lé‘lanemé. Wa, gil‘mésé ‘wilaétexs laé denx‘i- 
déda k!wélasa q!eEmdEméxa k’!ésé k!wélayalayo q!emdema. Wa, | 
gil’mésé modsgemodexs laé Axédéda hi‘yal*axa lozlq!wé, qa‘s la 

15 tsétslalasa Liikwé qot!xolé lag. Wa, li k'!és q!éq!ets!4, qaxs dlaé 
laxtiml lax qotqwattsE‘wa Llikwé qot!xoli. Wa, hé‘mis lag-ila ho- 

--‘lalts!awéda loelq!wé. Wa, gil'mésé gwalexs laé k-agemlitelas laxa 
maémokwé bébrgwanzma. Wii, li ‘nemalag“ilila k-iisa loxzlq!wé 
LEfwa k-ak-ets!Enaqaxs laé ts!ewanaédzema. Wa, g‘il‘mésé ‘wil- 

20 g‘alilmxs laé qotqwat !édex:da‘x"xa Llikwé qot!xolé. Wa, lai k!éts!é- 
nox" ‘wiflasE’wa, qaxs flaé laxtiml lax ha‘ma‘yé. Wa, g-fl*mésé 
gwalexs laé hoqttwelsa. Wa, la‘mé gwal laxeq. 


SocriAL Postrion AND MARRIAGE Laws! 


1 Chief’s Daughter.?—W<a, li q!tinala héx*‘idamrm qadzéLasHéwe k° !é- 
délasa g'igima‘yé ‘maxtyalidzé, yixa lalosrla k-!édéltsé K-!ede- 
lélakwé. Wa, gil'mésé qadzénaseéwéda k:!édété laé héx-idazm 
LégadEs Gaeta yixs Alak'!alaé g'igama‘yés modzelidé. 

5 Wi, wax-mésé k-édéltsa gigima‘ya latwadisa brgwanrmg !a- 
lamé, wi, la héwiixanm Léqalayuwé méddzélé lax genrmas. Wa, 





1 For additional matter see Addenda, p. 1333. 
2Continued from p. 701, line 57. 
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mon man), | and she is still the princess of her father the chief. I 7 
just wanted to talk | about the common men. | 

Now when the princess is married to a chief, then she is || called a 10 
modzit, when she first goes into the house of her husband. | Now I 
am. talking about the chief of the numaym Maidmtag’ila, | ‘maxi- 
yalidzé, whose princess is K’ !édélé‘lak". Not | long after she has 
been married to her husband, her father pays the marriage debt; and 
she has for her canoe mast | an expensive copper. And he gives as a 
marriage-gift a name to the husband || of his princess and much food 15 
with it, and also canoes. | This is what is called “ paying-the-marriage- 
debt, sitting-in-the-canoe-of-the-princess;”’ for generally there are 
twenty | who sit in the canoes of the princess of a real chief, | when 
they put down the copper | bracelets and small coppers and many 
dishes and the || anchor-line of many spoons; when all this has been 20 
put | down Chief ‘maxtiyalidzé says, ‘Now I will go and | call my 
princess that you may see her come.”’ Thus he says, and goes into | 
his house. And before long he comes back walking ahead of | his 
princess, and the chief stands outside of his {| house, and his princess 25 
comes and stands by his side. She wears | a blanket covered with 
abalone shells, and entirely covered with abalone shells | is her hat. 
Her abalone-covered blanket | is called “ the-heavy-abalone-covered 











lave k:lédéltsiznmsés gigima‘yé Ompa. Aémen ‘néx: qen gwagwéx’- 7 
sEx‘idé laxa begwanEmg !dlamé. hes: 

Wa, la‘mé lawadéda k:!édélasa g'igima‘yé, wa, li héx‘idazkm 
Légades modzilé, yixs g-alaé laet lax g o-okwasés li‘wiinemé, laxen 10 
hééna‘yé gwagwex's‘alasé g igimatyasa. ‘nE*mémotasa Maaimtag‘ila 
lax ‘maxttyalidzé, yixs k:!édadaasés K-!édélé‘lakwé. Wa, k:‘ést!a 
gila la‘watsés la‘wtinEmé laé qotéx'a Ompas. Wa, li Lak-Hyalaxa 
qleyoxwé Liaqwa. Wa Légemg’ElxLala qa Légems la‘wtinEmawi- 
sés k !édélé tufwa q!énemé ha‘miyaaxses LO’ma xwaxwik!tinaxa 15 
ewk‘ydsa qotéx'a k!waxsalats!ésa k !édété, yixs q!tinalaé maltsem- 
g-ustawa k!waxsalats!@ xwaxwik!tinas k:!édét»sa Alak lala g-igr- 
ma‘ya. Wa, gilémése ‘witla gax Ax*eldzemaxa L!an!aqwak'!iné 
k loktla Le‘wa L!a_laxsmEmé; wa, hé'misa q!énemeé léloq!wa LE‘wa 
mogwani‘ya q!énemé kak-ats!enaqa. Wa, giilfmésé ‘witla ax- 20 
‘glsa laéda g'igimatyé ‘maxtiyalidzé ‘nék'a: ‘“La‘men lat Léla- 
laixen k-!édéla qa‘s g‘axlag‘ads dox‘warelaqé,” ‘nék'rxs laé laér 
laxés g*Okwé. Wa, k‘lést!a giilaxs g‘Axaé aédaaqa g-alag‘i- 
wésés k-ledété. Wi, laf‘mé Lax‘ilséda gigima‘yé lax L!asand‘yasés 
e-dkwé. Wi, gaxé k-!édétas Lawtinddzelsaq. Wa, la‘me npx‘t- 25 
nalaxa mEgEsgEmAalixa éx‘ts!emé. Wa, laxaé ‘naxwarm éx’ts!Emé 
OsgEma‘yas Letemlas. Wi, hérm Légadé éx'ts!emsgemé ‘nEx‘i- 
nésés éx‘ts!—Emala Omax'demk'!en nex‘tiné. Wa, la Légadé LEtEmlas 
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blanket,’ and her hat is called | “the-heavy-abalone-covered hat.” 
Then the chief, || the father of K’ !édélé‘lak" speaks, and says, 
“Come and look at this | weight which originates with our family 
history, when the chieftainess carried the copper. Now stand up, | 
son-in-law, I will dress you.’’ Thus says the chief, and takes | the 
abalone-covered blanket of the chieftainess and her abalone-covered 
hat and | promises to give them to his son-in-law, and he takes his 
copper and gives || it also to his son-in-law. Then he calls his son-in- 
law to come and | take them. The son-in-law comes and stands in 
front of his | father-in-law and of his wife, the chieftainess. Then 
the | abalone-covered blanket is put on to him and the abalone- 
covered hat is put on to him, | and he is given the copper. Then the 
chief says to his || son-in-law, ‘‘O son-in-law! now I have changed 
your chief’s dress, | son-in-law. Now go! Itis finished. You have my 
chieftainess for your wife.’ Thus he says, | and takes off the large 
ear-ornaments of abalone shell on each ear of the chieftainess and 
the | nose-ornament of abalone shell and attaches the ear-ornaments 
to his son-in-law, and | he also puts the nose-ornament of abalone 
on to him. Then his son-in-law || goes back and stands where his 
numaym is standing, and he | speaks, and says, ‘‘Look at me, 
numaym! | Now my whole chief’s dress has been changed by my 
father-in-law. | Now the chieftainess my wife, has no dress.” Thus 
he says as he walks along | and goes into his house, and the property 





yis éx'ts!Emala Omagemi LEtEm!. Wa, la‘mé yaq !ng-a‘tédag igama‘yé 
omps K-lédélé‘lakwé. Wi, li ‘néka: ‘‘Wég'a, ddqwalaxg’ada no- 
yambalisek’ 6‘ma lax dalaéda 6*miixa Llaqwa. Wa, Lax‘ils lag-a 
nEgimp, qEn q!walax*‘idadL,” ‘nék-éda g'igima‘yaxs laé &xddEx 
éx'ts!pmala ‘nex‘tinésa 6¢ma LE‘wés 6x‘ts!pmala Letemt. Wa, la‘mé 
Jak !mgattts laxés negimpé. Wa, li ix‘édxa L!aqwa qa‘s sap !édés 
laxaaxés negimpé. Wai, la Lélilaxés negtimpé qa hé*més g-ax 
ax'édeq. Wa, g'axé negtimpas Lax‘tls lax neqmmalasasés nE- 
gimpé LE‘wis geEnEmas O*ma. Wa, la‘mé ‘nex‘tinyowa éx‘ts!E- 
mala ‘nex‘tiné lag. Wa, laxaé tetemdayuwaéx‘ts!mmala Letemt laq. 
Wa, li ts!aya Llaqwa laq. Wa, la ‘nékéda g‘igima‘yaxés nkE- 
giimpé: ‘Wa, negtimp, lafmen L!ayEwi‘lilaxds géxdemk’ !inaqés, 
nEgtimp. Wa, haga, lazems gwal gre‘adrsg’En 6'mak’,” ‘nék’Exs 
laé ixddpx iwiwé xdgum éx‘ts!em ‘wax'sodatEwésa 6°ma LEfwa 
k-édzétbatyas éx'ts!ema, qa‘s t!ég-atddalés laxés nmgtimpe. Wai, 
laxaé k-édzétbentsa éx‘ts!emé liq. Wa, lawista nrgtimpas la 
qas‘ida qa‘s li Lax‘tls lax Lax*wEdzisas ‘nE‘mémotas. Wé, la‘mé 
yaq !eg‘atta. Wa, la ‘néka; ‘‘Wag-a, dox*wid g’axEn, nos ‘nE*mé- 
mot. Larmg’a L!ayEwi‘lilaso‘etin g-éxdemk:!Eng’a yisen negimpé. 
La‘mé arm la xanalalelséda 6*maxEn genrmé,” ‘nék‘Exs laé qis*ida 


ad — 
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with which the marriage debt has been paid is carried || into his 50 
house. When everything has been carried in, it is given away to 
all | the tribes, when day comes. That is all about this. | 

When the father (of a princess) dies, then her brother has her for 
‘his princess. Then he is no longer her brother, for | she is now the 
princess of her brother who is now her father. | Only the eldest one 
of the brothers has his youngest sister for his princess. || As soon as 55 
she gets married, she is médzit of her husband; | and her elder 
brother pays the marriage-debt to the husband of his princess, his 
sister, | because they never stop calling the daughter of a chief 
princess, | unless she becomes a chieftainess. When she is chief- 
tainess, she is no more | princess, and she gives the name princess to 
her daughter; || but the name modzit is different, for she has only the 60 
name modzit | when she has for her husband a chief. If she should 
separate from her husband, | then she is no longer called médzit of 
her husband; but if | she takes another husband who is a real chief, 
then she is again | médzit of her husband. That is all. || 

Chieftainess.'—It hurt (‘maxtilayigwa’s) heart that she was never! 
called the médzit of (Wag‘idis); for thus they call the wife of a | real 
chief as soon as a chief marries a princess of | another chief (it is 
well for me toname the other || chief,so that you know how they call the 5 


—_ 





qa‘s lai laéx laxés o'Okwe. Wai, la‘mé mEwéLElayowa qoténayowé 
lax gokwas. Wa, gil*mésé ‘witlaéta laé yax‘widayo laxa ‘naxwa 50 
lélqwalatatyaxa la ‘nax*ida. Wa, lazm laba laxéq. 

Gil‘em.trlé omps laé brkgewanrm weq!was héla k:!édadks. Wai, 
la‘mé wEq !wanux's qaxs la‘mé k: !édéltsés wEq !waxés la Ompa, yixs lé- 
x'a‘maéda ‘nolast !EeEma‘yasa ‘nE‘méma la k:!édadeEsés ts!atya ts!n- 
daqa. Wa, gil‘mésé tawada yisa g‘igima‘yé laé modziltsés latwtinEmé. 55 
Wi, hé*misé ndlis la qotéx‘ax la¢wtinemasés k:!édélés wxEq!wa 
laqéxs héwixaé gwal regadrs k‘lédéta ts!mdaqé xtinox"sa gvigi- 
ma‘yé lag'aa laqeéxs laé 6'ma. Wai, gilfmésé la 6¢maxs laé gwal 
k'!édéla. Wii, la‘mé lasasés k:!edé@lé Légem laxés xtindkwé ts!n- 
daqa. Wa, A. Sgwaqaléda modzélé yixs léx'a‘maé Légadaatsés mo6- 60 
dzilé, yix latwadaasa gigima‘yé. Wax‘é k:!asi Le‘wés la¢wiinnmé 
laé héx‘idakm gwal LégadEs modzilasés la'wtnemé. Waxé 1{a- 
‘wadex‘‘itsa dgit‘la lak lala gigima‘ya laé ét!éd la Légades mo- 
dzitasés latwiinemé. Wai, larm laba. 

Chieftainess.\— Wa, hérm ts!rx‘ila lax naqatyas (‘maxtilayigwa) 
yixs hé wixaé Léqalasos modzilas (Wag'idis) lax gwek !alasaxa genE- 
masa alak’ lala g'igdma‘ya, yixsg'il*‘maé qidzéLasE’wa k: !édélasag" igi- 
ma‘yé, yisa ogtila gigima‘fyaé—éx'EMLENLO Léx*édux Légnmas 
‘neEmokwa g'igima‘tya qa‘s q!aladsax gwék lalasax alé gunEms,—yix 5 


—_ 





1 Continued from p. 1117, line 284. 
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6 new wife) ‘maxtityalidzé. | And when ‘maxtiyalidzé has been married ~ 
four days | to his wife, then all the men say, ‘‘Go on, let us | see the 
chieftainess of our chief ‘maxtiyalidzé,”’ | and they all go into the 

10 door of the house. Then the || leader says, ‘‘We come to see the 
back of the chieftainess of | ‘maxtiyalidzé.” If she is a good chief- 
tainess, she arises and | takes her belt. She lifts her blanket so that 
it is | just below her knees. Then she puts on her belt; | and.after 
doing so,she quickly spreads mats on the floor | for those to siton who 
come to see her back. Then she | gets food for those who come to 
see the back of the chieftainess of ‘maxtalidzé. | 
This is called by the Indians ‘‘a good chieftainess of the chief,” 
who does | this, and they call her médzit (=lifting-blanket-in-the 
house), because she lifts her | blanket, and puts on her belt. She is 
20 a bad || chieftainess of the chief if she just sits down when those come 
in who come to see her back. | She just asks her husband’s young 
men to | take care of the food that she is going to give. After those 
have eaten who come to see her. back, | they go out. Often the 
chief | tells his chieftainess to go away, and to go to her house, 
25 because the chief is ashamed || if the chieftainess does not lead his 
tribe to their places when they | come into his house. That is all 
about this. | 


— 
or 





for) 


‘maxtiyalidzé. Wa, gilfmésé mop!Enxwa‘s qadzéLayag'ulé ‘maxt- 

yalidzixés genkmé laé ‘naxwatma bébEgwanemé ‘nék-a: “ Wéedza- 

x‘ins dogwig alitaxox modzilaxsens gigi’ma‘yax laxOox ‘maxtiyali- 

dziix.”’ Wa, lax'datxwé hogwita laxa tlex‘ilasa gokwe. Wa, la 

10 nek'é &° ane iwafyas: “GaxEnu‘x" dogwigwalitax moddziléxs *‘ma- 
xuyalidzé,” néké. Wa, gilfmésé ék'a modzité laé héx-idazm 
Lax‘tilila qafs dax‘idéxés wtiség'and. Wa, lai mos‘idxés ‘nex*i- 
nafyé qa halsrla‘més beEnagawés okwix‘afyas laé wiség'ofyotsés 
wtség'anowé. _ Wa, g'il’mésé gwala laé ‘hanakwila Lup /alilelasa 

15 léel'watyé qa k!wadzélittsdsa dogwig'aliliq. Wi, latmé la ax%édxa 
hafmiiLasa dogwig'alilix modzilas ‘maxtiyalidzé. 

Wa, héem gwetyosa bak!lumé 6x’ méddziltsa gigima‘tya hé 
gwéx'sé. Wa, hérm lag‘ilas Légades modzil, yixs laé mos‘idxés 
énpx‘tinatyé qa’s wtiség’ Sane wiiség'ano. Wiax‘éda ‘yax’srmé 

20 modziltsa gig’ima‘yé 4smése k!waélexs g'axaé hogwitéda dogwi- 

gvalitigq. Wa, atmés la ixk !alé latwtinemaséxa hityalfa qa hémés 

aaxsilax himgvilayOtaséq. Wa, gvil‘mésé gwal ha*mapéda dogwi- 

ovaliliq, laé hoqtwelsa. Wa, la nibeals {mm héx‘idafma g"igima‘yé- 

Serene modzil qa lias natnaks axés g'Okwé, qaxs max‘ts!aéda 

25 gigima‘yaxs k‘!ésaé q!ax'sidza‘yés mOodzilaxés g oktlotaxs g’ixaé 
hogwi lax gdkwas. Wa, lawésta laba. 
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Endogamy.—I’ll talk about Lalelit!a, head chief | of the numaym 
Dzédzmméleqila of the Nak!wax'da‘x". | Now ralelit!a had for his 
wife the daughter of his younger brother YaxiEn, | whose name was 
Ha‘métas. ‘The first wife of Lalelit!a was his niece. || Then Lalelit!a 
married again Xwélagéias, the | princess of Hayatk’rEn, chief of the 
numaym Sésent !é of the | Gwa‘srla. Then ralelit!a had two wives. 
His head wife was his niece | Him‘éias, and his second wife was 
Xwélagéras. Then | Hi‘méras gave birth to a daughter, and she 
was named 1 !aqwag'ilayugwa. || Then his second wife gave birth to 
a boy, and | he had the name Séwid. As soon as Séwid was grown 
up, | he married L!aqwag'ilayugwa, and Séwid and | L!aqwag’ila- 
yugwa were not married for a long time. 1L!aqwag'ilayugwa had a 
younger sister | L!alaga. Then 1 !aqwag’ ilayugwa married Hélamas, || 
the eagle of the numaym G’éxsem of the Nak !wax'da‘x". | Then 
Lialaga married Gwalés G’éxk’Endzé, head chief of the numaym | 
Sosa léof the Nak !wax'da‘x". And | Holamas and his wife L !aqwag"’ i- 
layugwa had not been married for a long time when she was with 
child, | and her younger sister L!alaga was also with child. And 
L !aqwag’ ilayugwa had been with child for six || months her husband Hé- 
lamas |became ill and after a short time he died. | He left his wife 1 !aq- 
wag ilayugwa with child. Then 1 !aqwag ilayugwa gave birth | to a boy, 





Endogamy.—Hérmiren gwagwéx's‘alasté Lalelin!laxa ximagE- 
matyé gigimésa ‘nE‘mémotasa Dzédznméleqilasa Nak!wax'da‘x". 
Wi, la‘laé ralelin!a geg-adxs ts!edigé xtindkwasés ts!afyé Yaxien- 
xa Légadis Hiatméias. Wa, héem g‘il‘nl genrEms Lalelit!axés Lolé- 
gas. Wii, lalaé atledé ralelinta gEg adEx*idEs XwélageLas yix 
k:lédélas Hayalk‘rn, yixa g° igima‘yasa ‘nE*mémotasa Sésent !afyasa 
Gwa‘sEla. Wai, ema ma‘lété Lalelit!a. Wa, la‘mé geqemalilé Lole- 
gasase Be reac. Wii, li aléle Xwélagétas. Wa, lat‘mé mayo idé 
Hiitmézasasa tslats!adagem. Wa, lafmé Légades Llaqwag‘ilayu- 
gwa. Wa, li mayolfide aléte genemsésa babagtimée. Wa, la‘mé 
Légades Séwidé. Wai, gilfmése  q !tilsq !tiltyax® aga laé Séwide 
gbg-adEx*‘idEs Liaqwagilayugwa. Wa, kést!a gila gpg'adé Séwi- 
diis L!aqwagilayugwa, wi, lanm ts!a‘yanokweé Llaqwagilayugwis 
Lialaga. Wiis, li latwadex‘id ét!edé Llaqwagilayugwis Helamasxa 
kwékwasa ‘ne’mémotasa G’éxsemasa Nak!wax'da‘x". Wa, li 
lafwadex‘idé Llalagis Gwalés G-éxk’endzéxa g'igima*yasa ‘nE‘mé- 
motasa SésenL!é yisa Nak!waxdatx". Wa, k:!ést!a giila ha‘yasek-alé 
Hélamas Le‘wés genEmé Llaqwag’ ilayugwa laé pl Peeiie Wi, 
laxaé dgwaqa brwéx‘widé ts!a‘yise Llalaga. Wa, hé*més alés q !n- 
Lirsgemg‘ilaxa ‘mukiila bewékwé !aqwag: ilayugwa laé yawas‘id 
tslex'q !px’‘idé la‘wiinemasé Hélimasé, laé wék: tex‘ida. Wa, la‘mé 
bewégwildlaxés genemx'dé L!aqwag‘ilayugwa. Wa, li mayolide 
Llaqwag’ ilayugwiisa bibagtimé. Wi, la‘mé la Légadéda babagtimas 
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and the boy had the name | Hélamas. And 1 !alaga also gave birth 
to a girl, and || her name was Hi‘ydsdéselas. And when Hi‘yés- 
désrlas grew up, | she married Hélamas; and Hélamas had not been’ 
married long | with his cousin Ha‘ydsdésrlas, when she was with 
child, and | she gave birth to a | girl. 
30 She did not live long before she died. Then || Hi‘yésdészlas gave 
birth to a boy. He lived for twenty days. | Then he died. Then 
she gave birth to another boy, | and he lived. His name was K’éné, 
and he is now six | years old. | 

I tried to learn why the relatives descended from || Lalelit !a do this, 
and also the various tribes, | for many chiefs of the tribes do the 
same. | They marry the daughters of their younger brothers. Then 
the one whom I asked said to me | that they do this because they do 
not want their privileges to go | out of their family. They keep their 
40 privileges among themselves || by doing so.' | 

Marrying outside of one’s own tribe.—I will talk about a | prince of 
a chief who takes for his wife the princess of a chief | of another tribe. 
This is called “ taking a wife outside.” | Then the wife ‘‘ takes a hus- 
band outside,” for thus it is called when || they do this, as was done 


bo 
Or 


OO 
On 


a" 


Or 





Hélamasé. Wa, laxaé maydt‘idé Lialagasa ts!ats!adagemeée. Wa, 
latmé Légades Hitydsdésrlas. Wa, g-il'mésé éxent!édé Hi‘yosde- 
sElas laé qadzétasos Hélamas. Wai, k:!ést!a gila ha‘yasek-alé Héta- 
masé LE‘wés ‘neEmweEyoté Hi‘yosdésrlasé laé bewéx‘wida. Wa, la 
ma‘yOl‘itsa ts!ats!adagEmé. 
Wi, k-lest!a gaét q!tilaxs laé wék:!mx‘ida. Wa, la ét!éd mayo- 
30 Kidé Hatydsdésrlasasa babagtmé. W4, gig‘agMlag‘ilaxa ‘nala q!t- 
laxs laé wék:!px‘ida. Wa, li ét!d mayolitsa babagtime. Wa, 
lafmé q!tla. Wi, lamnm rLégades K’éné. Wa, lak’ q!eL!ex*mnxeé 
ts!AwEnxas K-éné. , 
Wa, len q!aq!é‘staax ligilas hé gwégilaxa ‘nemxLala ‘nE‘mé- 
35 maxa gtafya lax alelin!a Lefwa al‘dgtixsemakwé Jélqwdlaratya 
qaxs ql!énemaé hé gwégiilasa g'ig'rgima‘yasa Jlelqwalata‘yéxa 
gEg’adis xtindkwasés ts!a*ya. Wa, la ‘nék‘eEn wtirasE*waqéxs 
hié lagtilas hé gwégrilaxs yax'stosaa lalts!Awés k-!ék-!rs*6 laxés 
*nEMXLalaéna‘ye. i Wa, li larm la 4pm welx'elqelaxés k:!ék-!Es*6 
40 lixés gwég‘ilasé.} 

1 Marrying outside of one’s own tribe.—HéLEn gwigwex's‘alasLa LE- 
welgimafyasa g'igimatyaxs laé grgadesa k: lédélasa g° igima‘yasa 
ogtixsemakwé Jélqwilatatya. Wi, hérm LégadEs geg-adExt!a. 
Wa, la genemas ta*wadext!a qaxs hé*maé Légemsa hé gwex'idé lax 

5 gwex’ sidaasasen xtindkwé ‘nemogwis, lad gpg adextla laxés genEmé 


bho 
or 





1This form of marriage is called tlent!ngo. In Fort Rupert there are two chiefs who married the 
daughters of their half-sisters. One of these is Ewanoxudzé of the Laslax**sEndayu, who married the 
daughter of his father and of his stepmother. His wife’s name is L!atlagoliflak». See also Addenda, 
p. 1344, 
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by my son ‘neEmdgwis when he took from outside his wife | L !aqwag’ i- 
layugwa. Then 1 !aqwag'ilayugwa, the princess of | Chief Gwéx'- 
sé‘srlasemé, took as her husband from outside my son | ‘nEmégwis. 
Now we are all related by marriage to the father of | L!aqwag’i- 
layugwa and to all those to whom marriage presents were given by 
‘nEmogwis. Now || i !iqwag ilayugwa lived in marriage away from 
her house in the house of her husband ‘nemégwis here in | Fort 
Rupert. Now 1 !aqwag‘ilayugwa is called ‘obtained from far off 
outside | by ‘nmmogwis.”’ Only the woman is called “obtained 
from far off outside.” | ‘‘Obtained from far off outside” is not said 
of ‘nrmogwis when he takes a wife from outside | from another tribe. 
When || L!aqwag'ilayugwa wishes her husband ‘nEmodgwis to give 
a feast, she says to her | husband, ‘nmmégwis, “Let us go to 
your father-in-law | Gwéx'sé‘srlasrmé® to get something out of his 
house, so that you may give a feast, for you | have taken me from a 
long way off.’ Thusshesays. And immediately they start | to get 
something out of the house, and they go to Qalogwis, for Gwéx’- 
sé‘sElaspmé? is the head chief of the || numaym SésEnu!é of the 
Lawéts!és, and Gwéx'sé‘sElaseEmé® | can not avoid giving a mar- 
riage gift of food to his | son-in-law, ‘nEmdgwis, because the princess 
of the chief has been taken faraway. | If Gwéx'sé‘srlasrmé‘ should 
not take notice of his princess when she | comes to get something 
out of the house of her father, then Gwéx'sé‘sElasEmé || and his 
princess would be ridiculed by their tribe the Liwéts!és, and 











Liaqwagilayugwa. Wai, g'axé Llaqwag‘ilayugwa, yix k-!édelasa 
eigimatyé Gwéx'sé‘sElasema‘yé la‘wadext!asen xtndkwé ‘nEm6- 
ewisé. Wa, lanu‘x" ‘wi‘la la Lawalagdla lax Ompas L!aqwag ilayu- 
- gwa Lf ‘naxwé ts!ots!lakwas ‘nEmogwisée. Wa, g'axtmé hésekwa‘lé 
Llaqwag’ ilayugwa lax gdkwasés 1a*wiinemé ‘nEmodegwisé laxg'a Tsa- 
xisek’. Wii, la‘mé Légades Llaqwagilayugwas qwésextlanems ‘nE- 
mogwisé. Wa, la‘mé léx‘afma ts!ndigé LéqElaso’s qwésExt!a. Wa, 
la k lés qwesrxt loxnlosetws ‘nEmOogwisé qaés laénatyé greg admxtta 
laxa dgtixsemakwé lélqwilaratya. Wa, gilfmésé ‘néké 1!aqwag'i- 
layugwa qa k!wélasésés la‘wtineEmé ‘nEmogwisé laé ‘nék'a laixés 
lafwtinsmé ‘nEmogwisé: “Latwadext!ég’en; wix’Ens lax negtimpaé 
Gwéx'sé‘srlaspma‘ya qEns li g’Oktiné, qa‘s k!wéladzemds le‘maaqés 
qwésext!€nema g’axEn,” nék’é. Wa, héx-‘ida‘mésé la aléx*widéda 
g-dkiiné qa‘s li lax Qilogwis qaxs hé‘maé xamagemeé gigimésa 
énrémémotasa SisenLa‘yasa Lawéts!ésé Gwéx'sésrlasema‘yé. Wai, 
la k leas gwéx'‘idaasa Gwéx'sé‘sElasematyé k lés wawalqilaxés ne- 
guimpeé ‘nemogwisé qaxs qwésExt!anEmaax k’!édelasa gigima‘yé 
qo k-léslaxé Gwéx'sé‘srlasemafyé q!asplaxés k-‘!édetaxs lad 
gOktine- laxés Gmpé lalaxé armlalatydlaxé Gwex'se‘srlasema‘yé 
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26 1 laqwag'ilayugwa | would be called a princess whom her father, the 
chief, does not love. That is | the end. | 
1 The Eagles.—This was your question, how the eagles | were 
obtained by the ancestor of the numaym Maimtag‘ila; namely, 
L!aqwag ila, the prince | of ‘maxtiyalidzé. He was the one who was 
the first chief of all the | tribes, although first among them was 
5 Omaxt !alanéé and all || the first ancestor of the different numayms. | 
Only ‘maxtyalidzé was the first to make a potlatch; and therefore | 
he thought that he was the only one who was the first to make a 
potlatch. And | it occurred to him that the eagle was the only head 
chief and leader who was feared by all the | birds, and that therefore 
10 he would be the eagle, because he was the first one || to give a pot- 
latch; and therefore the head chief, the Eagle, began to be feared | 
by all the tribes. It is the same as the eagle who is the first | to eat 
of any carrion and of what he catches; and afterwards come | the 
different kinds of birds each of which eats on the beach what is left 
over by the eagle. | And ‘maxtiyalidzé tried to imitate this. There- 
15 fore he is now the head || eagle of all the numayms of the Kwakiutl. | 
And the DzrndzEnx’q!ayu, the numaym of the Walas Kwakiutl, 
say | that Doqwiyis first got the eagle, and the | numaym Madimta- 
gila say that they had the first | eagle, and the name L!aqwag’ ila is 
20 still the first among all the eagles || of all the tribes. That isall. | 





26 qwagilayugwis wémé k-lédéltsés g'igimatyé Oompa. Wa, larm 

- laba. 

1 The Eagles._-Hé‘maés wiLaisEe‘wa kwékwé, yix lag-ilas kwekwé 
galaxiisa ‘nE*mémotasa Maimtag ila yix L!aqwagilixs LEwElgr- 
ma‘yaas ‘maxtiyalidzéxa ‘nemodx“mé gil g-alés g‘igimésa ‘naxwa 
lélqwitarafya, yixs wax*maé g‘dlagdlax O'maxtlalata‘yé Lo® ‘naixwée 

5 galemgalisé g‘ig'Egimésa alogwaq!tisé ‘nalfne‘mémasa. Wai, 
léx'arm‘lawisé gil ples‘idé ‘maxtiyalidzé. Wa, hé‘mis lag-ilas 
gioaéx*édexs ‘nEmOx"*maé g‘ilgilénox"sa lax plasapla. Wa, la 
gigaéx‘idxa kwékwaxs ‘nEmaé dgiimé LO g‘alabé k-ilemsa ‘nixwax 
tslétts!ek!wa. Wa, hé'mis lag-ilas ‘nék: qa‘s kwékwa qaés g‘ilaba- 

10 ‘yaé p!nsa. Wii, hé'mis lagilas gwalnlanm ogtimé kilem g‘ign- 
matya kwéx"sa ‘naxwa Jélqwilaratya hé gwéx'sa kwékwaxs g‘il 
q!glsaé laxés 1émeEnsé LE‘wés xabinremé. Wai, al*mése o-axéda 
alogt‘la tslélts!ek!wa haimg-rlis lax hémaxia‘yasa kwék*. Wa, 
hé*mis la nanaxts!E*wasds ‘maxtiyalidzé; hé*‘més lag-itas la Ogtimésa 

15 kwékwékwasa ‘nixwa ‘nal‘nE‘mémasasa Kwaktg-ulé. 

Wai, la ‘nék'éda Dzendzenx'q!ayoxa ‘ne*‘mémotasa ‘walas Kwa- 
gulaxs hié gil Axnogwatsa kwék", yix Doqwiayisé. Wa, la ‘nék-é 
nEemémotasa Maaimtagilixs hé*maé gil kwekwé laxés laéna‘tyé 
kwékwa. Wai, héx'si*mésé L!aqwag‘ila g-flaxasa ‘nixwa kwékwe- 

20 kwasa ‘naxwa lélqwilatatya. Wa, lazm laba. 
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Names and Crests of the Maimtag‘ila.—This is when | the son of 21 
‘maxtiyalidzé, who had the name Yaqoras, began to be a prince; | 
that is, when he had a man’s name, when the father of | Yaqoras 
gave a potlatch on account of the greatness of the name of his prince 
Yaqotas. || Then ‘maxtiyalidzé gave his eagle(-seat) to his prince 25 
Yaqotuas, | and also the eagle-name L!aqwag‘ila; for that | was the 
name of ‘maxtiyalidzé, L!aqwag'ila, when he was an | eagle. When 
he made over his eagle(-seat) and the name | L!aqwag’ila that goes 
with it to his prince L!aqwag'ila, and when || L!aqwag'ila took the 30 
name of his father ‘maxtiyalidzé, he | himself gave a potlatch for 
his greatness—for he was now an eagle— | and on account of his 
name L!aqwag’ila. And all the | privileges were given to L!aqwa- 
g‘ila by his father ‘maxtiryalidzé, the house with the carved | posts, 
the two speaking-posts in the form of men || at each side of the door, 35 
standing on top of the heads of grizzly bears, | and eagles sitting on 
top of the heads of the grizzly bear of the | post on each side of the 
rear of the house of ‘maxtiyalidzé. And large | coppers lay flat on 
the chests of the eagles on the posts in the rear of the | house. And 
the front of the house was painted with a copper, as it was first | 
found by the ancestor of Chief ‘maxtiyalidzé at K’ !odagala, for | that 40 
is where the ancestors of Chief ‘maxtiyalidzé lived, at K’ !ddagala | 
inside of Gwadzé; for ‘maxttyalidzé’s numaym were the Maim- 








Names and Crests of the Maadmtag’ila.—Hérmm g-igintelats la 21 
LEWElgaima‘yé xtindkwas ‘maxtiyalidzixs laé Légadms Yaqoras, 
yixs laé Légades Légrmasa begwanemé, yixs laé p!msa Ompas 
Yaqoias, qa O'mayds Légemasés LEweElgimatyé Yaqoras. Wa, 
latmé ldsé ‘maxtiyalidziisés kwékwé laxés Lewelgimatyé Ya- 25 
qoLas LE‘wa Légemasa kwékwé, yix L!aqwagila qaxs hé*maé 
Légems ‘maxtiyalidzé yix L!aqwagrila, yixs hé*maé alés hé 
kwékwe. W4, gil*mésé lAsasa kwékwé Le‘wa Légemé ‘nami‘lalotsé 
Llaqwagiila laxés Lewrlgimatyé Llaqwagila; wa, g‘il’mésé lasa 
lat Légadxidé Smpas Llaqwagvilis ‘maxtityalidzé. Wa, la‘mé 30 
xamax“id plmstidé L!aqwagila qa dmayosés laénatyé kwékwa 
LE‘wis la Légemé Lilaqwagila. Wai, laxaé ‘witla layowa ‘nixwa 
k:!ék:!ns°6 lax L!aqwag‘ila yisés Ompé ‘maxtiyalidzéxa k- !éx'k: !adzp- 
kwas LéLamé g‘Okwaxa ma‘lokwé bébrgwanrem yéyiq!ent!nq 
LéLam lax wax'sodtstililasa t!ex‘ila LéLaxtitewéx x‘1x‘Omsasa né- 35 
nané. Wa, la kwékwéekwa k!wek!iidzetiyax x'ix'd6msasa nénanéxa 
LeéeLamasa *waix'sdtiwalilasa g’Okwas ‘maxtiyalidzé. Wa, la‘laé awa 
LIaL!eqwé paqala lax oba*yasa kwékwékwé LéLamasa dgwiwalilasa 
e-okwé. Wa, la‘laé k'!atemalaxa g'Okwaxa Liaqwa, yixs g-Aalaé. 
Logwésa g‘alisa g‘igima‘yé ‘maxtiyalidzé lax K-lodagala, qaxs 40 
hé*maé g*dktilats gilg-alisasa grigimatyé ‘maxtiyalidze K°!odagala 
lax ots!Awas Gwadzé® yixs ‘nm*mémodadaé ‘maxtiyalidzisa Maim- 
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tag’ila. | The dull-white Seagulls were the ancestors of | Chief 
‘maxtiyalidzé. It was he who was named Matmatzla; namely, || 
45 the dull-white Seagull. He is now called Matag’ila. | Now Matag’ila 
had many men who are now named Maaimtag’ila; for that | is the 
numaym of his children, when there came to be many of them. | That 
is what is said about the first one, the head of the | numayms, the | 
50 Maaimtag*ila. Now you know what I say. || That is all. | 
1 Names.—Now I will talk about what I have been asked by you in re- 
gard to | thefamily names of the chiefs. I will talk about the chief | 
of the numaym Ktkwak!um of the Kwéxa, Yaqoradzé. | He continu- 
ally changed wives, and with each one a name was given to him by 
5 his father-in-law, really || great names. He used these names given 
in marriage for a short time | when he gave a potlatch with the 
blankets which he obtained as a marriage-gift from (each of) his 
fathers-in-law; | and when he gave an oil feast with his marriage- 
gift, then he used the name given in marriage as a féast-name. | 
They desire to keep the feast-names obtained | from the father-in-law, 
10 for the feast-name is like the || winter-name. When the Kwakiutl 
first begin to perform the winter ceremonial, they all change their 
names | —men and women. ‘Thus it is also with the | guests of a 
chief who gives a feast with oil, a great oil feast. | As soon as all the 
guests go into the house in which the oil feast is to be given, | the 





43 tagilaxwa wéx'doxsEméx ‘meElsgem tslék!wa, yix gvilg-alisasa 
gigima‘yé ‘maxtiyalidzé; hérm ‘Légadrs Matmatzlaxa wéx'd6x- 
45 sbmé ‘mrlsgem ts!ék!wa. Wa, hémis la Légades Matag‘ila. Wa, 
la q !éx“id brgwanrmé Matae-ila, li Léx‘édus Maimtagila laxés 
‘nEemémoté, yixs hé*maé la ‘nE*mémotsés sasemé laé qléx-fida la 
brgwanEm. Wa, yurem gwiilaats g‘ilg-alisasa ‘meEkuma‘yé ‘nE‘mé- 
motsa Maimtag‘ila. Wa, lazmxaas q!alaxg‘in lax: waldema. Wa4, 
50 lamm laba. 
1  Names.—Wa, la‘mésEn gwagwéx's‘alal laxés wELasEWOsxa LéxLE- 
gemélasa gigima‘ye. Wa, héren gwigwex's‘alasLéda g-igima- 
‘yas ‘ne*mémotasa Ktikwak!umasa Kwéxa, yix Yaqotadzé, yixs gE- 
gadrlkwaé. Wa, li q!walxorm Légemg'Elxialé negtimpas, yisa ala 
5 iwi petegema. Wa, A*mése yawas‘id LégadEsa Légemg’ElxLa‘yaxs 
laé ples‘itsa p!elxrlasgemé wiwalqilaydsés negiimpaq; wax’é 
Liéna wawalqilayo. Wa, la Légemg'Elxialaxa k!wéladzexiyo 
régema. Wa, hénm tfalaxtilaaso* Légema k!wéladzmxuiiyo Légr- 
masa nEgimpa, yixs hié gwéx'sa k!wéladzexiiyo LégEmasa ts!é- 
19 ts!éqa yixs gil‘maeé ts!éts!extidéda Kwag-ulaxs laé ‘witla L!ayu- 
-xiiida bébrgwanrmé Lewis tslédige. Wa, hé'misé gwéx'sa 
Lélanemasa g‘igima‘yaxs k!wélasaasa L!énaxa ewalasé Llefnag‘ila. 
Wii, la gil*mésé ‘wi‘laéréda Lé‘lanemé laxa Lie‘nag‘i‘lats!é g-Okwa 
laé Laxtlilé Elkwisa g‘igima*ye qa‘s yaq!ng-a‘lé. Wa, la‘mé LétEqn- 


a, ae 
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speaker of the chief rises, and speaks, and calls || the chiefs by their 
feast-names, those who have given an oil feast; | but he does not 
call the names of those, even if they are head chiefs, who have | not a 
feast-name. Then the chiefs are ashamed | because their names have 
not been called; and therefore coppers are generally broken | in oil 
feasts by the chiefs who are guests, in order to cover their shame, | 
when their names are not called. This is called “extinguishing the 
fire of the | oil feast.” When the feast is at an end, all the men go 
out; | and then they have no longer their feast-names, | but they 
are called by their potlatch-names after this, | which are the true 
family names; for the chiefs do not like to keep || the names obtained 
in marriage as their potlatch-names. Only when they first give 
away blankets do they | use the names which they obtained from the 
father-in-law. After they | have given away blankets, all the men 
go out. | Then the chief has no longer the name obtained from his 
father-in-law, for he | has again his name Yaqotadzé. He puts 
away the || name obtained in marriage. When his princess takes a 
husband, the name | given in marriage is given to the son-in-law; 
but no | family name can be given away in marriage to the | husband 
of a princess, because they keep their names and all the | privileges 
for the eldest son, because all the privileges belong to him. || That is 
the end. | * 





lax k!wék!wéladzexiiyasa g'igEgima‘yexa k!wékliilats!énoxwasa 
Liéna. Wa, li k-!és Léqrlase°wa wax'*em wElgEmé g‘igiméxs 
kleisaé k!wéelatsdzextiyo Légema. Wa, li max‘tsléda g‘igima- 
fyaxs k' !ésaé Léx‘etsE*wa. Wai, héxm lag-itas q !tinala k-Oqwaseéwéeda 
Liaqwa laxa L!énag‘ila yisa gigima‘yé k!wélé yixs mimx'ts!Esilaé 
qaxs klésaé Léx‘étse‘wa. Wa, héem t1égades k’lilxax legwilasa 

Liénag‘ila k!wélasa. Wa, g‘il’mésé gwala k!wélasé, laé ¢witla hoqt- 
welséda ‘nixwa bébrgwinkrm. Wa, la‘mé gwal Légatsés k!wek!wéla- 
dzExLiiyo laxéq. Wa, la‘mé Léqrlasd‘sés p!ép ledzExLiiyo laxéqxa 
fla 1éx~Egeméla qaxs k:!ésaé laxtilanokwa g‘ig'rgimatyasa Lé- 
gEmg’ EIxLé p!Etsaas Légema, yixs gil*maé yax‘witsa p!elxtlasgemé 
laé Léx*édEs Légemg’ ElxLa‘yasés nEgitimpé. Wa, g-il'mésé gwal 
yaqwasa p!elxnlasgemaxs laé hoqtiwelséda ‘nixwa bébregwanrem. 
Wi, la gwat Légadéda gigima‘yasa Légemg’elxia‘yé ét!éda qa‘s la 
xwélaqa Légatsés Légemé Yaqotadze. Wa, atmésé la géxaxa 
Légemé Légemg'elxié. Wa, gil‘mésé latwadeé k:!édelas laé Légem- 
g-Elxiilaxa Légemg’Elxéx'dé liq, laxés negimpé. Wa, 1a k- leas 
gwéx"‘idaats axéd laxés LéxLegemeélé qa‘s li Legemg’elxialaq lax 
fafwiinemasés k:!édelé qaxs Axélaaxa LéeLEgeme LE‘wés ‘nixwa 
k'!ék-!ns°6 qaés LEwElgEma‘yé, qaxs éwiflafmaé his laxa k:!ék!ns*‘6. 
Wa, larm laba. 





1See Addenda, pp. 1345-1385. 
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SPEECHES DELIVERED IN FEAstTS 


1 When the chief of the numaym Séni!=m invites the | other 
numayms of the Kwag'ul to a feast, then as soon as | all the guests 
come in the speaker of the chief arises and he | turns his face to the 

5 place where his numaym Sént !zem are sitting next to the || door of the 
feast house. Then the speaker of the chief speaks, | for the speaker 
of the chiefs of the numayms always | first speak to the chiefs of the 
numayms and their names | are called. And this is what (the 
speaker) says to his numaym as he is | speaking: || 

10 ‘Indeed, Chief ‘nmemogwis, indeed Haimisrlal, indeed | MAfnakil, 
am I not going to talk with gladness to the guests of my | chief, for 
they have all come into this house, into this good house | of my 
chief?”? Thus he says, and turns his face to the guests. | Then he 
says: || 

15 ‘Welcome, Chief Awaxelag’ilis; welcome, Chief K*imk zqrwéd ;| 
welcome, Chief Ts!mx*éd; welcome, Chief Hawilktlat; welcome, 
Chief | u!aqwalal; welcome, Chief G éxk'Enis, come now to | your 
seats, to the seats of your late fathers, and just sit down | in your 
seats, chiefs, which are prepared for you. Now sit down well, 

20 chiefs, || and your people. You do not come here, chiefs, to | feel 
badly in this house of my chief. Now, sing feasting-songs | to tell 





SPEECHES DELIVERED IN FEASTS 


1 Giltem hé 1é‘lalé gigima‘yasa ‘ne‘*mémotasa Sénz!Emé lixa alo- 


gtiq!nsé ‘nal*ne*mématsa Kwag'ulé qa lis k!wéla. Wi, gil*mésé 
‘witlaéLéda Lé‘lanEmé laé Lax*tlité elkwasa gigimatyé. Wa, la 
gwégemala lax kltidzélasasés ‘ne*memota Sénulemé lixa max’sta- 

5 litasa t!mx‘ilisa k!wéladzats!é g'dkwa. WA, la yaq!rg-até elkwasa 
gigimatyé qaxs hémenala‘maéda a‘yilkwasa g'ig-egimatyé hé gil 
yagq !ng’atltsE*wé gigEgimatyasés ‘nE*mémote, yixs lalaxtewaé 
LéLEQElax LéLEgEmas. Wai, g'a‘més waldEmséxés ‘ne‘mémotaxs 
laé yaq ent !ala:— 

10) ean: QaLaLen_ g'igimé ‘neEmogwis; qéiLaLEn Hamiselal; qaéLaLen 
Mafnakil. Es*maéten wigit modmelk !alaltsox Lé‘lanemaxsren 
gigima‘yex qadxs g'axaé ‘wi‘laéLa laxwa lax aék'!aakwa gOkwax- 
sEn gigima*yéx, ” enék'exs laé gwégpmx’ ‘id laxa Lé‘lanemeé. Wa, 
la «nék'a:— 

15  ‘‘Gélag'a gigdmé Awaxzlag‘ilis; gélag'a gigimé K‘imk'eqewed; 
gélag’a gigimeé Ts!nxéd ; gélag'a gigime Hawilkilal; gélag'a 
gigimé Llaqwalat; gélag’a gigimé G éxk-Enis. Wa, gélag: a laxwa 
klwayaqos laxdx k!wék!watyaxs eAswitlaxoxs 4tmaqos la k!wastoli- 
lasE’wa g’ig Egimé. La‘m6 aék!aakwa. Wag'a hél‘alil laqé g- ig’E- 

20 gimé LE‘wos g° igediqos. Wa, héwéts g° axetts gigrgimé, qa‘s 

fyax’ q!Esalads laxox g okwaxsg’En g'igimék’. Wa, wiig'il lak!wélg atl 
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our world, chiefs.” Thus speaks the speaker, | and turns his face 23 
to his numaym and says: | 

“O numaym! Now the word of my chief has gone to the floor of 
the house; for || the way we speak in this house of my chief has been 25 
marked out by our ancestors, for us to do as they say | in the way we 
do in this house of our chief. Now give a | drum to our chiefs that 
they may sing.” Thus he says to the | young menof his numaym. 
At once they take the drum to the rear | of the feasting-house, and 
the three || numayms, the Maimtag ‘ila, G’ éxsrm, and Lo‘yalatawé, | 30 
sing one song. As soon as the feasting-song is at an end, | the 
Ktkwik!um sing. And when their feasting-song is ended, | the 
Sénu!em sing. And when their feasting-song is ended, the | Laalax’- 
sfendayo and the Elgtinwé sing one feasting- ||song. And when 35 
their song is ended, then there are | four feast songs by the seven | 
numayms of the Kwag'ul when they are invited by another | tribe. 
After they have finished singing, a young man | takes the drum from 
the rear of the feasting-house—some || Indians say instead of k!wéla- 40 
dzats!é, | k!wélayats!@, and both words are right—and he | puts it 
down inside of the door. .Then many | young men prepare the food 
for the guests. And after they have done so, they put the | dishes 








denx‘édel qa‘s néladsaxEns ‘nalax g‘ig'ngimé,”’ ‘nék-éda Elkwixs 22 
laé gwégemx"‘id lixés ‘ne*mémoté. Was, la ‘nék-a: 
“Wa, ‘ne*mémot latmé lag-alité waldemasrns g‘igima‘yéx qaxs 
ln‘maoléx xtilt!alidzemsens g‘alemg-alisa qens gwék’!alas laxens 25 
gaxéx gwaélas laxwa g‘dkwaxsg'en g‘igimék. Wa, wiig'ats mr- 
énats!a laxens g'ig'rgtima‘yé qa wig’és k!wélg-att denx‘éda,” ‘nék'éx 
hi‘yalaisés ‘ne‘mémoté. Wa, gilfmésé layé merfnat!sé laxa ogwi- 
walilasa k!wéladzats!é g-okwa, laé denx‘édéda yidux"smemakweé 
‘nal*nE*mémasaxa Madimtag-ila Léfwa G'éxsEm LE‘wa LO‘yalalawisa 30 
‘nemsgEmé q!lemdrma. Wa, gilfmése qlilbé k!wé'la‘layds laé 
denx*édéda Ktkwak!umé. Wa, g'il*mésé q!tilbée® k!wé‘la‘layds laé 
denx‘édéda Sénut!em. Wa, gil*'mésé q!ilbé k!we‘la‘layaés laé denx- 
‘edéda Laalax’s‘endayo LEfwa Elgtinwé‘, yisa ‘nEmsgemé k!wé‘la- 
‘layo q!emdmma. Wai, gilfmésé q!ilbé k!wé‘la‘layas, wi, latmé 35 
hamosgEmgowe k!wé‘la‘layo q!emq!msmdEmé dEnx*édaydsa 4LEbOs- 
gemakwé ‘nalfnemématsa Kwag'ulaxs Lé‘lanrmaasa ogtixse*makwé 
lélqwilarafya. Wa, g‘il’mésé ‘witla gwat denxerlaxs laéda hél‘a 
ix*édxa meE‘nats!é laxa ogwiwalilasa k!wé‘ladzats!é g-Okwa,—yixs 
‘nék'aéda wadkwé bak!uma yixs Léx‘édaaxa k!wéladzats!é g:dkwa, 40 
k!wélayats!é o-dkwa, wi, li ‘naxwapm neEqa laxés waldrmé,—qa‘s 
la hang-alilas laxa Awitelisa t!mx‘ila. Wa, Ji aaxsiléda q!énemé 
ha‘yaltaxa ha‘maxLasa k!wélé. Wa, gil‘mésé gwala laé k‘agemlitr- 


790 ; ETHNOLOGY OF THE KWAKIUTL [ETH. ANN. 25 


45 before the guests. As soon as all has been put down, || the guests 
begin to eat what has been put before them. And when they have 
half finished | eating, the speaker of the numaym Ma&mtag‘ila | 
speaks. He also speaks first to his fellow-cuests, and he | turns his 
face to his fellow-guests, and the speaker says: | 

“Indeed, Chief Awaxelag‘ilis; indeed, Chief K'imk’rqnwéd; || 

50 indeed, Chief T’s!mx*éd; indeed, Chief Hawilkiilal; indeed, | Chief 
Llaqwalat; indeed, Chief G’éxk’ Enis; do we not | speak with glad- 
ness to them on account of the way we come into this great house of | 
Chief ‘nrmogwis?’’ Thus he says, and turns his face to the door. | 
Then he says: || 

55 “Sit still, great numaym, you Sénu!em, and listen | tome. Wel- 
come, Chief ‘nmemégwis; welcome, Chief | Haimestrlat. Indeed, I 
shall say this, Chief Matnakil. Oh, welcome, | welcome! you have 
done this well. Keep on, | Chief ‘nrmégwis, look out and do not let 

60 the fire of || your house go out, Chief, on account of your tribe, Chief, 
that we may come | and be happy in your house, Chief. Now we are 
treated with sweet food, | Chief. Walk along the trail of the chief- 
maker, Chief | ‘nmmogwis. Thank you, Chief, for your kindness 
to your | people, Chief.” Thus he says, and turns his face to his 

65 numaym. || And he says, ‘‘ Let us say this, chiefs, Wa wa!” After | 





lasa lorlq!wé laxa Lé‘lanemé. Wa, g-il*mésé ‘wilg-alila laasé ‘witla 

45 himx'‘idéda Lé‘lanEmaxa la k‘dgemaliteq. Wa, gilfmésé nexsE- 
gililita la hafmapaxs laé yaq!rg‘a‘la Elkwiisa ‘ne*mémotasa Madm- 
tagila. Wa, lammxaé hé gil yaq!ent!alaso‘’sés k!welwiité. Wa, la 
nék'a ‘waswax'sgimi‘lila laxés k!welwiité.Wa, li ‘nék-éda nlkwé:— 

“QarLaLEn, gigimé Awaxzlag‘ilis; qinaLen g° igamé K-imk'EqE- 

50 wed; qiLaLen g° igimé Ts!mx*éd; qiLaLen g° igdmé Hawilktlal; qiira- 
LEn gigimé L erie giLaLEn gigimé G-éxk'Enis; és‘maéLEens 
wigil momelk !alaltsox gaxa qEns ewaélas laxwa Selvin: g’ Ox" sa 
gigimafyé ‘nemodgwisé,” ‘nék Exs laé gwégemx’‘id laxa t!ex‘fla. 
Wa, la ‘nék-a:— 

55 ‘Wéera, selt!édex ‘walas ‘ne‘*mém, yar Sénu!em qa‘s horélads 
o’AaXEn. Wi, gélag'a giigidmé ‘nemogwis. Wai, gélag'a gigimé 
Hameselal, qitag'nen waldemiek: g° igimé Ma‘naktl. Wa, géla- 
ga. Wa, gélak’as*d lax'a ég’pmaxs g'igimé yixs hémeEn&@la*maaqés 
oigimeé ‘nEmogwis q!aq!atlala qa k*!ésésox kk: !nx‘alitox lngwilaxsds 

60 g° Skewaqos, g igame qag'as eg oktlotg’os, 2° igdme qrEnutx" g-axe 
ék' !équla laxds g’Okwaqd6s, g'igimé. La'mmnuts® éx'p!lasE*wa, gvi- 
gimé. Wég'a fem qisax lax t!mx‘ilisa g" igdmégila, gigdmé ‘nE- 
mogwis. Wa, gélak‘as‘la, g‘igimé qads ék’éx ‘nigé qag’as g'éged- 
gos, gigdmé,” ‘nék’exs laé gwégemx'‘id laxés ‘ne*mémot. Wa, 

65 la ‘nék'a: “Qens ‘nék'é gigegimé. Wa, wa.” Wa, gvilfmesé 
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he has finished speaking, the speaker of the house arises, and speaks. | 66 
He says: | 

“Indeed, true is the speech of the one who is speaking. It is true 
what you said. I take | notice of the meaning of the words of the old 
man to which you refer: || ‘Keep on walking the trail of the chief- 
maker, Chief.’ That | is what my chief, ‘nrmdgwis, is doing. He is 
walking along fast, | for indeed he walks on the road of his grand- 
father Hénak’ !alaso*, | who knew how to invite the great chiefs, who 
knew how to give oil-feasts, who knew | how to break coppers. 
This is the trail followed by my chief, || ‘nmmigwis. This is a hand- 75 
some chief. That is what I say, numaym | Sénu!zem. Now, I will 
press down the food eaten by the chiefs invited | by our chief.” 
Thus he says, and turns to the guests. | And he speaks again, and 
says as the | guests finish eating: || 

“Go on, go on, Chief Awaxelag’ilis; go on, Chief | K'imk' zqnwéd; 80 
go on, Chief Ts!mx*éd; go on, Chief Hawilkilat; | go on, Chief 
Llaqwalal; go on, Chief G'éxk'mnis; go on | with your people, 
chiefs. Now it is well prepared + for what you were invited by my 
chief.” ‘Thus he says, and turns to his || numaym, the Séni!zm, and 85 
says, “Wa, numaym! Now | it has gone to the floor what was 
marked out by our ancestors, what we should say'| when we are 
here.” ‘Thus he says. Then it is ended. | 


70 


~ 





gwal‘alil yaq !ent!ala laé Lax*tililé elkwisa k!wé‘lasé qa‘s yaq!Eg‘a‘lé. 66 
Wa, la ‘nék-a:— 

“Qata waldemasa yaq!ent!ala dlasés waldemos yixEn q !AsgEma- 
litse¢wé ‘mek!igélilasa waldemasa q!ilyakwé, yixs laaqds ‘nék-a: 
‘wég'a fem qisax lax t!ex‘ilisa gigimég ila, gigimé.’ Wa, hérmk: 70 
gwilag'en gigamék-, yixg’a ‘nEmodegwisek’, yix'ak: laxés qi‘naktila- 
éna*yé qiLaxs qasté‘yaax tlex‘flasés gagempé Heénak’!alasp*wexa 
Lélelaénoxwé ‘walas g‘igima‘yaxa Liénagilaénoxwéxa q!elt!é- 
noxwé. Wai, yo'més t!ex‘ila qaqEséltsg‘in gigimék’ laxg'a ‘nE- 
mogwisEk’ laxg'ada éx'stdk" g‘igimatya, qens ‘nék’é, ‘nu‘mémot 75 
Sént!mm. Wai, la ‘mésun LagiinsalxEns g‘ig‘rgima‘yéx Lé‘lanema- 
sEns g'igema‘yéx,”’ ‘néké. Wi, li gwégemx‘‘id laxa k!wélé, wi, 
la édzaqwa yaq!ng’ atta. Wa, li ‘nék-a yixs laé gwal ‘witla ha‘mapéda 
k!weté :-— 

“Wiakas, wikas gigimé Awaxelag’tlis; wik'as gigimé Kim- 80 
k-Eqewédé; wik'as gigimé Ts!ex‘éd; tak as gigimée Hawilkilal; 
wik'as gigdimé Liaqwalal; wiik'as g° igimé G éxk-enes. Wak-as 
lag'aqd LEfwos g'igediqos, gig'egimé. La*m6 aék’laakwaxos g'a- 
xélaqiés Lé‘lanemsg’En g° igimék’,” nék'exs laé gwegemx'‘id laxés 
‘nemémota Sént!emé. Wa, la ‘nék‘a: “Wa, ‘nE‘mémot, lame 85 
lag’alita xtlt!alédzemasrns g‘alemg‘alisé qrens gwék’lalas laxmns 
ggaxéxwaélasa,” ‘nék'é. Wa, lam laba. 
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1 Now you will see that the names | of the chiefs of the numaym 
Sénx!em are called out first by the speaker. When he gives notice, | 
all of them listen to his speeches. First | the head chief of he chiefs, 

5 ‘nemoégwis, is called. Then he || names the one next to ‘nmmdgwis, 
Hiamesetlat. Then he names next to | Himesnlat, Ma‘naktla, for 
that is the order of the three chiefs of the | numaym Séeni!nm; for 
they come down to the younger brothers beginning with the | eldest 
brother, calling the name of the next one until he calls the youngest 
one. That is | when the numaym Sénu!mm give a feast. And even 

10 when a || common man gives a feast, the three chiefs are always 
named. | The name of the host, who is a: common man, is never 
called by the | speaker when he gives notice to his numaym that he 
will speak, | when the guests of the host first come in, and when he 
presses down the food of the | guests after they have finished eating. || 

15 And when the speech to his numaym the Sénu!em is at an end, 
then he | turns to the guests, and he calls the head chief of each 
numaym by name. | First he names the head chief of the | Maimta- 
gila, Awaxnlag’ilis; and next, | K'imk’ nqnwéd, who is the head chief 

20 of the numaym G'éxsem. Then he names | Ts!ex‘éd, the head 
chief of the numaym Lé‘yalalawa. Then he names | Hawilktlal, 
the head chief of the numaym Ktkwak!um. | Then he names 





1 Wa, larms dodqtilaqéxs héx'sifmaé gil LéLEqalasdsa Elkwé > 
gig'Egimafyasés ‘nE*mémota Sénu!em yixs laé q!aq!agemlaq qa 
‘naxwatmésé horélax waldrmi‘lilis. Wa, hémm gil Léx*étsd‘sé 
Laxuma‘yas g’ig'Egimafyas yix ‘nEmodgwis. Wa, la Léx*edxa ma- 

5 k-ilix ‘nemogwisé Hamesglat. Wi, la Léex*édxa mak‘ilax Hamesn- 
lalé Matnaktila, qaxs hé*maé gwilaatsa yidukwé gig Egimésa 
‘nremémotasa Sénu!emé, yixs ts!&yaxafnaktilaé g‘ig-eLela laxa 
‘nola la Léxtédxa mak‘ila, wi, li Léx*édxa AmayEnxa‘yé, yix hié 
k!wé‘lasa ‘nE*mémotasa Sénu!Emé. Wa, wax'*mésé hé k!wé‘lasa 

10 begwanrmgq!alamé, 14 héx’simm Léqrlase*wéda yidukwé g'ig'Egaé- 
ma‘fya. Wa, li héwaxarm Léx‘étse*wéda k!wé‘lasé begwanrmg !a- 
lama yisa Elkwixs laé q!aq!agEmlaxés ‘ne‘mémotaxs yaq!Ent!aleLé 
laqéxs g'alaé ‘witlaéLé Lé‘lanmmasa k!wé‘lasé Loxs laé Lagtinsaxa 
k!wélaxs laé gwal ha‘mapa. 

15 Was, la q!tlbé waldrmaséxés ‘ne‘mémota Séni!em laé gwégem- 
x‘‘id laxa Lé‘lanemé qa‘s ‘nal‘nemok'oLElé LéqElax LéLaxuma‘yasa 
‘nalnE*mémasé. Wa, hé'mis gil Léx*étsdsé Laxuma‘yasa ‘nk&mé- 
motasa Maimtag‘ila, yix Awaxelag‘ilisé. Wa, la mak tlé K-imk-n- 
qEwédé, yix Laxuma‘yasa ‘nE‘mémotasa Géxsem. WA, lai Léx*édex 

20 Ts!ex*éd, yix Laxuma‘yasa ‘nE*‘mémotasa Lofyalatawa. WA, la Léx- 
‘édex Hawilktilal, yix Laxuma‘yasa ‘nE*mémotasa Kikwak!lum. Wi, 
la Léex*édex L!aqwalal, yix Laxuma‘yasa ‘nE‘*mémotasa Ladlax’s*en- 
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L!aqwalal, head chief of the numaym Ladlax’s*rndayo. | And last he 
names G'éxk'mnis, head chief of the | numaym rlgiinwé®. That is 
when the speaker of the chief of the || numaym Sénu!em is speaking. 
He never names the common men, | even when they give a feast. | 

And the speaker of the guests praises the common man | who gives 
the feast. And this is the way of the speaker of the | host, and of the 
speaker of the guests. ‘That is the end. || 





dayo. Wa, li elxtala Léx*édex G'éxk'mnis, yix Laxuma‘yasa ‘nE- 
‘mémotasa Eletinwa‘yé, yixs yaq!ent!alaé elkwiisa g'igima‘yasa ‘nE- 
‘mémotasa Séni!emé. . Wa, lafmé héwixa Léxtédxa brgwanrm- 
q‘alaxs k!wé‘lasaé. 

Wa, hét!éda elkwisa k!weé‘lekwé ts!nlwaqaxa begwanEmg lalixs 
k!wé‘lasaé. Wa, g'arm gwék:!alatsa elkwiisa k!wélasé Lo* Elkwisa 
klwélékwé. Wai, lanm laba. 


SwkEAr-Worps (HANKWA) 


1. Histelot, Go anp pre. Generally used by women in friendly 
banter. 

2. Lalnflaa, YOU ARE DEAD THERE. Used in friendly discussion 
when a person feels that he can no longer carry on his argu- 
ment. 

2a. Hanvalelot, pie yroursELF. Retort to the preceding. Used, 
however, not in friendly discussion, but after a serious quarrel. 

3. Le‘lwést!a axa, YOU ARE DEAD THERE. Used in a bantering 
way, or at the end of an argument. 

4. Le‘ldzéwést!a 4xa, YOU GREAT ONE ARE DEAD THERE. Used 
often at the end of an argument between husband and wife, 
or by men after a quarrel. | 

5. Le‘ldzimasa, INDEED, YOU ARE DEAD THERE. Used as a re- 
proach, for instance, when a person, by his lack of skill, has 
broken an object or hurt another person. 

6. Xistolil laq*, sHoWw YOUR TEETH AND YOUR ORBITS THERE 
(meaning that the skull is lying on the ground). 

6a. Q!tlégemalarminéstas laxés waldEmo6s g'axEn. Wawanrmg'i- 
lagas. I HOPE WHAT YOU WISH WILL HAPPEN TO ME WILL 
HAPPEN TO YOU, DEATH-BRINGING-WOMAN. Ketort to 6. 

6b. Wadzo, Wawanemg:ilagas, co AwAY, DEATH-BRINGING-WOMAN! 
Sometimes used like the preceding. 

7. Xidzit lox, sHoW YOUR TEETH ON THE FLOOR OF THE HOUSE. 

7a. Q!ex'stolit 16x, you BITE THE FLOOR OF MY HOUSE AT THE 
poor. These (7 and 7a) are used in a quarrel. 

8. Le‘lx’s‘6l 16x, DIE HERE ON THE GROUND. 


25 
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25 
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8a. Haxentelo.i, I wish YoU WOULD DIE RIGHT HERE. Retort to 8. 
Used by men only, particularly men of high rank, in quarrels 
over social matters. 

9. Yagwil lox, LIE DOWN DEAD ON THE FLOOR OF MY HOUSE. 

9a. Yaq!tis lox, LIE DOWN DEAD ON THE GROUND. Retort to 9. 
Used in a similar way as the preceding. 

10. Yaxst6lil liq", LIE DOWN DEAD ON THE FLOOR OF MY HOUSE. 

10a. YaxwelsnésLas qa‘s Im‘lads laxs LAdzaséx, OH, IF YOU WOULD 
DIE ON THE GROUND WHERE YOU ARE STANDING! Retort to 
10. These (10 and 10a) are never used by women, but par- 
ticularly by chiefs. 

11. Wéxentas yaxwels qa‘s In‘lads laq", I wish YoU wWouLD LIE 
DOWN ON THE GROUND AND DIE HERE. 

lla. Sol tell qa’s q!tilégmmalamads laxés waldEmo6s g’axen, YoU 
SHALL DIE, AND YOUR OWN WORD SHALL KILL YOU FOR WHAT 
you sarip. Retort to 11. Used by men. 

12. Wéxentas Ir‘lg‘arblsa laxds Ladzasaqos qa‘s halax'idaés k' !ea- 
ewaklsa, | WISH YOU WOULD DIE AT THE PLACE WHERE YOU ARE 
STANDING, AND DISAPPEAR. Used in quarrels during potlatch. 

13. Hask‘!4, pIE WITH YOUR TEETH IN YOUR HEAD. 

13a. Ladzatmas tmflra q!aq!axstalannemamilg’EnLol qa‘s halabala- 
éméLos tH{1L, DIE NOW, FOR THE DEATH-DEALING POINT OF MY 
TONGUE WILL KILL YOU QUICKLY. Retort to 13. ‘This is con- 
sidered the worst insult. 

Following are swear-words of the Drnax'da*x” 
14. QatstEmak6L, YOUR HEAD HAS BEEN CUT OFF. 
14a. P!oqomak6L, YoU ARE A BODY WITHOUT HEAD. Retort to 14. 
There is one particular swear-word of the Drenax’da‘x" against 
the A‘waiLEla numaym K-°!ek:!aénox". 

15. K:!imtemak6L_, YOUR FACE HAS BEEN ADZED. ‘This refers to 
the fact that a member of that numaym was killed by the 
Denax'da‘x" by cutting his face with an adz. 
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four mouthfuls of water........:...2...-. 700 
jotmppipees Of 00d 2). =. she seek. 22.5.5 700 
{ont persons DUTY, GWiNS...>..2.....-.5..2 687 
PGUPMPUTTMCAMONS 7. 255. sgt. esc e eee ee 701 
Ree ES OTE S ecient teak a clawec'echcr sch be 369, 789 
Sacrifice in four pieces......s....5..5.....% 703 
HAMOOS TOL TOUL YeRTS. <2. 22. 62. eee ciesl ee 685 
time-beating four times.................. 720 
FRAME— 
FORA VME DOLUIOS 2 ac elect ois = craic neem ceed nel 167 
for steaming cinquefoil-roots.. 535, 536, 539, 542 
FUEL, driftwood used for...... 181, 256, 281, 287, 296 
MEDIO 5 eee 186, 187, 189, 190, 191 
RRO COMIC Olas aoo aio, ais aie <2 6 5 oS a BE AS ale 712 
ORE COUNTRY on scenic sob - cr saclee tees 710-713 
COURSES Gu NCE ee 714 
ASB UES 05 Space tae eer ne RE ee NS 727 
attracted by yawning..............-.2... 711 
MO MODMEAUSHOWLES. < ois. cic. saic.n die cloaicviees 711 
BEIAUOLIG USCC Ya ach socee ce ssn dele fe Seed 711 
Girt, given in return for feast......... 02.0222 766 
GirL, maturing, belief regarding............ 700 
OAUELUIN TENG: nidcie orks fclnow caine < SeSee ate 173 
GOOSEBERRIES— 
lic Rie LAE eee ss Ae olen sicinten aie cisieeate 221 
PEBPATACLON Of Sas c.. .scisedricsiacteewis efor 597 
ClOOREBE RNY CAM Soc: cs ,oc eicic wie scenes aie 598-599 
GREAT-INVENTOR...-+..--20-0--25: 622, 625, 626,627 
GIZA YL -BEAR DIE =a... nioniaicwiein sae ale nis esi 756 
GUESTS— 
acu VaOSiOS eae 2.2 ces cosie sclscela inn e'ste 332 
served according to rank..........-.....- 321 
BURGUNGH Ole sete caer sinc osm cone eens 334 
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cLagueLolliroots aha.. 5... Ween ewes dees 190 
ClOVer-growineiatanc. so. sce ctacestioeens 188 
Grabapplessmine mes a5 2s nosis cee ese coe 213 

GwaNE— 
dog-salmon in river of..................- 223 - 
Salon. i Piven Oli... ok ee ecto eeshw cae 231 

GWASILA (sun-dried salmon)...............- 350 

Harr, child’s, singeing of.................- 653, 671 

HAIR, CUTTING OF— 

ATLOr eats Gent. pees cee eS 709 
INSULIN CU kos Stee) ye een aL a 701 
mother of InfaTivee a4 se ses oe Se ae ee 655 
SLOT Of MOUNT oe ae alee eee tt 603 
smybolic of throat-cutting............... 709 

PEURURSE IN cha 2 a 2h eae Cons eaters 158 
TOE ISR GOKS: = cua tinee ho ee ee 179 

MPL ANIR RO Mies aa ttecictoere 5 sic ke sania entat eers neste 664 

HALiputT— 

BPLONES= 35. 5s aiel- notleteans see eee ees 248 
eligis concerhine: > 55-2. 5-22) Saupe ce 247 
plistered half-dried oo. 22250. eset 363 
Dolled dreds Aaa. eee Ae oe oc Sees 364 
bones gathered after meal................ 358 
bones thrown into water............:.--- 246 
CUNGUET OTe 35.2 oF Sater hae es apre ewe cere 240-250 
CLITORIS Sees res Ok A Ses en at 360 
(EYOC ADT ON. <2. oe enact Sac sep tors 248 
vieditim S Of seco. e amo cael eee 248 
Cele dshen dO ses see ccc een ocr pagent a 248 
dried stomachic eusesncae ei aceon seas 248 
raves (Xela 4 OL(0) epee 72) SOR ae ee Se re 248 
(niga aye) Coen Sle ae Ore ee emt 249-251 
eaten with seal blubber...........2-s...- 463 
edeestDOLled Saas actskeras se aere nee ae ora cine 368 
edges, Newettee name Of. -:.... 2.23.00 379 
CUPOS, TOASLED a5 <.cion tees een eras east 370 
VSS WOMOG cr eet ws erecta a1seta cides 247 
Lins, SOBkCCNOTLOC «32. 1. 5 eee oan 375 
MISTHOLSCASO sc seein a euicmenens 46 ee olen 247 
Head-dried: season a sash m eet ee niece 371 
heads and backbone, fresh..............- 357 
PLES UNOS 22 2 yction once Sai ole nei mashed 245, 247 
TAI ePLCCE Ole ses werers cae sea Wess 378 
DEOL VIG So ate salar ins sen cea s is 241-252 
LNs OL sae csc aca om besa cn ies Soom ee cia 248 
MoUp Hedges Olean eects om comic hes 248 
S KL INCL. TI Cig ee ecto cinis beatae 361 
Skin, DOKC 228. 2c ai apcemch 62s sincere 367 
Skan  SCODCHEG oe sais sa ae cae areca OD) 
SOPKOG AN CANOC S5 oii a rcsa lapis eee 271, 272, 275 
SAW. cctemas oui inc ciee eelstn a elaisiainin'e 6 = sins 377, 378 
stomach, dried, boiled, and soaked...... 373 
tips sean Bene rere cece w eee c en ee eee nenee 359 
treatment of stomach when fresh........ 245 

ECAMALION/ ener aeie eis wiow ene tece se ee seen 267, 270 

ET AMMMR-STONE Derceac acs oatien ee ceee nase 506, 510 

FLAT See Weaatieteted Scene o> vetaaee eset eet e. 208 

HEAD, of child, deformation of.............. 657 

658, 662, 663, 664, 665, 666 

ELE AD-CHIERy TOOL a aces os sods en cece sie 275, 289 

HEAD-RINGS, of red cedar-bark...........2... 721 
used in twin ceremonial............... 682, 692 

HEAD-SHAMAN, use of term................ eo eZe 

HEART, of seal....... SIRES SG SES Diahes<= 455, 457 

HELLEBORE ROOT, BLUE— 

Used asa CHAIN .e.1-/se 2-2 ees 175, 608, 636 
MseC tor washing. 1S ose oo cede qcwe 704 
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HEMLOCK-BRANCHES...... 162,184, 440, 444, 461, 477 OY O80... 55.525. ULES Le ee 395 
for purification: .i2.<.42400 tn oete cot ee cee oe 745 fishing for... .<2:2.3.3.2.42822e05e eee 181 
ring of, fotishatnanis2s-e. 25 =e eee te 725-727 gills and stomach boiled................. 405 
Used am: OVenn Hills. S2ccu ee a ee eee 518 TOGStO” bo J teas Loca incense ee 408 

HEMLOCK-TREE.........-- 151, 152, 154, 155, 159, 165 Splits oS iicocseewncaeeees ee eee 403 

HIBRRINGISPAW Nia.nad Seas se mone enone 254 wind-dried'.),.7.. 4. -..<cceee eae 400 
eating: of sons sonst eee eee 425 | KILLERWHALE— 
fresh,,on.cedar branches 225. 22.0282 -2 4 422 soul of hunter/goes tose:l2-. se pene es 727 
gathering of: asco hace aauchet eee 184, 255 dish. - 222 ...2ck cts eee ee 756 
hali-soakedio.<-:a-2252 BS eet eae oc 424 village, home of souls after death........ 714 
Sonkad:garks hacks. es acca eee 422 | KIDNEY-FAT, of mountain goat.............- 429 
Withykelp we 3222.28 eee eee eee oe 426 | ISIDNEYS,. Of seal=-ci-2 5 sue eee 453, 454, 455, 457 
with salmon-berry shoots..........---..- 428 | KNIFE, mussol-shell: 2: icc c¢.<0. onan Seen 398 

Hoox— JENIGHT INLET. o 2.22. oes eee 323, 443, 509 
for devilfish 2.222.224. Ssaeemenees seme 151-152 cinquefoil roots at).2.02) sane eee ae 190 
for picking elderberries.............-.... 2a 155 clover growilh¢ ines: sas.7 eee Shae 188 

Horn— crabapplesin 222.2522 25s sae eee 213 
bending oie a to seers ae ee 103, 104, 108 lupins inv Joe Nee eee ee 198 
hardening of, with tallow.........-.-.-.. 108 olachion in's. 80 .[e 0.2 tose bee eee 299 
polishing ofesseeck ess ee ee 104, 108 qotlxolé berries at. .Jcc.2-2.-ces eee 218 
steaming Ofsccvcst. chase oshecee es 103, 105, 107 Viburnum berries in... 2. 25.0202. -26) 216; 586 

FLORN SPOONS 230% $as3 54-555 aw ede sneer ere 570 | Koskrmo— 
making Ofstveccacesse. cet eeee eee --- 102-108 eradlésiotic 2. 3222 3.c Sones eee 672 

HORSE-CLAM, shell of-....- 197, 261, 271, 278, 279, 292 deformation of head among.............. 671 

HLOUSE OF ROOT-DIGGER, prayer t0........... 618 manner of cooking perch'say eee ee aeuee 411 

HOUSE-DISHES........- 756, 757, 761, 762, 764, 769, 771 manner of eating salmon................ 316 

HUCKLEBERRIES— means of having children among........- 644 
oiled ss: a4 areas seacne eeeeee pee 296 weather'charm Of-. 5.22.2 .¢. cane eee 630 
cleaning ofes 222 Senos ee esas eae eee 580,582 | KwakruTt— 
mashed: /trestbsc.2. tees ee eee eee 581 chitons not eaten by..... os AS Ree 483 
mixed with salmon spawn.........-.-..- 298 cradling of infant ......2seeeeeeeeeeeaeeee 666 
picking. ols sftaees seb sia noe seen aces ee ee 209 deformation of head among.............. 670 

FIUCKEEBERRY FEAST 552222 eeceee es eee eee 754 manner of cooking perch........-....... 411 

HUNTER— shaman of <..~..... seca eee oe 728 
killed byigrizzlysbeartas20ee-2-- 22s tee 742-743 weather charm of...2 2.2 seeaee nemeaaee 630 
notice of departure........... ABN AR SAN 4 (6879642 | ADEE S32 J. ease ease ee 258, 259, 261, 276, 277, 292, 301, 
taboosiof sf. ceey Meek ee eee eee 639, 641 333, 337, 339, 340, 341, 357, 262, 757 
taboos of wiles i. 5: seen lye ness ameene eta 637 | LAND-OTTER, as weather charm...........- 626, 628 

FIUNTING:; sleek hceee cee Sse ee eee 171-178 | LEAVES, used in oven... .2520ee eee see eee 51S 

INDUSTRIES Ws 322 288 Be be s eeaee eae 57-172 | LiILy-BULBS— ; 

INFANT— boiled... 3... ss... eee 563 
hoad-coveriorteictehevers eee e eee eee 665 digging of.......2.. 25 4a 201 
treatment ois sree esttee ec oneee nee 656-699 feast Of. Hon 0.~ -< 8s cee 560 

PNTMATION Se i, Saab sweeps keene cece ae 733,742 | LIVER OF SEAL..22, 202.) 5s 453, 454, 455, 457 
return ftomrass Aer seers settee eee eee 738 | LIZARD AS CHARM. ...... <u. Neeee eee 645, 646 

INTESTINES OF SEAL........------- 453, 454, 455,457 | LONG-LIFE GIVER .......-.........--222222:. 737 

INVITATION......------ 320, 382, 383, 384, 490, 508,528, | LONG LIFE MAKER. ............-.......... 706, 707 

537, 570, 581, 752) 755, 762,763,770 | LUNGS OF SEAL..............21-7 epee 455,457 
during ceremonialseason.....-....-..--- 752 | Lurinr-Roots— 
during secular season.......----.------.- 752 boiled . ci oie 550 
iO Dida tastes: Seto s 6 tot eee ce ae ee 328 digging: of....<.=.. 725 scedeewe eee 198 
t0 Gat roasted Salmon. 24... as cnnece 307, 310 Cate TAW....- 222-20. ee eee 199 
tofeast x22. :. See aes 329, 330, 427, 561, 565 effect of eating. ..... xa 4:9). Saeeee ae 199, 551 
fo,feast:retermOtes tos see ee ceo ee 439 steamed... .......4.. 30, ee 552 
itofiaet 2. eee Pa Misemciacnin eee oe ne 356,368 | MAAMTAGILA— 

JRAWOUSY) atk Olt. 5 oaseceeene teresa meee 640 names and crests of the. 5.5. . sea 785 

TUMESLIN Gs... cds Se eee eehe ee Bale 141, 142 sea-gull, ancestor of. . |... =. 2. -oaaeeeeene 786 

Kis ARMODERAN ADA Boo 20. Yl oy eae eens 733 | MARRIAGE— 

KELP— debt,-payment of-- 2. S22). e meee 777,779 
used in.weather charm ......--..-..02... 629 PUPS... GAD. a8 ec 432, 777 
with herring spawn. ae! !S seesaw ee ee 426 out of the tribe) <4-.554c 2 eee eee eee 782 

KRELP-ROTTLEAO acc ee ste ee a eee ee SLGY5T4; 657 | MASTS 6. cers eee see eee ee 99, 100 
for tallow-2=+:+ -:-= ane eee ee MRE ASL || | MAST-HOLB. ©.,.52 eu ea sae vase ee ee 101 

KBLP-NSH kc Bee ee eee ee ee 393-409 | MaT— 
broiled tty 2si22steecke eee eee ee ee 402 Cedar-Darks 222 keene Festus AG 125, 405 
cutting oljgeo sence ees eee 397, 403, 405 for S004 025 424 eb ey eee = eee 307 
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MAT-MAKER, means of making a child a suc- brought back by wolves .....-...-.-... 744,745 
CERO UL 1 er a Ar 698 CHPUUT EOL oma oreo ee aeicee eee eee 738, 747 
IMTS - oenee. Diao 221-240) Dhl 2HA O56 OGd 7S | INU MAY MAL. . oc lecccw cc cceetcct ches enncice 221, 390, 
BWMene Crore PUeStS. a2... -- sass wen cess 384 397, 399, 400, 126, 437, 459, 472, 483, 490, 492, 493, 
(TASTE Uo 699 513, 528, 556, 565, 566, 575, 582, 592, 600, 611, 680, 
eMADURING GIRL, dress Of..-.-.........-.0-2s= 701 683, 669, 718, 742, 753, 755, 756, 757, 758, 759, 760, 
DimMICENOOXPETtS Ii ..c.-2---2ce<--eseee ce 644 766, 768, 769, 770, 771, 772, 778, 781, 784, 788, 789 
PEPIN IONS 2 occ cncic cb eaten cea s ne 521, 647 SULCESCOUIO NSE inst ae ee ee ie toe 784 
beliefs regarding effect of....... 608, 719, 733, 747 ISH LOR: x sees ape eee oie ola owed Ae 59 
MESSENGERS. ...'.-...:-- Sth eee 427,751,753 | NUMBER, CEREMONTAL— 
VAC D UIE o ne oh ea 650, 651 elohtidays interval Of sem te cece 26 seen 670 
GUL o. A ee ee rr 670 Sixteen:days, interval of 2.2 a el. 8ns 2 738 
VUNDININM PUNO) 6p a rrr 270 PEUV EATS, PCLlOd Ol; aaoc3--~ osmde Sas tenl 7Al 
MOSQUITOES, protection against, by tallow... 205 See also Four, the ceremonial number; 
MOUNTAIN-GOAT— eight; sixteen; ten. 
lemteberiae Of.2.2. 2. 20... es lle. 428,441] | OCHER...-...--+- 220+ 20e ee esses estes 624, 630, 635 
Fe ee iy Oe ee 436 for painting twins..... 673, 674, 681, 685, 687, 592 
ee, ee sl cw ea. 429 red, given to new-born child............. 652 
So a 2 a 437,445 | OCTOPUS, used as ‘charm to facilitate child- 
Emer OOOKINE Ofc 2. < teknecic pe can'sce es 441 ICH 2s Ah ee wies's cinda nee et eee ewe avin 649, 651 
Lo oS oa ae 443 | OUL— 
cin ESE, Bee 439 Doled ‘withisalmon se gas. fot = ns eee 322 
plucking of wool of..........----+--+--++ 443 drunkiromdadlesuaetst lease bois Pt at 761 
Sasa ane ie 432 eaten with salmon......... 310, 311, 314, 316, 323 
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é ; PPO DOU OMIDOGYat8t,. waciiee cers So Oke 666, 704 
gathering of..............-...- bees Peete ee ea toe ne 756 
uSett fOr DAMt_-------.--.---- 02 coves es ens 152 for preserved crabapples...........-.---- 289 
MUSSEL-SHELI, knife of...........--.-------- 398 for preserved qot!xote...............-- 292 
NakIWAX"DAfxe Fes eee 666, 718, 7338, 734, 738, 739, 740 for preserved viburnum berries ie FISH: 283 302 
NAME, acquisition of, not belonging tofamily. 740 ahs chs (or ogee gales cea ati aa 89-99 
change I a tah cr aay measureMents Ole oe seems Sales Sees ewes 83 
family.....-. petwdabidhaeheb sta tathhe de aace 787 | Oyr-pisn ...... 310, 311, 312, 313, 315, 317, 318, 319, 321, 
Se oe EOE WAY a 22-2 =--- oad sists 323, 324, 326, 327, 347, 351, 360, 363, 365, 379, 400, 
given after feast... -.-.-.--..--.-+.+--.-- oe 425, 428, 513, 523, 525, 532, 543, 549,551, 553, 571 
SNE ia all aaa MAES Wena craig Dab F Ola. secs claoeden ec puas 198 
given in whale-feast:........0..2.0e20008 Pa neta ie a ete 677 
marriage-names PUbaWAY Se... ke. (Sl Gunamenrd, 1... Alisa FER Poe 778 
Of chief. -...-------2++.++--222eeeee esses Pe OVIN oe oe 444, 519, 520, 521, 587-591 
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IAMENGVORUT WING go < 2a pene See Sales : og Z| A yen cmeer alte ye nN ie eee eee oe ie 58, 343 
N spa Maken Ros TS Boas eo On of twins and their parents...........-..- 679 
of twins used for magical purposes. ....- 697-589 | p ATIENT, arrangement of room for.........-- 734 
used for magical purposes......-.---.-- 606, 609" | bay OF MIDWIFE. oz. <ecceee cece one cceeceeee 670 
NECK OF CHILD SHAPED.........-..- wesnesse 640") “Dy ow TWINS’ MOTHER... -..-ceccccesecnces 670 
NECK RINGS, of red cedar bark, forshaman.. 721 | pyyywpnr— 
NET, for sca-eggs....-...----------2+-2-+-++-+ 163 dependent on rank of debtor..........-- 731 
PPE MMITN GAMA SURE fe co saan che wines sive winec aries 163 dor oauteriz tie oo dca eas oe eae 696 
PE ERIGHN MDM = eciowciss miswiea se cedes a canted 163 aS role AE ie erage Meee Tee 74-75, 88, 90 
Puen Mer akon Oe cst. nonin ava deta sok ces LOS DAS a Cree eae eee cae eee Ten. Sie 410-413 
ROP CANIGCIMANE 32) < 2c acne onda e keen ea 695 cutting of.......-- Sf PERE TIN, ARNE 410 
NEWETIEE— Wahine Ola eee sas toa eae oe ee eie eee: 183 
CANCOMIGRbON Ds == 52 -nc tee cane nse = 483 ‘Koskimo manner of cooking.....-......- 411 
whale flensing among..:......-..-.---... 465 Kwakiutl manner of cooking....-....-.-. 411 
‘NIMKISH RIVER, cinquefoil roots at.......-..- 190 TORR ER Ca oo a ee eels cee Oe aanetee elas Riese 413 
NIMKISH TRIBE, preservation of dog-salmon Gra lOl ers peericnes os os hs se oe oaeeme Roe 159 
[DV apetateaeeers See saci accarieoee ne os eee sas <lst 223) | .PERCH-OIL.....<.-02+-s 633, 657, 666, 670, 671, 679, 704 
salmomestchine Dy --22.s.2.22ssct---=--- 231 POM MME PANG os ce octets cise alana 94 
INOAE- ORNAMENTS: = oc). s.tc<ccccesaceyees 778 polishing wood with......-..-...:--..-.. 148 
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DEL AGUS a= Joa Pace yet as eae ea middle part of, soaked... 2....20-.2082-2 394 
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ONTIN Gs oie sneeads eect oon een eee : 
2 old; dried... ah... -. Sener 315 
PURINLCATION. icc. 2 sate te eae See 685, 745 ae a se er 
a) es 95 EOS SoS GI hse AE Nae ae ee 
QIA’NEQES LAK», creates deer, reference to... 398 preserved brittlewsug. ii aanaenee 310 
Nata ree oe a preserved in cellars. .................-- 237,322 
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for Gryinigs: Jake Sssecese Sec eee 233, 238 
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| PSS 6 Sher Ont ap OSda so ac riSpaOb Sabet SeesOe 465 
OL (LUD OS eae aves sak ape eee ore 758 
IRATE. nea ae crea aay oe 2 esac See Nee 72), 723 
RAVEN, Cfies Of,/as SigMS2e.s2-e- == eee ener 606 
JURCIPRS 2 aes sce strc ae Se aes see oars 305-601 
RINSING OF MOUTH. .-.-..-------- 311, 312, 313, 314, 


319, 321, 329, 331, 347, 351, 352, 356, 362, 
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ARDVAL CHIBNG? Sa23/2- s-s2 2 oe eee 436, 773 
ANVIbO TO Teast serie. ae eeeee eee eee = 437 
IREVAGRY 2 rd hear ees sc eaelen ceeees see. FO, 708, 787 
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UU aber ete nie raiaya «Sw ois eso etna eed 154 
(yea is ho CTS [RA op a = ERS ee ee aa 182 
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